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Answer each question listed below; each answer should be about one-two paragraphs in length.  Discuss your answer in-depth and with detail.

1. Compare contact, vector, and vehicle modes of transmission.  Identify a case study or an outbreak in which a vehicle played a significant role in transmitting disease.  What disease was transmitted?  How was the pathogen controlled?  Provide a reference citation for your case study 
                 Contact, vector, and vehicle are modes by which a disease can be transmitted from the host to a healthy person or organism. Contact transmission occurs when a person comes into contact with an infected person or touches a surface infected by the host. When a person gets infected from direct contact with the host, it is termed as direct contact. When a person receives infection from surfaces that were contaminated by the host, it is termed indirect contact1.	(Bennett et al., 2007).
            When a living organism transports an infection in its body and gets to transmit it to other plants, it is termed vector transmission. Vehicle transmission is facilitated by substances such as soil, water, or air that carries the infection to its new host. 



2. In Experiment 4, you examined the effect of heat on bacterial viability.  List three other methods of control (do not include fever).  What are the modes of action for each?
                The pressure is another effective method of control. When microbes are exposed to high demand, they die. Manufacturing industries use this technique to kill bacteria, yeast, virus, and parasites in food. This method has an advantage as the food flavor is maintained. The food product is again able to stay for a long period without expiring.
             Refrigeration and freezing is another effective method to control microbial growth. This technique exposes the bacteria to extremely low temperatures where they are not able to survive. Psychrophiles are, however, not affected by this method as they like cold environments. Food is frozen up to -2 degrees Celsius, where all bacterial activities are halted, and the size to survive (Meurant, 2012). Desiccation is another method that relies on drying the food substance to eliminate the water needed to support the existence of bacterial and other organisms that may cause infections (Adams & Moss, 2008).




.


3. What kind of control methods do you use to keep food good at home?  Discuss how they work to prevent transmission of foodborne disease to yourself and your household's other members. 
          The method we use at home to keep food good is refrigeration. All the foods that are meant to be taken in the future are stored in the refrigerator to inhibit the growth and survival of all microorganisms that may spoil the food and cause disease when a person eats it. The method has proven effective as it is rare for any of our family members to fall sick due to food-related matters. All the foods stored in the refrigerator are always good for consumption at any time (Roday, 1998). 
         The other method that we use is desiccation. All the cereals are dried in the sun for several days until all the water is eliminated. It is to make sure that no microorganism will survive in the food as there is no water. The cereals are stored in an aerated room in sacs to be used in the future (Adams & Moss, 2008)  
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