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Chapter 1 

Introduction to Food Safety 
Why is food safety so important? 

• According to the Centers for Disease Control (CDC), about 1 out of 6 people
gets sick each year from contaminated foods and beverages.

• Food service establishments work hard to prevent foodborne illnesses, and
as a result, the CDC has stated that there has been a decline thanks to the
many efforts made to keep food safe.

Let’s take a closer look at foodborne illness 

What is a Foodborne Illness? 

A foodborne illness is a disease that is transmitted to 
people by food. 

A foodborne illness outbreak is when two or more 
people get the same illness after eating the same food.

There are many reasons why there are fewer 
deaths related to foodborne illness: 

• Education on food safety
• Recognizing the hazards to food safety
• Knowing who is at risk
• Government inspections
• Making the public more aware of unsafe foods
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Remember - Whether you work in a school cafeteria, restaurant or any other 
type of food service establishment, you want to make sure the food you are 
serving is safe for everyone. 
 
As a potential source of foodborne illness, your establishment should do 
whatever is possible to avoid making customers sick along with a possible 
outbreak.  
 
Foodborne Illness Outbreak Costs 
 

 
 
There are certain groups of people who are at a higher risk of getting a 
foodborne illness.   

These particular groups have a much weaker immune system than the 
average healthy person and this puts them at a much higher risk. 
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Expectant mothers should avoid certain types of fish. 
Some fish (like mackerel) can contain levels of mercury which 
can lead to complications and possible birth defects. 
  

As we age there is a higher risk because our immune systems 
may become weaker with age. Some elderly may also have 
more outpatient care, hospital and/or doctor visits which may 
expose them to infections and disease. 
 
 

 
 

Infants and children have an immune system that is not as 
developed as an adult, so this group is more susceptible to 
infections.  
 

Examples are people who have had major surgeries, have had 
an organ transplant or have a pre-existing or chronic illness.  
This group of people may have persistently weak immune 
systems and are more susceptible. 
 

Earlier we learned the definition of a foodborne illness, now let’s review the 
two types of foodborne illness: 
 
Foodborne infection -  
• A foodborne infection is caused by eating foods that contain harmful 

microorganism which then grow in the intestinal tract and cause 
illness. 

• All viruses and all parasites cause illness by way of infection.  
 
Foodborne intoxication –  
• Foodborne intoxication is the result of eating foods containing toxins 

that cause illness. 
• Toxins are the result of a chemical contamination or as a natural part 

of a plant or animal.  They cannot be killed by conventional cooking 
temperatures when heating or cooling. 
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Potential Hazards to Food 

Biological contamination involves pathogens or 
living organisms that can be hazardous if inhaled, 
swallowed or absorbed into the body.  
 

Some examples of biological contaminants are: 
Bacteria – Parasites – Viruses – Fungi  

 

Physical contamination pertains to any foreign 
object such as: 

- Hair   -    Metal shavings 
- Dirt   -    Broken glass 
- Bandages  -    Jewelry 

 
 

Chemical contamination can occur when a 
contaminate is not properly used. 
Some examples of chemical contamination include: 

- Toxic metals   -    Chemicals 
- Pesticides 

 
 
Cross-Contamination is the transfer of pathogens 
or microorganisms from raw meats, eggs, seafood 
to ready-to-eat foods. 
 
 

People can make a huge impact in food safety by avoiding the following: 
• Poor Personal Hygiene which transfers pathogens onto food our food 

preparation surfaces. 
• Cross contamination of food preparation surfaces. 
• Improper cleaning and sanitizing of food contact surfaces. 
• Time-Temperature abuse by allowing raw and ready to eat foods set in 

the temperature danger zone too long allowing for harmful pathogens 
to multiply. 




