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Some people are more likely to become seriously unwell from food poisoning. This can be due to age or life stage, certain health conditions, or medicines that affect how the body fights infection.
People who fall into one of the following categories are more likely to become ill and have severe symptoms from food poisoning:
Age/life stage
· Young children, typically children under 5 years old, as the immune system is still developing.
· Pregnancy, as the immune system changes during the development of the unborn child.
· Older adults, typically people aged 65 and older, as the immune system starts to weaken around this age.
Underlying health conditions
· Such as cancer, diabetes, HIV, liver or kidney disease, all of which can impact the body’s ability to fight infection, including food poisoning.
Medication and treatments
· Chemotherapy, which can weaken the immune system.
· Immunosuppressants, such as those taken for autoimmune conditions or after an organ transplant, which impact the immune system.
· Prescribed medications that reduce the acidity of the stomach (proton pump inhibitors (PPIs)), e.g. omeprazole.
The risk is greater if someone fits into more than one of these groups.
Although food poisoning can affect anyone, for people at higher risk good food safety is especially important. Simple steps such as following use‑by dates, checking your fridge temperature is between 0°C and 5°C and cooking food thoroughly until steaming hot help reduce the risk of illness.
If someone is unsure whether this advice applies to them, a healthcare professional can help. 
Information on groups at higher risk, along with everyday food safety guidance, is available on the Food Standards Scotland website.
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	Food Standards Scotland has updated who is at higher risk of serious illness from food poisoning. Some health conditions, medicines and life stages can increase the risk. Simple food safety steps can make a real difference.
	https://bit.ly/3QcmUqY

	Updated advice from Food Standards Scotland helps clarify who’s more at risk from food poisoning – including those with certain health conditions and at various life stages. Find out more on the Food Standards Scotland website.
	https://bit.ly/3QcmUqY

	Risk from food poisoning isn’t the same for everyone. Updated advice explains who is at higher risk and why good food safety matters. Check the advice and share the information.
	https://bit.ly/3QcmUqY

	As we age, our ability to fight infections can change. Updated information from Food Standards Scotland explains why people aged 65 years and older may be more at risk from food poisoning.
	https://bit.ly/3QcmUqY

	Some health conditions can make food poisoning more serious.
Updated information explains who is at higher risk – and how simple food safety steps can help.
	https://bit.ly/3QcmUqY

	Some people are more likely to become seriously unwell from food poisoning. This can be due to age or life stage, certain health conditions, or medicines that affect how the body fights infection. Find out more on the Food Standards Scotland website.
	https://bit.ly/3QcmUqY

	Children under 5, pregnant women, older adults (typically those aged 65 years and older), and people with some long term health conditions or weakened immune systems can be at higher risk of food poisoning. Risk can also be higher if someone fits into more than one of these groups. Visit the Food Standards Scotland website to learn more.
	https://bit.ly/3QcmUqY

	For people at higher risk of food poisoning – and those who cook for them – good food safety is especially important. Simple steps such as following use by dates and cooking food thoroughly can help reduce the risk of illness.
	https://bit.ly/3QcmUqY

	Children under 5 are more at risk of serious illness from food poisoning. Sharing clear food safety guidance helps support families and carers.
	https://bit.ly/3QcmUqY






Diabetes
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	Type 1 and type 2 diabetes can affect how the immune system responds to infection, which means you may be more at risk from food poisoning and could experience more severe symptoms. Risk can increase further if someone falls into more than one higher‑risk group, such as being an adult aged 65 years and older with diabetes.
Everyday food safety actions such as following use‑by dates, making sure your fridge temperature is between 0°C and 5°C, and cooking food until it is steaming hot can help reduce the risk. Visit the Food Standards Scotland website to learn more. 
	https://bit.ly/4efy1aC

	People with diabetes are at higher risk of serious illness from food poisoning, as the condition can affect how the immune system responds to infection.
Organisations supporting people with diabetes should ensure food safety messaging is shared alongside routine health information, particularly for those who may also fall into other higher‑risk groups, such as adults aged 65 years and older.
Food Standards Scotland provides information on groups at higher risk of food poisoning and simple food safety guidance that can be shared through services and networks.
	https://bit.ly/3QcmUqY







