Running Head: FOOD AND SAFETY SANITATION 	1
FOOD AND SAFETY SANITATION		1







Food and Safety Sanitation
Name
Institutional Affiliation


Question 1
	The three types of pathogens that are commonly known are bacteria, viruses and fungi. It is evident that most of the viruses consists of the genetic code that is DNA and RNA that are coated by a protein. The fungi consist of different fungal species that exist on the earth. The Bacteria consists of the microorganisms that are made up of a single cell (Huis, 2013). 
Question 2
	The HACCP system can be described as systematic and based identifies major hazards and measure for the safety and control of their food safety. HACCP can be described as a tool for assessing hazards and establish control systems and focus on prevention as compared to the relying mainly on end product testing. The seven principles that are described by HACCP. The first principle is for conducting a hazard analysis in which the food should be examined for any hazards. The second principle is the identification of the critical control points which are essential for food safety. The third principle is for establishing critical limit such as production, processing, storage, slaughter and distribution. The fourth principle is that the HACCP team can always be used for monitoring procedures of measurement for the critical limit. The fifth principle is meant to establish corrective action on the procedures that have are followed through a deviation of the available critical limit. The sixth principle is meant of verification of enhancing monitoring and determining validity of the HACCP plans. The seventh principle is for record keeping which is a key component for recording information can be used for proving that the food for corrective actions (Huis, 2013). 
Question 3
	Some of the regulations that govern food safety in Ontario include the Canadian Food Safety Agency (CFIA) is an agency that enforces and administers all federal legislations that are related to inspection of good. The Ministry of Health and Long-Term Care (MOHLTC) is responsible for the protection of public health. The FDA food safety modernization act is aimed at transformation of the nations food safety system which is responsible for the shifting of focus from the responding of foodborne illnesses to prevention of these food (Cohen, 2009). 
Question 4 
	The Toronto Board of Health that has been supported by Toronto Public Health (TPH) sets of public health policy and determines on a broad on a range of health issues and services in the areas of health protection, health assessment, disease prevention and health promotion. The board usually ensures that the programs and services in Toronto have been delivered in accordance to the standards in response to local needs. 
Question 5
	I believe that the current regulations in restaurant safety will have to change post Covid-19 standards. The need to ensure that these standards have been maintained is to enhance food safety. Policy failures from both the federal and state governments is one of the main reasons that prevented the people from receiving adequate measures to help control Covid-19 as a pandemic. It is clear that the government could have done more in preventing Covid-19 spread to the communities through interstate travel bans, stay at home orders and even the adoption of the mask mandates. However, it is clear that the government failed to undertake effective measures to ensure that it could have adopted control to the spread of Covid-19 (Cohen, 2009).
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