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In determining the source of the contamination, FAO considered the animal since there could be a possibility of hosting the pathogen within its body. In many cases, most pathogens often find suitable conditions within the host’s intestinal tract. As such, it is vital to enhance preventive measures within all the phases of production that would eliminate the pathogens thereby reducing the incidences of disease progression.
Elsewhere the packaging materials within production companies could harbor pathogenic microorganisms that could lead to transmission of disease pathogens to the consumers. Within many firms, negligence by the employees could result in the entry of harmful pathogenic materials into the finished products. Further, the pathogenic microorganisms may have entered the cans within the manufacturing company. Despite providing education to consumers on the need to report defective products, it is vital to enhance preventive actions right from the initial stages by conducting assessments and verification regarding the product design and other phases in the production line. Since most of the pathogenic microorganisms are resilient under varied conditions, it would be necessary to adopt adequate hygienic measures that would not only prevent cross-contamination but also correctly handle refrigerated foods. These standards would avert contamination at different points within the food chain.
Additionally, eliminating resilient pathogens within the food production chain would involve implementing a preventive control mechanism. Through the control mechanism, carrying out a risk evaluation of the raw materials would be much easier in adhering to the safety standard specifications. Again, enhancing the environmental monitoring program within the contact areas would provide insight on the critical points for reducing exposure to the pathogenic substances getting into the supply chain. As such, maintaining the control procedures in place would reduce the risk of hazardous conditions associated with the production process or the packaging process. Finally, in situations where there are complaints regarding the quality of the product, assessing the entry point of the pathogens would provide an opportunity for developing corrective measures and avoiding any future bacterial contaminations.

