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This book examines the food safety issues that begin when people exit grocery stores and
transport purchased food to their homes where it is stored, prepared, and eaten. It explains why
people make critical food safety errors due to their misunderstanding, incapability, or simple
refusal to follow sound food safety practices. It also demonstrates methods for reducing the
likelihood of foodborne illness at home using simple preventative measures and strategies. In a
nutshell, it shows readers how to make the food they purchase safer for everyone who eats it.
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Food SafetyAt HomeAn Unsafe World With No Regulatory StandardsAllison Shearsett and
Louis BevocPublished byNutriNiche System LLCFor information
contact:info@nutriniche.comLouis Bevoc books…simple explanations of complex
subjectsIntroductionFood Safety HistoryFDA (Food and Drug Administration)USDA (United
States Department of Agriculture)CDC (Center for Disease Control)EPA (Environmental
Protection Agency)At the storeTime spent in the storeFood items selectedOrder of food items
selectedPoint A to Point B (the drive home)Limit stopsThink strategicallyOther
suggestionsStorageInventoryRotationInspectionPreparationEquipment and
toolsEnvironmentPreppingAssemblingCookingIn generalFoods with food safety risksPork, beef,
and poultry (chicken and turkey)Seafood and ShellfishDairyEggsFruits and
vegetablesSproutsSummaryFood safety has no borders in the commercial food industry or your
home...Allison ShearsettIntroductionFood safety is an important topic of discussion today
because, without it, people can get sick and, in extreme cases, end up dying. While the majority
of affected people do not die or even seek medical attention, the overall experience of
foodborne illness is not in any way pleasurable. Symptoms include vomiting, nausea, cramps,
and diarrhea that can be mild or severe depending on the person and type of food poisoning
involved. However, regardless of the severity, people’s lives are impacted and some require
medical treatment including hospitalizationAccording to the Center for Disease Control (CDC),
the groups of people most likely to contract foodborne illness include:Young childrenOlder
adultsPeople with challenged immune systemsPeople with medical conditions such as diabetes,
liver disease, and kidney disease,People weakened from HIV/AIDS, chemotherapy, or radiation
treatment.Pregnant womenBased on the severity that can result from foodborne illness, it is not
surprising that a lot of time and effort are spent by the United States government regulating how
food is handled before it reaches consumers. They view food safety as being very important and
have acted accordingly by establishing and implementing many different rules and regulations
for the companies that farm, harvest, produce, process, distribute, transport, and sell food
products. The government’s effort is commendable, but it falls short of addressing many of the
food safety concerns that exist after consumers make their purchases. This book examines the
food safety issues that begin when people exit grocery stores and transport purchased food to
their homes where it is stored, prepared, and eaten. It explains why people make critical food
safety errors due to their misunderstanding, incapability, or simple refusal to follow sound food
safety practices. It also demonstrates methods for reducing the likelihood of foodborne illness
at home using simple preventative measures and strategies. In a nutshell, it shows readers
how to make the food they purchase safer for everyone who eats it.Food Safety HistoryBefore
moving into an examination of food safety at home, it is important to get a basic understanding
of the things that have been done to assure that people receive wholesome, unadulterated,
pathogen-free food (pathogen refers to disease-causing). Below is a short history of regulatory
action taken by the government for food safety reasons. Up until 1906, food safety laws were
virtually nonexistent. It took a novel, titled The Jungle, by author Upton Sinclair to set the



