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Abstract
The paper argues that the United States government, through its agencies, should ensure that fast foods have food safety labels. Several safety issues involving food safety have become rampant due to people’s heavy dependence on fast foods. Studies estimate that over fifty percent of American families go-to fast foods. Food safety is the act of handling, preparing, and storing food in safe ways to prevent illnesses due to food poisoning. With such a considerable number of US citizens relying on fast foods, it is critical to ensure their safety. Having food safety labels attached to the fast-food helps the consumers in many ways, such as warning consumers against potential health hazards and protecting them from food-related illnesses that may lead to death. Inasmuch as food safety labeling promotes healthy and safe eating, some argue that food safety labeling should not be put on fast food. These individuals are against fast food safety labeling since it will encourage fraudsters to introduce counterfeit products, and also it may drive many out of business. Thus, even though the US government is committed to ensuring fast foods have food safety labels, enforcing these directives should be initiated with moderation to prevent other issues from arising.
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Should the United States Mandate Food Safety Labels on Fast Food?
Imagine you have resolved to stay healthy. So you go to a fast-food store to choose between two products, looking for the better option health-wise. How will you know that food you have picked is safe? This, as such, shows why there is a need to have food safety labels on fast foods. Many people and families in the US and worldwide heavily depend on fast foods such as pizza, chicken, fries, and frosties, among many others (Maze, 2018). Over fifty percent of the budget of a standard American family is on fast foods. This is quite a considerable percentage and raises food safety issues. Food safety is the act of handling, preparing, and storing food in safe ways to prevent illnesses due to food poisoning. This is achieved by putting food safety labels on packaged food products. A food safety label is any tag, brand, marks, or pictorial representation and description either written, printed, or impressed to a food container. Food labels are essential in providing a wide range of information about a given food product to consumers to make proper food choices. Besides, food labels offer public health protection and safety. Food labels display important information such as expiry date, ingredients used in the manufacture of the food, specific allergens, preparation procedures, and advice and warning statements (AC Montandon et al., 2016).  In the United States, many food products have safety labels on them, except for a few fast foods. It, therefore, raises a concern of whether or not fast foods should have safety labels or not. In this essay, the discussion will explain why fast foods should have safety labels like any other food in the United States market and perhaps even outside the country.   
Advances in food production and processing have in the recent decade resulted in consumers consuming more processed food, making it difficult to know the composition of the food being consumed. Even though there are multiple processed food in the market, consumers are increasingly becoming aware of the need to consume safe and quality foods to avoid toxins, allergens, and food-borne pathogens. One of ensuring such safety is knowing the ingredients and the nutritional value of the food that one is consuming (Nikolaus et al., 2018). Food safety labeling has been regarded as the only safe way people can be sure that they are consuming safe and quality food. Even though it may seem easier because many foods are today being processed, fast food has continued to reverse the gains made in food safety labeling. Fast food stores are everywhere and easily accessible to anyone who may thoughts of grabbing a burger, French fries, or a soft drink. Their easy accessibility and availability have made it challenging to have them comply with food safety labeling. Therefore, this has made the labeling of fast food look optional. This has resulted in the increased marketing of unhealthy foods to the children, promoting large portions of between-meal snacks and exploiting consumers for commercial gains. This increased menace in the food industry that has been encouraged by fast food has become rampant, thus creating the need to ensure that all fast food have food safety labels.
Food safety labels provide a warning to consumers about potential health hazards. The Bureau of Labor Statics does research, almost 45% of the consumers of fast foods are millennials, and more than half of the average American family budget in on fast food (Pientrngelo, 2018). On regular consumption, it is unnoticeable to see the health effects of fast foods, but the results are devastating in the long run. Fast food contributes to high health risks like obesity, digestive issues, depression, heart diseases, and cancer, among many others. This is mainly because fast foods have high cholesterol values, sodium, and saturated fat. Eating these foods for a long time is fetal. Therefore, it is essential to alert consumers of ingredients' composition to prevent risky health conditions. According to (Agnieszka et al., 2013), evidence shows that fast foods contribute to several unhealthy outcomes. Information about the food product composition would greatly help many avoid diseases or, even better, prevent worsening of a medical condition. 
Sicknesses and deaths associated with food safety have increased tremendously. It is estimated that more than 600 million people get sick and 420, 000 die annually as a result of foods contaminated with parasites, toxins, viruses, bacteria and chemicals (Wheeler, 2019). Everyone is today on the run looking for livelihood in any way possible. For instance, a fast food store may be looking to reap big during these challenging times, and thus, it might decide to fully stock the store, hoping that customers will come in their multitude as usual. Two days consecutively, the store manages to sell a considerable number of products, but a huge stock remains, and they can survive for two days. Due to the harsh economic times, incurring such a huge loss may not be an option, and this may ultimately result in the selling of the bad food to unsuspecting customers who may end up getting sick or dead. Having safety labels on the food may be impossible and difficult for the store to consider selling bad food.  
Food safety labels is helpful to individuals directed by health care practitioners to consume certain types of food. Some people also have allergic reactions when exposed to some food items components of the food. Such consumers must be cautious of the food they consume. Therefore, it is essential to put labels on the food to prevent people from having vigorous allergic reactions  (FDA, 2013). The food safety labels contain information such as the type of food (whether organic or inorganic), its nutritional value, country or place of origin, and specific health risks associated with food consumption. 
Inasmuch as food safety labeling is vital to the society, it may also lead to the development of other vices in the fast-food industry. Fast food is always about foods that can easily be prepared and served quickly, thus consumed while fresh. Besides, these foods are always inexpensive, convenient and taste good due to their freshness. Labeling them for safety will take away all these aspects of fast food, and in many instances, they may even go bad before being sold or be intoxicated with the wrapper’s chemicals (LaMotte, 2020). The sealed packaging of fast food such as burgers and French fries may make them look less attractive to the consumers, which, in turn, kills the industry. Many fast foods are usually perishable and are not supposed to be stored; thus, packaging them may be next to impossible. Therefore, the food authorities must incorporate another strategy that may be easily executed, thus ensuring people consume safe and quality food.
Food safety labeling may also encourage the emergence of fraudsters and counterfeit products. Many people are always satisfied with what is indicated on the label to the extent that sometimes their conscience may tell them that the food is bad, but since the label indicates that food has not expired, they consume it. Labeling allows fraudsters to introduce counterfeit products into the market while disguising the authentic product (Charlebois et al., 2016). Since consumers are directed by the labels when shopping, these products are easily bought. The prevalence of this behavior may eventually end up causing a lot of harm to individuals consuming them and even hurting businesses focused on selling legit products. This may worst-hit fast food stores due to the availability of many stores that sell similar products; thus, one's downfall may lead to another's success. 
In conclusion, food safety labels are an essential part of a food product that provides the consumer with the necessary information that the manufacturer cannot give one-on-one. Fast foods comprise a variety of soft drinks, packed and unpacked foods, some of which are ready to serve. The significance of putting safety labels on fast foods can be seen as stated above. The United States government requires that all foods, drugs, and other substances be safely labeled after undergoing stringent Food and Drug Administration regulations. Even though, the essay supports the safety labeling of fast foods, it may be challenging to accomplish some fast foods, especially those not pre-packed and also they may give rise to fraudsters and introduction of counterfeit products. 
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