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From last few decades, it has been a growing recognition and involvement of public health issue. Now a days food borne 
disease are so famous as a celebrity, new generation foods, improper food preparation, storage, emerging pathogens and 

distribution practices; but can be prevented by adopting food handling practices, many factors which indicate the increase 
of food borne disease globally. There are many factors which outbreak the food borne illness at home, which includes raw 
food supply that is frequently contaminated, insufficient training of retail employees, an increasing global supply and due 
to lack of awareness regarding food safety and contamination in general public, mistake of food handling and prevention at 
home, deliberate consumption of raw and under cooked foods, often described as 'risky eating behavior. Raw foods including 
meat, eggs, fish and fruits and vegetables should all be considered as entry sources of food borne pathogens into the home. 
An infectious agent which comes inside the home via food includes species of Salmonella, Campylobacter, Listeria and E coli 
O157. In the present scenario, we are facing many different challenges and in view of this we require a global solution. One of 
the challenges is the spread of infectious diseases that emerge between animals, humans and the surroundings in which they 
live. Food borne disease will continue to be the major concern worldwide but the objective is to minimize the global impact 
of diseases for the control of food borne diseases which starts at home itself by sanitizing the equipments and work place 
for preparing food, pest control, sanitization process and CIP (Clean In Process) at restaurants and food industries, creating 
awareness in public regarding how to make the food safe or to avoid it completely or advice consumers to throw away the 
suspect food from their pantry or refrigerator.
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