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The Emergency Plan
Introduction
For keeping employees and visitors safe, emergency plans are important. The emergency plans act as instruments for protecting the community and physical assets. An emergency is defined as a situation possessing an immediate negative impact on the life, environment, health, or property. Most emergencies require immediate interventions to reduce the worsening of the situation, although, in some circumstances, mitigating the challenge may not be possible making the agencies only provide palliative care after the occurrence. Some of the incidents require the observers to decide whether it is an emergency or not. Emergency plans are critical for the progress of the industries. Food and Beverages companies require emergency planes for the safety of the workers, investors and other visitors. The Food and Beverage companies face unique and sensitive threats such as fire, water contamination, power outage, earthquake and chemical release that should be addressed, keeping the inventory safe and secure during the crisis.
Fire
In the Food and Beverage industries, the management needs to consider fire as a threat to food plants as the company uses flammable elements like ammonia. Sometimes, fire can cause the explosion of hazardous substances (Basheer, et al., 2019). The Food and Beverages company needs to have a fire plan. The fire plan should have an approach to accessing the emergency equipment. The organizers and local government should control the accessibility and fire extinguishers. The fire extinguishers and sprinklers need to be inspected and maintained regularly. The employees should be trained on how and when to shut down the systems in case of fire explodes. There should be the guidance of succession of the responsibility, and when the important people are not around the company during the emergency. 
Food and Beverage companies use flammable chemicals and dangerous materials in manufacturing food. There should be a clear plan for how the flammable and dangerous materials can be secured during fire outbreaks. The refrigeration and ammonia systems should be protected preventing the release of the dangerous material into the environment during a fire outbreak. The management, for instance, needs to consider having a pumping system ensuring high security. 
In response to the fire outbreak, clear evacuation plans should be outlined. The evacuation plans should be free from obstacles and threats. The management should use drills to help the staff to understand the safest and fasters ways of getting out of the facilities during emergencies. The evacuation plans should involve how the company will account for the safety of all workers and visitors placed in a designated area. 
Water Contamination
Food and Beverage manufacturing companies need a lot of water from the production of goods. Contamination of water will therefore be a critical threat to the progress of the company. Whether the contamination is due to spills, leakage of pipe, fold, damage of the purification system, or sewage backup, the manufacturers are required to respond to the emergency immediately and appropriately. The plan should include Ways of identifying and reporting the contamination. Workers should be trained on how to identify contamination by considering signs such as odor, cloudiness and discoloration. The employees should be made to understand how to report the problems and immediate steps to be taken. Besides, the plan should include the identification of the possible alternative sources of water. The alternatives of water may vary from chemical alternatives such as hand washing and sanitizer to bottle water used by employees for drinking. The regulations adopted depend on the facility within the company using water, thus the plan should be a complaint. Finally, the emergency plan should include the responses to water contamination training (Feng, et al., 2018). Workers should understand the purpose of doing operations once the employees have been trained to do so. After eliminating the sources of contamination, the employees should dispose off contaminated foods and drinks, and decontaminate all the facilities that have been contaminated by the water. The employees should be trained on how to flush all the water containers and pipes while sanitizing all the materials that have been linked to contaminated water. The water filters should be changed. Local regulators should give particular instructions while resuming safety after the contamination. 
Power Outage
Food and Beverage Companies power inventory facilities such as refrigerated storage, thus the failure in the power can cause spillage. Power outage makes it difficult for communication within the company, especially when there is the occurrence of other problems such as hurricanes or fire. The power outage plans of the company should include: First, the plan for keeping refrigerated food cold. This should include a backup generator site, plans of checking the backups and a location for safe storage during a power blackout. The management should also consider the outlined tips in FDA helping to keep the food colder such as using freezer and freezing water before the occurrence of the situation keeping the food cold if there is a blackout of power. 