People taking medicines that affect the immune system or stomach acid
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	Certain medicines can increase the risk of food poisoning. These include immunosuppressants, normally taken for autoimmune conditions or after an organ transplant, as well as medicines that reduce stomach acid, such as proton pump inhibitors (PPIs) like omeprazole. Lower stomach acidity or reduced immune response can make it harder for the body to fight any harmful bacteria present in food.
Therefore, it’s advised to take extra care with food safety practices, such as following use-by dates and cooking food thoroughly until it’s steaming hot. Visit the Food Standards Scotland website to learn further information about simple food safety actions that can help reduce the risk of illness.
	https://bit.ly/4efy1aC





Pregnancy
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	Pregnant women are at higher risk from food poisoning due to changes in the immune system during pregnancy.
Ready Steady Baby provides information on foods to avoid during pregnancy. Good food safety practices such as following use-by dates, checking your fridge temperature is between 0°C and 5°C and cooking your food until it’s steaming hot are effective ways to reduce the risk of food poisoning.
Visit the Food Standards Scotland website to learn more about food safety. 
	https://bit.ly/4efy1aC

	Pregnant women are at higher risk of food poisoning due to changes in the immune system during pregnancy, which can make infections more serious for both mother and baby.
Organisations supporting pregnant women should ensure food safety advice is consistently shared alongside other routine health information.
Food Standards Scotland sets out which groups are at higher risk of food poisoning and provides practical food safety guidance.
	https://bit.ly/3QcmUqY



 




Older adults (aged 65 and older)
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	 Adults aged 65 and older may be at greater risk of serious illness from food poisoning.
Our immune system starts to weaken around this age, which can affect how the body responds to infection, including food poisoning. The risk can be higher still if an older adult has certain underlying health conditions or takes certain medicines.
Everyday food safety actions, such as following use‑by dates, checking your fridge temperature is between 0°C and 5°C and cooking food thoroughly until steaming hot can help reduce the risk. 
Carers, families and organisations working with older adults are encouraged to share information on good food safety practices.
	https://bit.ly/4efy1aC

	People aged 65 years and older are at higher risk of severe outcomes from food poisoning, as the immune system weakens with age.
For organisations working with older adults, carers or care settings, reinforcing food safety messaging is an important part of reducing the risk, particularly where food is prepared or shared.
Food Standards Scotland provides information on groups at higher risk and practical food safety advice that can be shared with individuals, families and care staff.
	https://bit.ly/3QcmUqY







Young children (under 5)
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	Children under 5 are more at risk from food poisoning because their immune systems are still developing, meaning they are more at risk of severe symptoms.
If you prepare food for young children, simple food safety steps can help keep them safe. This includes following use‑by dates, checking your fridge temperature is between 0°C and 5°C and cooking food until it is steaming hot.
Food Standards Scotland provides guidance on food safety practices and information on groups at higher risk of food poisoning.
	https://bit.ly/4efy1aC

	Children under 5 are at higher risk from food poisoning because their immune systems are still developing, meaning they are more at risk of severe symptoms.
Organisations working with families, carers or in early years settings should ensure that clear food safety messaging is routinely shared, particularly where food is prepared for young children.
Food Standards Scotland provides information on groups at higher risk of food poisoning, alongside practical food safety advice that can be shared with parents and carers.
	https://bit.ly/3QcmUqY







Cancer
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	People living with cancer are at higher risk of food poisoning, especially if their immune system is affected by the condition or its treatment.
Good food safety is an important way to reduce risk. This includes following use-by dates, checking that fridge temperatures are between 0°C and 5°C and cooking food thoroughly until it is steaming hot.
Food Standards Scotland provides information on who is at higher risk of food poisoning, alongside food safety advice.
	https://bit.ly/4efy1aC

	People living with cancer are at higher risk of food poisoning, particularly where the disease or its treatment affects immune function.
Organisations supporting people with cancer should ensure food safety guidance is appropriately shared.
Food Standards Scotland provides clear information on higher‑risk groups and practical food safety advice.
	https://bit.ly/3QcmUqY






