




















Appropriate Control Strategies through Recommended Food Safety Practices can Reduce the Salmonella Infections.









Abstract
The rising rates of Salmonella outbreaks beg the question of the effectiveness of the existing food safety policies in ensuring public health. It is certain that the food safety agencies have failed in their attempts to curb the Salmonella menace. As such, this paper explores the rising rates of Salmonella outbreaks and concludes that the food safety structures have got loopholes that have hindered the effectiveness of the set regulations in reducing the rates of the Salmonella outbreaks. As such, the paper proposes an intervention strategy, which entails a well-developed and implemented hazard analysis and critical control point–based food safety plan from the commencement of production through to consumption. The paper explores some of the existing food safety policies and regulations and their drawbacks; citing suggestions to improve the mediocrity in the food safety structures. The proposed solution entails preventive interventions that would help to reduce the rates of the Salmonella outbreak; after all “an ounce of prevention is worth a pound of cure”
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Introduction
According to the US Centers for Disease Control and Prevention (CDC) reports, Salmonella is a group of bacteria that causes around 1.2 million foodborne illnesses and 450 deaths in the United States every year (CDC). In fact, the bacteria are the cause of half of the food-related infections in the US (CDC). What is more, Salmonella outbreaks have become commonplace incidents in the US. It is also apparent that Salmonella infections can be caused in many ways including poorly cooked or washed foods. The increasing rates of Salmonella outbreaks point out to loopholes in the food safety structures. Therefore, this paper proposes a solution to Salmonella menace that entails the employment of appropriate control strategies within a well-developed and implemented hazard analysis and critical control point–based food safety plan from the commencement of production through to consumption. The proposed solution is the best because it will recognize the existing shortfalls in the food safety systems, and implement effective solutions to counter the shortfalls. 	Comment by pc: THE INTRODUCTION IS IS ALREADY SAYING WHAT THE PAPER WILL BE TALKING ABOUT 
Problem Statement
Despite numerous food safety measures in the US, Salmonella outbreaks are still prevalent. According to the CDC a, in February 2018, chicken salad supplied by the Triple T specialty meats, Inc. resulted in a Salmonella outbreak involving 65 people in five states, 28 were hospitalized but no death was recorded. Still, in March 2018, there was a Salmonella outbreak related to the Kratom plant powder. Forty people were infected in 27 states, 14 were hospitalized but no death was recorded. It should be noted that in every year approximately 450 deaths in the US are related to the Salmonella infection (CDC a).
Notably, the Salmonella bacteria may contaminate the foods at any phase of the food chain, starting from the farm, the suppliers, the food joints or the consumer level (The PEW Charitable Trust, 6). Therefore, when developing a solution to prevent the Salmonella infections, contaminations in the four the phases must be put into consideration..
Solution: Changes in Food Safety Structures and Awareness
The escalating and uncontrollable rates of Salmonella outbreaks points out to some loopholes in food safety regulations. 
· The first phase of the proposed solution is to identify the loopholes. 
· According to the World Health Organization (WHO, 2008, p. 36), this can be achieved through environmental, epidemiological and laboratory studies conducted to establish the causes of the outbreaks, and develop corrective measures to prevent future outbreaks. 
· Relevant research would be vital in providing information on the presence, growth, survival, control, and elimination of the bacteria. 
After the investigation and the discovery of the pitfall, appropriate changes should be made in the food safety structures, in order to mend the pitfalls discovered at every phase of the food chain. While past research has been used to implement intervention measures; such as setting the limits for the contamination of chicken parts, new research needs to be conducted in order to identify why the interventions have not been able to solve the problem of the escalating rates of the salmonella outbreaks (Charles 1).  To start with, the food safety agencies including the Food Safety and Inspection Service’s Response, The Food and Drug Administration, and the US Department of Agriculture among other food safety agencies should revise their strategies as will be discussed later in this paper. 	
· These agencies should start by revising and conducting the Salmonella performance standards so that they are updated regularly in order to reflect any transitions in the practices. 
· In the same vein, the food safety agencies should utilize the superior food safety performance assessment tools by employing technological advancement such as genomics (Kovac et al 57) 
· In addition, the food safety agencies should develop and implement performance standards that are directly linked to public health outcomes. 