There should be a plan for monitoring food temperature. The thermometers appliances in refrigerators and freezers should be assessed by the staff, regulating the internal temperature. Some of the thermometers should have alarms or alerts indicating when the temperature has reached the optimum value. The employees should be aware of the safety needs of different foods before the occurrence of the power outage. 
The management needs to come up with the access and maintenance of the emergency supply linked to a power outage. Besides, the backup of the equipment requiring to keep food cold, the emergency response plan should include access to flashlights to enable the staff to see well in the darkness when the need arises. There should be plans for training the staff. The staff should understand their responsibilities in case there is an outage of power. For instance, the company should train the employees not to open the refrigerators or freezer doors in power blackout unless necessary. The workers should know when and how to transfer the food to the places set aside as a backup. 
Finally, there should be a communication plan. If the systems of the phones depend on electricity, the management needs to install a landline ensuring away a communication can take place without power. The staff should know who to be notified in case there is a power outage and having a plan of accessing the emergency procedures and sensitive information if there are blackouts and the internet and local servers are not in function. 
Earthquake
An earthquake occurs without warning causing extensive damage. Emergency preparedness is important in keeping all the staff members safe. Most of the Food and Beverages Companies are not prepared for the earthquake's life-threatening natural disaster. Earthquake leaves employees at risk. While coming up with emergency plans for an earthquake disaster, the employees should be made to follow up on the emergency event. Earthquakes can cause the collapse of the building of the companies and killing employees in the organization. Unsecured structures and other hazards can cause serious injuries or death threatening the lives of the individuals. The management needs to consider the following while coming up with emergency plans, responding to the earthquake:
The management needs to create a safe spot to find cover and practice the procedures. For the employees to stay safe during the earthquakes in a working environment, people should drop, cover and hold on to the local government and other experts of safety. The management needs to be able to drop the ground as soon as possible on realizing the crisis and find a cover under the desk and sturdy structure. The employees should be told about the important areas and finding cover during the earthquake- having the time of practicing the right procedures. The management should hold drills on earthquakes for the employees and going through the procedures to be used during the crisis. 
The organizers of Food and Beverage Company should provide additional training on safety and First Aids. From the training, employees can have access to the additional courses dealing with emergency issues in the company. The management should access the first aid training and emergency preparedness courses helping learn critical strategy skills. With training, people will be important players in maintaining safety at the workplace during and after the earthquake. 
Chemical Release
There can be exposures to hazardous substances resulting in adverse effects on the safety of the employees. In response to the industrial chemical release, both local and national governments have come up with regulations responding to the emergency (Hosseinnia, Khakzad & Reniers, 2018). Responses to the incidental release of the chemical are not considered to be an emergency. Food and Beverage companies use chemicals while manufacturing the final products. Besides, some of the hazardous can be released into the environment causing either soil, water, or air pollution. If the company does not come up with an emergency response plan, the hazardous materials will end up impacting negatively on the health of employees and nearby society.  
The company needs to implement an Emergency response plan such as a spill control plan providing organized directions for managing different hazardous incidents, supporting a safe response, thus reducing the negative impacts to the environment or human health. The company needs to encourage the individuals discovering the incident to report to the top management for immediate action to be taken.  If possible, the employees should stop the release before reporting the crisis. The measures should be taken if they don’t have adverse effects on the health of individuals mitigating the problem. If the initial control is not effective, the individual should encourage emergency procedures. 
Emergency Form
Upon joining the company, all employees will be required to fill emergency response form and remain with a copy. The form should be signed, adhering to all the outlined instructions. It will contain a response to fire, water contamination, power outage, chemical release and chemicals. The assets and health of employees will be considered. 
Conclusions
Fire, earthquake, power outage, water contamination and chemical release are some of the threats that should be considered while coming up with emergency plans for Food and Beverage companies. The risks faced in the current globe threats the average response of the community and stakeholders of different companies that are not prepared. When the threats are effectively responded to, the company will realize faster development. The Health and lives of the employees, including the environment, will be safe for sustainable development.
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