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Campylobacter
Campylobacter is a disease caused by bacteria. The campylobacter bacteria always look like a comma or appear as an s-shape. Also, the illness is transmitted to humans from animals or their products. CDC (2021) claimed that campylobacter bacteria originate in dirty food and water. Therefore, individuals can get the infection through eating undercooked meat products and contaminated raw milk. The bacteria can be consumed into the human body by taking dirty water and interacting with chickens and turkeys. Nevertheless, not all animals the do not show sickness signs are healthy because individuals can also get the infection from animals that do not have the signs of the disease. 
Moreover, the infection is supported in the liver and other organs such as the intestines. Consequently, it can be transmitted to the palatable parts of the animal when slaughtered. Nevertheless, the milk can become dirty when the animal has an udder infection or the mild contains some manure. The fruits and vegetables can have traces of bacteria when they contact the feces of the infected animals. On the other hand, individuals can evade increased transmission of the bacteria by washing vegetables and fruits appropriately and taking pasteurized milk. 
Individuals with campylobacter infection will exhibit several symptoms, including stomach cramps, vomiting, diarrhea, and nausea. Nonetheless, the symptoms do not appear immediately within the first two to five days after the infection has occurred and can persist to almost a week. The bacteria can spread to the individual's body and face serious problems such as impermanent paralysis. Although not all people will require antibiotics, they will need to take more water, and those with a weak immune system, such as the elderly and pregnant, will need to get therapeutic attention. CDC (2021) stated that Campylobacter bacteria results in approximately 1.5 million diseases every year in the United States.  
Norovirus
Another name for Norovirus is the winter vomiting bug and is an exceptionally infectious virus that leads to diarrhea and vomiting. CDC (2021) emphasized that the Norovirus can affect anyone because individuals can obtain it from eating contaminated food or water when they are in direct interaction with the sick person, touching dirty surfaces, and placing the hands on the mouth before cleaning them. Moreover, other ways the virus can spread is by eating food prepared or touched by an infected individual and when someone eats food placed on surfaces that contain the vomit particles of a sick person. Individuals will need to wash their hands regularly with soap and water to avoid getting infected because the alcohol hand gels do not kill Norovirus.
Several sources of foods that can be affected by Norovirus are fruits and vegetables. The vegetables can obtain the virus through dirty water irrigating, and nutrition is grown using polluted water, such as oysters collected from contaminated water. While most norovirus outbreaks occur due to foods taken from restaurants, approximately fifty percent of all food-associated attacks are caused by Norovirus (CDC, 2021). individuals can have varying signs of Norovirus; however, those that appear to everyone are diarrhea, nausea, and vomiting. Also, others may experience headaches, high temperatures, and arching arms and legs. Individuals may exhibit the symptoms as early as within 12 hours; however, one can realize Norovirus symptoms well between one to two days of getting infected. Dehydration is the worrying concern in Norovirus because when it becomes severe, the individuals will need to be hospitalized to add fluids to the body. Nevertheless, most patients can heal at home by resting and taking a lot of fluids. CDC (2021) stated that Norovirus is the top reason for food contamination occurrences in America. Also, the virus affects approximately six hundred and eighty-five million cases across the world every year.
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