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FOOD SAFETY 
Food safety management is a significant aspect both at home and in food establishments. Some criteria need to be followed when dealing with food both at home and industries. There are some similarities and differences in the requirements involved in food safety management both at home and in food establishment industry (Baş, Ersun & Kıvanç, 2006).
Both in the food establishment and at home, cleanliness is vital. Adequate washing of hands, the surface where food can make contact with must also be cleaned and well sanitized before use. The utensils must also be washed and stored appropriately to avoid contamination. The water must also be clean and from an approved source. There should be no evidence of cabbage, human defecation, urination or decayed waste near or around the place where food is handled. The food must also be stored properly to avoid contamination Baş, Ersun & Kıvanç, 2006).
In food establishment, there are other food management criteria followed which are not necessarily required at home. Some of these requirements are; registration and approval of the process as required by the law, the licensing and certification of products, recording, and coding of products among others are not critical at home. At home, an addition of other substances to increase the quantity of food, as long as it does not affect hygiene, which sometimes can lower the quality of food depends on the person preparing the food, this cannot be done in food establishment since it amounts to adulteration(Kassa, Silverman & Baroudi,2010).
To prevent foodborne illness, wash and sanitize your hands, all surfaces, and equipment that will be used in food preparation. Ensure that insects and pests are restricted from the kitchen areas and food products. The raw and cooked food must also be separated, and different utensils should be used to handle them or washed before reused in cooked or raw food. The food should also be cooked thoroughly. For soups and stew, the temperature should reach 70°C. After cooking, the food should not be stored for over two hours. It should be served hot and stored in the refrigerator (Kassa, Silverman & Baroudi, 2010).
.  Foodborne disease is infectious when they are consumed through the contaminated food. There are significant two classes that categories the illnesses that are caused by these pathogens. The leading causes of the diseases are the bacteria. These bacteria include the E. coli, Clostridium, Salmonella, and botulinum. These are the micro-organism that grows in the food substances under the favorable condition and produces toxic substances as the metabolites that will eventually cause the food poisoning. To address this issues, food substances should be subjected to the specific temperature before they are consumed (Kassa, Silverman & Baroudi, 2010).

 Pesticides mark a broad range of the compounds that are used are as the plant growth regulators. These include the nematicides, herbicides, molluscicides and the insecticides. These substances reused to control the diseases that are introduced by the target pests. Some of the pesticides are so lethal to the target pest and also to the non-target species that are many benefits. To manage the food safety, the pesticides that are of acceptance to be used should be certified to ensure that they fall within the right standards of the pesticides.  On the other side, these pesticides can have a severe impact on the soil.  If they are overused on the farm, they can pollute soil and water.  The prescribed quantities should be used as per the specification of the conditions to avoid pollution. 
Food spoilage is the decay of the food that is constituted by the excessive growth of the microorganisms in the food. This will affect the food taste and alter the palatability of the food substance though making them unsafe food the human consumption. To control this, food substance should be pasteurized before storage to reduce the bacterial load in it. 
Molds are mostly found in the meat and poultry. These include the Aspergillus, Cladosporium, Fusarium, Penicillium, etc. Mycotoxins are among the poisonous substances that are produced by mold. They are commonly found in the crops, grapes, apple, etc. The most common mycotoxins are aflatoxins. To control the matter of Mycotoxin in food substances, proper food storage should be maintained with the right ventilation that allows free air circulation. Aflatoxin is a cancer-causing poison that is produced by certain fungi. This substance is most common in peanuts and corn. 
In general, there should be strict compliance on matters that relate to the food hygiene. Furthermore, also refrigeration of the food leftovers to lower the growth rate of the bacteria. For the full control of the sensitive bacteria such as Clostridium botulinum, proper preparation of the canned food and preservation should be adhered (Baş, Ersun & Kıvanç, 2006).
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