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            Prevent-Promote-Protect 

have seen a resurgence of mea-

sles and whooping cough 

(pertussis) over the past few 

years. For example, more than 

28,000 cases of whooping cough 

were reported in the United 

States in 2014. From 2000 

through 2014, there were 277 

deaths from whooping cough 

reported in the US. Almost all of 

the deaths were babies younger 

than 3 months of age, who are 

too young to be protected against 

whooping cough by getting the 

shots. Unfortunately, some  ba-

bies are too 

young to be 

completely   

vaccinated and 

some people 

may not be able 

to receive     

certain vaccina-

tions due to  

severe allergies, 

weakened     

immune systems 

from conditions 

like leukemia, or 

other reasons.  To help keep them 

safe, it is important that you and 

your children who are able to get 

vaccinated are fully immunized. 

This not only protects your fami-

ly, but also helps prevent the 

spread of these diseases to your 

friends and loved ones. 
 

Immunizations can save your 

family time and money. A 
child with a vaccine-preventable 

disease can be denied attendance 

at schools or child care facilities. 

Some vaccine-preventable dis-

eases can result in prolonged  

disabilities and can take a finan-

cial toll because of lost time at 

work and medical bills. In con-

trast, getting vaccinated against 

these diseases is a good investment 

and usually covered by insurance 

or the Vaccines for Children 

(VFC) program, which is a feder-

ally funded program that provides 

vaccines at no cost to children 

from low-income families. 
 

Immunization protects future 

generations. Vaccines have re-

duced and, in some cases, elimi-

nated many diseases that killed or 

severely disabled people just a few 

generations ago. For 

example, smallpox 

vaccination eradicat-

ed that disease 

worldwide. Your 

children don’t have 

to get smallpox shots 

anymore because the 

disease no longer 

exists. By vaccinat-

ing children against 

rubella (German 

measles), the risk 

that pregnant women 

will pass this virus on to their fetus 

or newborn has been dramatically 

decreased, and birth defects asso-

ciated with that virus are rarely 

seen in the United States. If we 

continue vaccinating now, and 

vaccinating completely, parents in 

the future may be able to trust that 

some diseases of today will no 

longer be around to harm their 

children in the future.  

     For more information about the 

importance of infant immuniza-

tion, visit www.cdc.gov/vaccines 

or to schedule an appointment for 

immunizations at the Warren 

County Combined Health District 

call 513-695-1468. 

    You want to do what is best for 

your children. You know about the 

importance of car seats, baby gates 

and other ways to keep them safe. 

But did you know that one of the 

best ways to protect your children is 

to make sure they have all of their 

vaccinations?   
 

Immunizations can save your 

child’s life. Because of advances in 

medical science, your child can be 

protected against more diseases than 

ever before. Some diseases that once 

injured or killed thousands of chil-

dren are no longer common in the 

United States – primarily due to safe 

and effective vaccines. Polio is one 

example of the great impact that vac-

cines had in the United States. Polio 

was once America’s most feared 

disease, causing death and paralysis 

across the country but today, thanks 

to vaccination, there are no reports 

of polio in the United States. 
 

Vaccination is very safe and   

effective. Vaccines are only given 

to children after a long and careful 

review by scientists, doctors, and 

health care professionals. Vaccines 

will involve some discomfort and 

may cause pain, redness, or tender-

ness at the site of injection, but this 

is minimal compared to the pain, 

discomfort, and trauma of the diseas-

es these vaccines prevent. Serious 

side effects following vaccination, 

such as severe allergic reaction, are 

very rare. The disease-prevention 

benefits of getting vaccines are 
much greater than the possible side 

effects for almost all children. 
 

Immunization protects others 

you care about. Children in the 

United States still get vaccine-

preventable diseases. In fact, we 

 

 

 

Is it Time for 

Your Annual 

Mammography 

Screening?   
 

 

The UC Health 

Mobile Diagnostic 

Van will be at the 

Warren County 

Combined Health 

District on             

Friday August 21.  

 

 

To schedule your  

appointment call:  

 

513-585-8266    

Option 1 

 

 

Need Financial  

Assistance?               

Call 513-584-7873 

  

National Immunization Awareness Month 

http://www.cdc.gov/vaccines


     Milk and milk products provide a 

wealth of nutrition benefits. But raw milk 

can harbor dangerous microorganisms 

that can pose serious health risks to you 

and your family.  