· As such, precision food safety techniques should be employed in order to facilitate policies targeted to the reduction of the harmful salmonella strains through the monitoring of the salmonella microbial in all stages of the food chain (Kovac et al. 58).
· The health threat posed by the Salmonella and the escalating cases of outbreaks justify the development and implementation of special food safety standards at all levels.
·  Such standards should be aligned to the public health outcomes such as the numerous salmonella outbreaks, and the associated morbidity and mortality rates.
· In addition, the agencies should enact policies that mandate all meat processing plants to install advanced inspection systems that can automatically assess contamination at all levels of production in order to curb contaminations at the processing phase. 
· Further, the food company’s performance profiles should be made public. 
· The US Department of Agriculture Food Safety and Inspection Service (FSIS) should evaluate and rank the performance of each company. This will compel the companies to endeavor to achieve superior food safety adherence performance, in order to gain a competitive advantage.  
· On the same note, random inspections at all levels of the food chain, and unannounced testing of the bacteria should be performed. 
· More importantly, the food safety agencies should enforce strict measures and heavy penalties for those who defy the food safety standards. 
· Furthermore, zero tolerance policies should specifically be enacted for all the products that are susceptible to the Salmonella infection (U.S. Department of Agriculture (USDA). 
· The establishment of limits on the Salmonella contamination for the susceptible food products would be vital in ensuring that the operations at the processing plants are conducted in full recognition and acknowledgment of the risks posed by Salmonella.
· In addition, the food safety agencies should close down any firm under the investigation for Salmonella contamination, for failing to yield food safety performance.
· The 5% and below Salmonella contamination limit should also be mandated at the farm level in order to reduce contamination of products before they reach the processing phase. 
Notably, the above measures do not cater for the contamination that occurs at the consumption level; which is the last stage of the food chain. In order to address the infections at this stage, the food safety agencies should collaborate in creating awareness of Salmonella contamination, and the health risk caused by the Salmonella infection. 
· They should publicize the threats posed by Salmonella infections, and educate the public on how to avoid these contaminations. 
· The agencies should then guide the members of the public on the hygiene measures that can help reduce or overrule the chances of infections. (CDC b). 
Business Benefits
Due to the implication of many parties in the Salmonella outbreaks, a holistic approach is important in employing preventive measures in all the involved stages of the food chain, starting from the farm to the consumer. Notably, the restructuring entails revising the food safety strategies and forming specific food safety regulations that address Salmonella as a menace, regular and random evaluations and inspections, more strict measures and penalties for those who defy the food safety measures and public outreach. Focuses on the restructuring of the food safety structures in order to rectify the pitfalls that increase the chances of infections.  The greatest benefit that will be yielded by the solution is the health benefits. The solution will help to significantly reduce or eliminate the number of deaths from Salmonella infections. Also, it will help promote the public health, by containing the proliferating cases of the Salmonella outbreaks. The solution will also help the food safety agencies to achieve their core objective of promoting food safety standards, and upholding the public health through the prevention of foodborne diseases. Additionally, the proposed solution will reduce the health expenditure associated with the Salmonella outbreaks. It would also save the companies from the losses associated with salmonella issues as well as a recall.
Summary
In conclusion, the rising cases of Salmonella outbreaks pose a major risk to the health and life of the US citizens. It is surprising that the Salmonella outbreaks have become commonplace, affecting multiple states every month. This is despite the fact that there is a food safety structure in the country. Accordingly, the numerous Salmonella outbreaks point out to the ineffectiveness of the food safety structures in the US. As a result, an effective solution would be significant in countering the Salmonella menace. Otherwise, there would be increased and uncontrollable outbreaks in the future. As such, bearing in mind the probability of contamination at the various stages of the food chain, this paper employs a holistic approach towards the development of the solution. The paper proposes a solution that entails the restructuring of the food safety structures based on investigations conducted to establish the key areas that need to be restructured. The second part of the solution entails public outreach in order to prevent future contamination at the consumer level.
The proposed restructuring of the food safety structures involves enacting policies and regulations that are specifically aimed at the prevention of Salmonella infections, conducting regular and random inspections, regular evaluation of firms, publicizing the evaluation reports, enacting strict measures and heavy penalties on firms that do not adhere to food safety standards, as well as public outreach. The solution is aimed at reducing the health risks posed by the Salmonella infections, promoting public health, as well as reducing the health expenditure that is associated with the Salmonella outbreaks. Indeed, there is no doubt the Salmonella has become a menace that needs to be tamed.
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