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Unit 1 Food and Health

Starter
pain sweet potato chill spinach
sell-by date shrimp i chemical dyes soy bean
vomiting ( PR H:) preservation . diarrhea (}575) processing
additives ( ZsHn5) fever strawberry

Words/expressions for healthy food:
Words/expressions for food safety :

Words/expressions for food poisoning signs:
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[Bad bacteria (4 ) are the main cause for food poisoning. However, there is
something that can kill the bad bacteria and make our food safer. ]

During our life times, we each consume 15 tons of 1 , 10 tons of fruit, 7 tons of meat, 2 tons
of poultry (&2£), and 1 ton of 2 . These foods provide us with nutrients ( %% 3% & ) and vitamins
that are 3 for us to grow, work and enjoy life. They also provide us with beneficial
microorganisms ( f§4=4J)) that help us digest foods, maintain regularity and 4 disease. However,
some of these foods occasionally become contaminated ( #75 %% () ) with pathogenic ( E{J% 1Y) ) bacteria,
such as Salmonella ( 7> JECH ) , Listeria monocytogenes ( BLAZ 2 iUt 22 F| kR ) , and E. coli ( X

) O157: H7. These disease-causing bacteria can cause 5 or even death if allowed to remain on
foods and be consumed. Therefore, it is critical to 6 or eliminate ({}§’K) these pathogens ( J Jii
{&) to ensure the 7 of our foods. While there are many strategies to do just this, most cannot

discriminate ( 4} ##) between good and bad bacteria. These processes can also make the foods less
appetizing, less nutritious, and less beneficial. Because it is essential to 8 good microorganisms in
our foods, an optimal ( f{£#]) strategy would effectively destroy pathogenic bacteria without destroying

the beneficial micros. 9 has been doing this for three billion years using tiny microorganisms —



bacteria phages ( EEE /4 ) , to 10 bacteria balance in the environment.

1. Work in pairs and discuss the following questions.

1. What might be the possible reasons for problems in food safety?
(Cues: contaminated, changes of temperature, place of storage, way of cooking)
2. What are your suggestions to reduce the risk of diseases concerning food safety?

( Cues: fresh food, avoid rotten food, fully wash, thoroughly cook, dine at home)

Food Safety and Foodborne lliness

- Food safety is an increasingly important
public health issue. Governments all over the
world are making their efforts to improve food
safety. These efforts are in response to an
increasing number of food safety problems and
rising consumer concerns.

- Foodborne illnesses are defined as diseases,
usually caused by eating food or drinking beverages
contaminated with bacteria or parasites. Every
person is at risk of foodborne illness.

- Foodborne diseases are a widespread and
growing public health problem, both in developed and developing countries.
- The global incidence of foodborne disease is difficult to estimate, but it has been

reported that in 2005 alone 1. 8 million people died from diarrheal diseases. A great
proportion of these cases can be attributed to contamination of food and drinking water.
Additionally, diarrhea is a major cause of malnutrition in infants and young children.

- In industrialized countries, the percentage of the population suffering from foodborne
diseases each year has been reported to be up to 30% . In the United States of America
(USA), for example, around 76 million cases of foodborne diseases, resulting in 325, 000
hospitalizations and 5, 000 deaths, are estimated to occur each year.

- While less well documented, developing countries bear the main impact of the problem
due to the presence of a wide range of foodborne diseases, including those caused by
parasites. The widespread diarrheal diseases in many developing countries suggest major

underlying food safety problems.
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While most foodborne diseases are occasional and often not reported, foodborne
disease outbreaks may take on massive proportions. For example, in 1994, an outbreak of
salmonellosis due to contaminated ice cream occurred in the USA, affecting an estimated
224, 000 persons. In 1988, an outbreak of hepatitis A, resulting from the consumption of
contaminated clams, affected some 300, 000 individuals in China.

Major foodborne diseases are from microorganisms. Salmonellosis is a major problem
in most countries. Salmonellosis is caused by the Salmonella bacteria. Examples of foods
involved in outbreaks of salmonellosis are eggs, poultry and other meats, raw milk and
chocolate. Campylobacteriosis is a widespread infection. It is caused by certain species of
Campylobacter bacteria. And in some countries, the reported number of cases surpasses the
incidence of salmonellosis.

Food contamination creates an enormous social and economic burden on communities
and their health systems. The re-emergence of cholera in Peru in 1991 resulted in the loss of
US $500 million in fish and fishery product exports that year.

The safety of food derived from biotechnology needs to be carefully assessed. To
provide the scientific basis for decisions regarding human health, new methods and policies
to assess such food need to be developed and agreed upon internationally. The assessment
should consider health benefits as well as possible negative health implications. Crops
modified to resist pests, foods with allergens removed or food with an increase of essential
nutrients are possible examples of the former, while antimicrobial markers in some
genetically modified foods have been suggested to be an example of the latter. The
weighing of potential risks and benefits is an important aspect of assessment of foods
derived from biotechnology that has not received much attention in the past. Likewise,
clear communication of the basis for safety assessment in this area is generally lacking at
national and international levels.

If not properly monitored and assessed, changes in animal husbandry practices,
including feeding, may have serious implications for food safety. For example, increased
use of ruminant bone and meat meal as feed supplement for cattle appear to have played a
role in the emergence of BSE.

Adding low levels of antibiotics to animal feed in order to increase growth rate has raised
concern about the transfer of antibiotic resistance to human pathogens from this practice.

Modern intensive agricultural practices contribute to increasing the availability of
affordable foodstuffs and the use of food additives can improve the quality, quantity and
safety of the food supply. However, appropriate controls are necessary to ensure their
proper and safe use along the entire food chain. Pre-market review and approval followed
by continuous monitoring are necessary to ensure the safe use of pesticides, veterinary
drugs and food additives. :

Other challenges, which need to be addressed to help ensure food safety, include the |



