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DESCRIPTION

Foodborne diseases, often referred to as food poisoning, result 
from the consumption of contaminated food or beverages. These 
diseases are a significant public health concern worldwide, 
causing illness, hospitalizations, and even fatalities. Foodborne 
illnesses can be caused by a variety of pathogens, including 
bacteria, viruses, and parasites. One of the most common 
bacterial causes of foodborne illnesses, Salmonella  is found in 
raw eggs, poultry, and unpasteurized milk. Symptoms include 
diarrhea, abdominal cramps, fever, and vomiting [1-3].

Certain strains of E. coli can cause severe illness. Contaminated 
ground beef, raw vegetables, and unpasteurized dairy products 
are common sources. Symptoms include bloody diarrhea and 
kidney failure. Listeria can grow at refrigeration temperatures 
and is found in deli meats, soft cheeses, and smoked seafood. It 
poses a particular risk to pregnant women, causing flu-like 
symptoms and potentially leading to fetal complications. 
Norovirus is highly contagious and spreads easily in crowded 
settings. It is often associated with contaminated water, shellfish, 
and salads. Symptoms include severe vomiting, diarrhea, and 
abdominal pain. Hepatitis A is transmitted through contaminated 
food and water. Symptoms include jaundice, fatigue, and 
digestive issues. Consuming undercooked or contaminated meat, 
particularly pork and lamb, can lead to Toxoplasmosis, which 
may result in flu-like symptoms and pose a severe risk to pregnant 
women and immunocompromised individuals. These parasites 
are often found in untreated water sources and can contaminate 
produce. They cause gastrointestinal symptoms such as diarrhea 
and abdominal cramps [4,5].

HACCP (Hazard Analysis Critical Control Point) is a systematic 
approach to food safety that identifies, evaluates, and controls 
hazards throughout the food production process. It involves a 
series of preventive measures, including monitoring, record-
keeping, and corrective actions, to ensure food safety at critical 
points in production. The FSMA (Food Safety Modernization 
Act) enacted in the United States, focuses on preventing 
foodborne illnesses rather than reacting to outbreaks.  It  requires

food producers and processors to implement preventive controls, 
conduct risk assessments, and adhere to stricter food safety 
standards. Organizations like the World Health Organization 
(WHO) and the Food and Agriculture Organization (FAO) of 
the United Nations establish international food safety standards 
and guidelines. Codex Alimentarius, a global food safety code, 
provides recommendations for food safety practices. Government 
agencies and regulatory bodies in many countries conduct food 
safety inspections, monitor food production facilities, and 
enforce food safety regulations. They work to ensure compliance 
with safety standards and take action in cases of non-compliance 
[6-8].

Properly cook meat, poultry, and seafood to kill harmful bacteria. 
Use a food thermometer to ensure the correct internal 
temperature. Wash hands with soap and water before handling 
food, after handling raw meat, and after using the restroom. 
Prevent cross-contamination by separating raw meats from other 
foods and using separate cutting boards and utensils for different 
food groups.

Keep perishable foods refrigerated at or below 40°F (4°C) to slow 
the growth of bacteria. Freeze food promptly to preserve its 
quality and safety. Follow recommended freezing times for 
different food items. Ensure that all cooking surfaces, utensils, 
and equipment are thoroughly cleaned before use. Thaw frozen 
foods in the refrigerator, cold water, or the microwave, not at 
room temperature. Do not consume raw or undercooked eggs, 
poultry, seafood, or meat. Consume safe drinking water and 
avoid ice made from untreated water when traveling in areas 
with questionable water quality. Choose reputable restaurants 
and food vendors that adhere to food safety standards.

Foodborne diseases pose a significant threat to public health, 
causing a substantial burden of illness and healthcare costs. 
While regulations and monitoring play an important role in 
ensuring food safety, individuals also have a responsibility to 
practice safe food handling and preparation techniques. 
Education, awareness, and adherence to food safety measures are 
essential in preventing foodborne illnesses and protecting the 
health and well-being of consumers. Through collaborative
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efforts between governments, food producers, and consumers, 
the goal of reducing foodborne diseases can be achieved, making 
the food supply safer for all [9,10].
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