     Raw milk is milk from 

cows, sheep, or goats that 

has not been pasteurized to 

kill harmful bacteria. This 

raw, unpasteurized milk 

can carry dangerous bacte-

ria such as Salmonella, E. 

coli, Campylobacater, Bru-

cella, Mycobacterium bo-

vis, Yersinia enteroclitica, Streptococcus 

pyogens, Shigella and Listeria, which are 

responsible for causing numerous food-

borne illnesses. 

       Raw milk and raw milk products 

(such as cheeses and yogurts made with 

raw milk) can be contaminated with bac-

teria that can cause serious illness, hospi-

talization, or death.     

     From 1998 

through 2011, 148 

outbreaks due to 

consumption of raw 

milk or raw milk 

products were report-

ed to CDC. These 

resulted in 2,384 

illnesses, 284 hospi-

talizations, and 2 deaths. Most of these 

illnesses were caused by Escherichia coli, 
Campylobacter, Salmonella, or Listeria.    

     Because not all cases of foodborne 

Dangers of Raw Milk 
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     It's summer, and home gardeners are 

starting to harvest the delicious produce 

they've been growing this year. Did you 

know 1 in 5 U.S. households can their own 

food? Home canning is a great way to pre-

serve your garden goodies. But beware: if 

it's done the wrong way, the vegetables 

you worked so hard for could become con-

taminated by a germ that causes botulism, 

a serious illness that can affect your 

nerves, paralyze you, and even cause 

death. Read on to learn about the symp-

toms and the safe way to can so you can 

protect yourself, your family, and others 

when you share your home-canned goods. 

Use proper canning techniques. 

Make sure your food preservation infor-

mation is always current with up-to-date, 

scientifically tested guidelines. Don't use 

outdated publications or cookbooks, even 

if they were handed down to you from 

trusted family cooks. 

Use the right equipment for the kind of 

foods that you are canning. 

Always use a pressure canner or cooker. 

Pressure canning is the only recommended 

method for canning vegetables, meat, poul-

try, and seafood. Pressure canning kills the 

germ that causes botulism when foods are 

processed at the correct time and pressure 

in pressure canners or cookers. Do not use 

boiling water canners because they will not 

protect against botulism poisoning. 

What is botulism? 

Botulism is a rare, but serious illness caused 

by a germ called Clostridium botulinum. The 

germ is found in soil and can survive, grow, 

and produce toxin in a sealed jar of food.  

Botulism is a medical emergency. If you 

have symptoms of foodborne botulism, seek 

medical care immediately. Symptoms may 

include: blurred vision, drooping eyelids, 

slurred speech, diffi-

culty swallowing, 

dry mouth, and mus-

cle weakness. 

Protect yourself 

from botulism: 

When in doubt, 

throw it out! 

Home-canned vege-

tables are the most 

common cause of 

botulism outbreaks 

in the United States. These outbreaks often 

occur because home canners did not follow 

canning instructions, did not use pressure 

cookers, ignored signs of food spoilage, and 

were unaware of the risk of botulism from 

improperly preserving vegetables. 

Home-canned food might be contaminated 

if: 

- The container is leaking, bulging, or swollen 

- The container looks damaged,    

Safe Home Canning 

illness are recognized and reported, the 

actual number of illnesses associated with 

raw milk is likely much greater. 

     In addition, CDC reported that unpas-

teurized milk is 150 times more likely to 

cause foodborne illness and results in 13 

times more hospitalizations than illnesses 

involving pasteurized dairy products. 

     These harmful bacteria can seriously 

affect the health of anyone who drinks 

raw milk, or eats foods made from raw 

milk. However, the bacteria in raw milk 

can be especially dangerous to people 

with weakened immune systems, older 

adults, pregnant women, and children.      

For more information on raw milk visit  

www.cdc.gov/foodsafety/rawmilk/raw-

milk-index.html . 

   cracked, or abnormal 

- The container spurts liquid or foams     

    when opened 

-  The food is discolored, moldy, or  

    smells bad 

If you suspect home-canned food might be 

contaminated with the germs that cause 

botulism, throw the food away. 

Never taste home-canned food to deter-

mine if it is safe. Do not 

taste or eat foods from 

containers that are leak-

ing, have bulges or are 

swollen, or look dam-

aged, cracked, or abnor-

mal. 

When you open a jar of 

home-canned food, thor-

oughly inspect the food. 

Do not taste or eat foods 

that are discolored, 

moldy, or smell bad. Do not eat food from 

a can that spurted liquid or foamed when it 

was opened. 

Do not open or puncture any unopened 

cans, commercial or home-canned, if you 

suspect contamination.       

For more information from the Centers for 

Disease Control and Prevention visit 

www.cdc.gov/features/Homecanning                                                                  
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