Liver disease
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	Liver disease can affect the body’s ability to fight infection, increasing the risk of severe illness from food poisoning.
Food safety practices such as following use-by dates, checking your fridge temperature is between 0°C and 5°C, thoroughly cooking food and regular handwashing can help reduce the risk of illness.
Food Standards Scotland provides advice on safe food preparation and information on groups at higher risk of food poisoning.
	https://bit.ly/4efy1aC

	Liver disease can increase susceptibility to food poisoning, as the liver plays an important role in fighting infection.
Organisations working with people with liver disease should ensure food safety messaging is regularly communicated and easy to access.
Food Standards Scotland provides information on groups at higher risk of food poisoning and practical food safety advice for sharing with individuals and carers.
	https://bit.ly/3QcmUqY





Kidney disease
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	Kidney disease can weaken the immune system, making food poisoning more likely.
Food safety practices such as following use-by dates, checking your fridge temperature is between 0°C and 5°C, thoroughly cooking food and regular handwashing can help reduce the risk of illness.
Food Standards Scotland provides guidance on food safety and information about who is at higher risk.
	https://bit.ly/4efy1aC

	Kidney disease can weaken the immune system, making food poisoning more likely.
Services supporting people with kidney disease should ensure food safety information is clearly shared within support materials.
Food Standards Scotland provides information on higher‑risk groups and practical food safety guidance suitable for sharing.
	https://bit.ly/3QcmUqY



HIV
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	HIV can affect the immune system’s ability to fight infections, including food poisoning. While risk varies between individuals, taking care with food safety remains important.
Follow good food safety practices when preparing food such as following use-by dates, checking your fridge temperature is between 0°C and 5°C and thoroughly cooking food until steaming hot to help reduce the risk of illness.
Food Standards Scotland provides guidance on food safety practices and information on higher‑risk groups.
	https://bit.ly/4efy1aC

	HIV can affect the immune system’s ability to fight infection, which can increase the likelihood of food poisoning.
Organisations supporting people living with HIV should ensure food safety messaging is shared alongside other health information.
Food Standards Scotland provides information on groups at higher risk of food poisoning and practical food safety advice for sharing.
	https://bit.ly/3QcmUqY







Proton pump inhibitors (PPIs)
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	Prescribed medicines that reduce stomach acid, such as proton pump inhibitors (PPIs) like omeprazole, can make it easier for food poisoning bacteria to survive.
Good food safety practices such as following use-by dates, checking your fridge temperature is between 0°C and 5°C and cooking food thoroughly until steaming hot can help reduce the risk of food poisoning. Food Standards Scotland provides practical food safety advice and information on groups at higher risk.
	https://bit.ly/4efy1aC

	Prescribed medicines that reduce the production of stomach acid, such as proton pump inhibitors (PPIs), can increase susceptibility to food poisoning by reducing the barrier to harmful bacteria.
Organisations and services should be aware of this risk factor and ensure appropriate food safety information is shared with people taking these medicines.
Food Standards Scotland provides information on higher‑risk groups and practical food safety advice that can be shared with service users.
	https://bit.ly/3QcmUqY






Medicines that compromise the immune system
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	If you take medicines that suppress the immune system, for example those taken for an autoimmune condition or after an organ transplant, you may be more at risk of infections such as food poisoning.
Food safety practices such as following use-by dates, checking your fridge temperature is between 0°C and 5°C and thoroughly cooking food until steaming hot can help reduce the risk of illness.
Following good food safety advice can help reduce the risk. Food Standards Scotland provides practical guidance on safer food preparation and information on higher‑risk groups.
	https://bit.ly/4efy1aC

	People who take immunosuppressant medicines – such as those taken for an autoimmune condition or by organ transplant recipients – may be more at risk of infections such as food poisoning.
Organisations supporting these groups should ensure food safety messaging is clearly disseminated as part of wider health and care information.
Food Standards Scotland provides information on higher‑risk groups and practical food safety advice that can support consistent messaging across services.
	https://bit.ly/3QcmUqY
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