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pasteurisation

Is that  
really true? 

Many people consider raw food to be healthy!

*

the french chemist louis 
Pasteur investigated the  
  fermentation process in 1861  
    and discovered that...

... microorganisms cause food  
spoilage and also trigger 
infections and diseases.

la fermentation  
est la vie sans air*

Based on Pasteur's germ  
theory, methods were  
developed to reduce disease-
causing microorganisms in food. 
one was named after him:

*Fermentation is life 
without air

But consuming raw animal-based food 
and even fruit and vegetables can 
lead to infections. 

the cause: pathogens such as  
salmonella, listeria, campyloybacter 
and viruses

The number of  
unreported  
cases is probably 
much higher. 

       In germany, about  
     1oo,ooo cases of  
   food-borne infections  
are reported each year. 

*Heating food for a short time kills 
many microorganisms and pathogens – 
thus prolonging the food's shelf life.

Food-borne infections can occur If these types of food are eaten 
(almost) raw +++ not cooled sufficiently +++ or if pathogens are 
transferred to other ready-to-eat products during preparation +++  
Pathogens are only killed when food is heated sufficiently.

what does science say?



source:
1,oo4 respondents,
bfr consumer Monitor 2o23,
special raw Food issue +++Food habits +++ 

?

Pathogen awareness

campylobacter
salmonella

Proportion of the population that consumes
raw or unheated food at least once a 
month.

know about salmonella

are familiar with campylobacter, the  
causative agent of the most frequently 
reported bacterial food-borne infection  
in germany and europe

73%

38%

57%

33%

raw milk soft 
    cheese  

raw sausage 
or raw ham 

raw 
meat 

frozen berries 
as well as  
cold-smoked fish

98% 

23% 



“How do you rate the  
health risk of eating  
the following foods?”

+++ Fruit and vegetables contain valuable  
nutrients. However, on the way from farm to 
fork, they can become contaminated with  
pathogens.

see a (very) high risk  
in eating raw fish and 
seafood. 
raw meat and raw eggs are 
considered to be similarly  
risky (42%).

risk Perception

associate frozen berries 
with a (very) low risk to 
their health.

see a low risk in eating  
raw sweet dough  
without eggs

45%

79%

57%

45%

6%

14%

28%

14%

26%

25%

79%

57%

2%

1%

4%

+++ although it might be tempting,  
when preparing dough, with or  
without eggs, you shouldn’t taste  
the raw batter.  
 
the reason is the possible presence 
of ehec/stec bacteria in the flour! 
eggs may contain salmonella.

source:
1,oo4 respondents,
bfr Consumer Monitor 2o23,
special raw food issue

(very) 
high medium (very) 

low
not  
specified



maintain cold chain keep cool outside, too

the principles of food hygiene

wash your hands  
thoroughly with soap  
and dry them before  
preparing food. 

observe kitchen hygiene rules 
so that pathogens from raw 
food are not transferred to 
other food. 

to protect against cross-contamination, only 
thoroughly cleaned kitchen utensils, such as 
chopping boards and cutlery, should be used 
for food that is not reheated before  
consumption.

store perishable food in the  
refrigerator at 2°c to  
		    a maximum of 7°c.  

If perishable food is offered over  
a longer period of time at barbecues,  
picnics or garden parties, it must also  
be sufficiently cooled.

This recommendation also applies between  
individual work steps if your hands come into 
contact with raw food.

wash hands

Prevent  
cross-contamination 



… cooled to below 7°c within a few hours for  
     longer storage. larger amounts of food  
         can be divided into several flat  
             containers for this purpose.

keep warm foods warm

cool food
Heat raw animal-based food  
before consumption so that  
all parts of the product  
reach at least 7o°c  
for 2 minutes. 

warm foods should be kept sufficiently  
hot (at least 6o°c in all parts of the  
food) or …

more information: www.bfr.bund.de/en

heat food
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