regulatory ball in action that has not since come to a complete stop. Sinclair’s book described
the despicable conditions of meatpacking plants in the Chicago Stockyards around 1900.
Workers toiled under exhausting conditions without regard for their pain or suffering, and their
injuries were simply a reason to get rid of them and hire someone else. They were treated
poorly while working difficult and physically demanding jobs in unsafe conditions; thereby
creating an environment where only the strongest survived. Add to this the fact that meatpacker
wages were based on whatever management decided to pay, and it is understandable while
Sinclair’s book drew a wealth of attention from lawmakers and the general public. The pay and
work environment, however, were not the reasons why the United States government got
involved in regulating meatpacking. Their intervention was based on the sanitary conditions of
the manufacturing facilities that Sinclair described. The plants were filthy, littered with animal
parts, fecal matter, and other unspeakable debris while rats ran rampant and sometimes even
ended up in the meat products being made. After reading The Jungle, it was understandable
why hot dogs were thought of by some people as containing just about any part of an animal
imaginable. This enraged the public, and Congress responded by enacting the Pure Food and
Drug Act of 1906 that, in addition to other things, banned the trafficking of adulterated or
mislabeled food products.Another important food safety law enacted by Congress in 1906 was
the Federal Meat Inspection Act. This act ensured that slaughtered and processed meat was
made under regulated sanitary conditions and, possibly more important, made it a crime to
misbrand or adult meat products sold for human consumption. This law was the first to give the
government power to act upon owners of organizations who were more concerned about profits
then they were the health and safety of their customers. In 1913, Representative Samuel W.
Gould (D) of Maine amended the Pure Food and Drug Act of 1906 with the Gould Amendment.
This amendment required packages of food to contain the ingredients along with the net weight,
measure, or count of the product inside. This law was the beginning of the end for unscrupulous
food manufacturers that hid inferior, cheap, unhealthy, or outright dangerous ingredients from the
people who consumed their products because those ingredients now had to be listed. If you
think about the importance of ingredient listings to consumers today, it is easy to understand the
significance of this amendment and the impact it has had on the entire concept of food
safety. The next important law came in 1938 and is known as the Federal Food, Drug, and
Cosmetic Act. This law gave power to the Food and Drug Administration (FDA) to oversee the
safety of food (along with drugs, medical devices, and cosmetics). Three major parts of the law
pertaining to food are in chapter 9, subchapter IV, sections 401 – 403 and are briefly described
below.Definitions and standards for food (Sec. 401, Sec. 341) - This part establishes, where
practical, a standard of identity, common and usual name, and definition for all food products.
For example, whole milk is a standard of identity.Adulterated food (Sec. 402, Sec. 342) – This
part considers food adulterated if it contains and a poisonous or deleterious substance that
might injure the health of people (other than pesticide chemical residues). For example,
gasoline cannot be added to a soup mix.Misbranded food (Sec. 403, Sec. 343) – This part



deems food to be misbranded if it has false or misleading label information. For example, beef
cannot be called pork.The Poultry Product Inspections Act of 1957 was the next important
regulatory action taken by the government for food safety reasons. Poultry (mostly turkey and
chicken) was required to undergo inspection by the United States Department of Agriculture
(USDA) when slaughtered or processed. This was to ensure sanitary conditions were being
upheld and it led to looking for other problems such as adulteration and mislabeling.One year
later, in 1958, The Food Additives Amendment came into law. This law made it mandatory for
new food additives to be tested and prevented from entering the food supply if found to cause
cancer in humans or animals. No longer could food substances be recognized as safe based on
expert opinions or a long history of use. Move forward to 1966, and the Fair Packaging and
Labeling Act came into being. This law prevents the use of deceptive methods of labeling and
packaging that might create unfair advantages in the marketplace. Requirements of the law
include making sure the product label identifies the product, provides the place of business
where the product was made or distributed, and states the net weight or net volume of the
contents. The following year, 1967, was an important one in terms of meat safety. The
Wholesome Meat Act was enacted by President Lyndon B. Johnson, and it was responsible for
putting an end to unequal meat inspection procedures that took place in different states. Before
this law, states set their own meat inspection rules; thereby creating situations where meat
products from one state were forced to undergo much more rigorous inspection than those in
other states. This created unfair monetary advantages for the companies that got off easy, but,
more importantly; it allowed for poor hygiene and food safety practices by some companies
simply because they were manufacturing their products in certain geographical areas. The
Wholesome Meat Act made it mandatory for all meat processors to meet or exceed the
standards set by the United States Department of Agriculture Food Safety Inspection Service
(USDA-FSIS) regardless of their respective states’ regulations. Within about one year, the
poultry industry followed the lead of the meat industry by introducing the Wholesome Poultry Act
of 1968. This act paralleled the laws established by The Wholesome Meat Act; thereby making
poultry safer with more uniform rules and regulations. In 1970, The Egg Product Inspection Act
became law. This act established mandatory rules and regulations for egg processors. It
allowed USDA inspectors access to processing operations, inventories, and records while
subjecting the eggs to refrigeration and labeling requirements that were not required in the past.
In short, it assured consumers that eggs and egg products were wholesome, properly stored,
properly labeled, and not adulterated. Fast forward to 1990 and two more important laws took
effect. The first was known as the Nutrition Labeling and Education Act. This law gave the FDA
the authority to require nutritional labeling information on most of the foods that they regulated. It
also required all health claims and declarations (such as “less fat,” “lower sodium” or “high
protein”) to meet FDA requirements. The catch to this law was that it did not apply to restaurants
or food service items so the impact was limited to retail outlets such as grocery stores. The
second significant law that took effect in 1990 was the Organic Foods Production Act. This law



