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a. Purpose – Briefly explain the point of the SOP (try to keep this to one, descriptive sentence)
The aim is not only treating the people but also to take required measures to stop the spreading and if possible, to prevent the diseases. CORE (Coordinated Outbreak Response and Evaluation) is one of the networks from FDA which is working for the above goals.
b. Scope – Who (which employees) is impacted by this SOP and/or needs to complete tasks to assure the procedures involved do occur. 
We have freezers, refrigerators, and many other ways to store our food. But the temperature of storage is important. It is instructed that if a refrigerator is working at forty degrees Fahrenheit then whatever the bacteria that is causing illness will be inactive. A freezer must be used at zero-degree Fahrenheit. But there must be a device to know the temperature, here comes the use of a thermometer. Some equipment comes with a thermometer and in case if they did not then we can buy and use it. Millions of people are suffering with these kinds of infections and food poisoning just because they are eating infected foods. Many organizations are working on this to protect people. Foods like meat, eggs easily get spoiled and causes these infections. The FDA (Food and Drug Administration) is one organization that is continuously monitoring the health of the people and looking for any outbreaks. 
c. Instructions – Describe the procedures (in steps). 
●	Formulate retail food safety policies and initiatives;
●	Establish priorities and allocate resources to enhance retail food safety nationwide;
●	Track changes in the occurrence of foodborne illness risk factors in retail and foodservice establishments over time; and
●	Recommend best practices  and  targeted  intervention  strategies  to  reduce  foodborne illness risk factors (International Association For Food Protection & International Association For Food Protection. Committee On The Control Of Foodborne Illness, 2011).
d. Monitoring – How will you monitor that the SOP procedures are being followed 
Foodborne diseases supervision, investigation, and response systems require the close cooperation and coordination of food safety and public health agencies at local, state, national, and international levels.
Various acute syndromes of the foodborne diseases occurred due to indigestion and spoiled food, can be classified as; intoxications which can occur due to the ingestion of food items containing poisonous toxins produced by microbes, Toxin-mediated infections caused by enterotoxin producing bacteria which grows in the intestinal tract, and infections caused by microbes which proliferate in intestinal mucosa.
e. Corrective Action – What is an appropriate corrective action for the SOP procedures if they are not carried out? 
The corrective action that is appropriate in SOP is in food processing companies use various kinds of food processing methods such as drying, reduced oxygen packaging, canning, refrigeration, freezing, the addition of food preservatives, pasteurization, curing, food irradiation, and so on, to preserve the food items as well to prevent the spoilage of the food due to the growth of pathogenic microorganisms. Food items obtained from certain plants can be intrinsically toxic. Along with that during various steps of food processing, storage and transport, these food items can get exposed to various toxic substances and infectious microbes which may proliferate on those exposed food items when they get suitable conditions for their growth. When people and animals feed on such food items, they can get infected with foodborne diseases. As the food supply chains are local as well as global nowadays, these diseases can spread to far away regions as well. Because of this, the origin of the food which caused the disease will be much distant from the affected areas.
f. Verification & Record-Keeping Procedures – How will you verify and document that your plan is working? Does it prevent, reduce or eliminate identified hazards?
In confirming that the plan is working I will utilize the plan in trying to weigh how it works and Food distribution system prevailing today can transport contaminated food to various countries and regions in the worlds easily and quickly (United States. Congress. Senate. Committee On Health, Education, Labor, And Pensions, 2007). So, it is important that public health officials, law enforcement agency officials and other concerned authorities should take necessary steps to prevent the spread of foodborne diseases which may occur due to intentional contamination of food items by terrorists and careless employees. Along with that teaching and encouraging people to practice safe food handling practices like washing hands, cleaning, and sanitizing the surfaces, storing food appropriately, using food thermometers, etc. can also prevent the origin and spread of these diseases.
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