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Biological Food Hazards in Sausages
	Biological food hazards are defined as organisms or agents derived from the organism that poses a threat to the human health. Biological hazards range from bacteria, viruses, and parasites that cause foodborne diseases (Onwumere 221). This paper will be discussing the biological hazards in the four stages of the production of sausages.
	According to the Food and Agriculture Organization (FAO), the four phases in sausage processing are susceptible to pathogenic microorganisms (1). During the first phase which is slaughtering, the meat is susceptible to pathogens including E. coli and Proteus SPP (Onwumere 221). These microbes may result from contaminated water supply, dirty hands, and fecal matter, among others. The second phase is the meat cutting and is also vulnerable the named microbes and others including Streptococcus faecatis (221). The next phase is the processing phase in which the proliferation of the microbes may occur. The final phase of the sausage processing is the heat treatment such as pasteurization and sterilization to kill all the microbes. In the four phases of microbial contamination cannot be avoided, but it can be reduced (FAO 1).
	Some of the ways in which contamination can be reduced are the use of quality raw material and ensuring superior hygiene standards of the tools and equipment. The physical conditions including humidity and temperature should be regulated in such a way that they do not favor the growth and proliferation of microbes (FAO 1).
	In conclusion, the processing of sausages from meat involves four phases that are prone to biological food hazards. While the growth of microbes cannot be fully prevented, quality assurance and superior hygiene standards are effective ways of keeping the biological hazards as low as possible. Sterilization eliminates any microbes in the last stage while freezing the raw sausages prevents growth of microbes.


















Works Cited
“Meat Processing Hygiene.” Food and Agriculture Organization, www.fao.org/docrep/010/ai407e/AI407E25.htm. Accessed 3 Oct. 2017.
Onwumere, O. S. "Microbial Contamination of Fresh Meat Processed in Public Abattoir and Slaughter Slab System of Operations." Global Journal of Animal Scientific Research 2.3 (2014): 220-223.