required organic farmers to follow practices established by the USDA. Producers and
processors of food were also required to become certified by the USDA before making claims
that their products were organic. This law was important for making sure consumers were truly
getting organic products. In 1996, the Food Quality Protection Act went into place. This act was
signed into law by President Bill Clinton, and it mandated health-based standards for pesticides
in foods. Specifically, it pushed for safer pesticide use in food…especially if the food was
typically consumed by children and infants.1997 brought the passing of the FDA Modernization
Act. This law was mainly concerned with prescription drugs and medical devices, but it also
impacted the food industry and food safety. It eliminated the requirement for the FDA to approve
most food contact packaging materials before those materials could enter the market. Instead,
companies could notify the FDA of their intent to use those materials and begin using them after
120 days if the agency did not offer any objections. This act weathered some criticism because
potentially unsafe packaging materials could “fall through the cracks” of the system, but it
withstood the critique and became law.The next important law related to food safety was
finalized in 2005 and is known as the Sanitary Food Transportation Act. This law was
implemented to protect food during transport. It requires safe handling practices to be in place
while food is being moved from one place to another. These practices are related to
refrigeration, handling, security, and transport of products.The last important food safety law
worthy of mention is one of the most important. It is known as the 2011 Food Safety
Modernization Act, and it led to an overhaul of the food industry because it incorporated
numerous food safety practices to prevent foodborne illness. This law gave the FDA several new
powers including the authority to mandate food product recalls…something they had tried to
obtain for quite some time. Now you have a brief history of action taken by the government for
food safety reasons. A much more detailed discussion could be had on this topic since there
are many more important actions taken by the government that have not been listed, but that is
not the intent of this book. Let’s move on to the next important topic which is the regulatory
agencies involved in making sure food is safe for consumers. Today there are two government
agencies, the FDA and USDA, that spend a good portion of their resources regulating food
manufacturing plants and retail stores. Considering that their total number of employees
exceeds 100,000 and their combined budgets are quickly approaching the 200 billion dollar
mark, it is easy to see that that this is a wealth of resources.Below are descriptions of the FDA
and the USDA for a better understanding of what they do and how they function.FDA (Food and
Drug Administration)The FDA is part of the Department of Health and Human Services. It is a
more diverse agency than it might appear to be on the surface because it is responsible for the
supervision and regulation of many facets people’s lives including food safety, dietary
supplements, tobacco products, prescription medications, over-the-counter medications,
medical devices, blood transfusions, cosmetics, animal food (and feed), and veterinary
products. The mission of the FDA, taken verbatim from their website, is as follows:“The Food
and Drug Administration is responsible for protecting the public health by ensuring the safety,



efficacy, and security of human and veterinary drugs, biological products, and medical devices;
and by ensuring the safety of our nation's food supply, cosmetics, and products that emit
radiation.FDA also has responsibility for regulating the manufacturing, marketing, and
distribution of tobacco products to protect the public health and to reduce tobacco use by
minors.

Food Safety At Home An Unsafe World With within, Food Safety At Home An Unsafe World
with food, Food Safety At Home An Unsafe world pdf, Food Safety At Home An unsafe foods,
Food Safety At Home An unsafe practice, Food Safety At Home An unsafe workplace, Food
Safety At Home An unsafe environment, Food Safety At Home An unsafe way, food safety at
home knowledge and practices of consumers, food safety at home questionnaire, ways of
ensuring food safety at home, Food Safety At Home an workout, factors that hinder food safety
at home, importance of food safety at home, food hygiene and safety at home, make a slogan
promoting food safety at home, how you practice food safety at home, slogan promoting food
safety at home, which agency enforces food safety at a restaurant, food safety at home
australia, food safety at farmers markets, food safety at room temperature, food safety at
temporary events, food safety training, food safety day

Food Safety For Food Processors + Quality Assurance in Manufacturing (Expanded Edition):
Includes New Sections on Research & Development and Benchmarking ... of Educational and
Informational Books), Plant Manager's Reference Handbook + Quality Assurance in
Manufacturing + Reference Handbook of Quality in Manufacturing: 3 Books in 1 (Louis Bevoc
Series of Educational and Informational Books), Food Safety At Home: An Unsafe World With
No Regulatory Standards (Louis Bevoc Series of Educational and Informational Books), Green
Business, Social Responsibility, Organizational Ethics, and Nonprofit Organizations: 4 Topics in
1 Book (Louis Bevoc Series of Educational and Informational Books)

The book by Erin Mira has a rating of  5 out of 5.0. 1 people have provided feedback.



Language: English
File size: 368 KB
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Print length: 76 pages
Lending: Enabled
Simultaneous device usage: Unlimited

http://www.neutronbyte.com/api/Wa18oYTP/d

