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Food Safety Fundamentals 4Cs
Food safety & hygiene are the most important factors that protect the health of the consumers from the risk of food borne illnesses, allergies, &so forth. The food safety considerations form an integral part of food security system. Food safety is therefore a part of food security system which explains about the handling, preparation, & storage of food to get prevented from food borne illness. It includes the process to be followed to avoid severe health hazards. Food safety is related to food hygiene, use of food additives, & so forth (Lu, 2017). 
As Covid-19 has put the world in danger, dealing with the safety of food is important. The virus gets transferred from the food & it is important to follow the food safety fundamentals. Being in the food industry we have to focus on the safety of the foods & provide hygienic food to our customers. I therefore read an article about the importance of food safety & its management which entirely explained about the need of the food safety & hygiene & ways to meet the requirements. In all the countries, especially the food industry bears the responsibility to meet the food regulatory requirements by the scientific understanding. The article clarifies about the expectations of the consumers & how not meeting the safety requirements of the food negatively affects the organization’s reputation. Improvements in the food safety would help in improving the nutritional quality of the food which reduces the inappropriate use of the chemicals & food borne diseases (El-Samragy, 2018). 
There are several ways of dealing with the food safety requirements as in practicing the food safety fundamentals four Cs which include cross-contamination, cleaning, cooking, & chilling. Organizations being able to practice food safety fundamentals are able to avoid the food poisoning & illness. The consumers especially suffer from food borne diseases from poor hygiene (McLauchlin, Little, & Hobbs, 2017). The food safety fundamentals four Cs are as in
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Cross-contamination
Cross contamination is the movement of bacteria which are harmful from one object to another as in when shopping, refrigerating, & preparing food, it is important to separate raw foods (raw meat, sea foods) to not let bacteria get transferred. It takes place when raw foods are not handled properly. It is important to prevent cross contamination as it is the key factor in preventing food borne illness (Marriott, 2013). 
The mishandling of raw food items leads to the bacteria to spread which can be prevented by not putting the raw foods, sea foods & sea foods to the fresh items or foods while shopping, refrigerating, & preparing food. In addition, cutting boards can be used separately for raw products which help in preventing from cross contamination. Cleanliness is important in reducing cross-contamination as in cleaning plates, washing hands, & so forth. it is important to place the raw foods in sealed containers to prevent dripping of the foods. 
Cleaning
Cleanliness is an important part of preventing the spread of germs. It includes cleaning hands, utensils, surfaces, that are used while cooking. It is one of the surest ways in safe food handling. As the germs can spread quickly throughout the kitchen & cause food poisoning, it is important to ensure that there is hand washing soap in the food preparation area. Cleaning habit needs to be adopted to prevent bacteria from spreading. 
It is the important step in safe food handling. Along with hand washing, surfaces should be cleaned, sanitizers, & anti-bacterial cleaners to prevent from bacteria. Raw vegetables & fruits are to be cleaned & food storage areas are to be cleaned. 
Cooking
In the cooking process, protection of food is concerned against lethal germs. It is important to ensure that food is cooked well & cooked to the proper temperature (Kumar, 2019). A food thermometer helps in ensuring the food is properly cooked.  The proper cooking temperatures are as
 
Food
Safe Minimum Internal Temperature
Beef, Veal, and Lamb: Roasts, Chops and Steaks
145°F
Ground Beef, Veal, Lamb, and Pork
160°F
Pork: Chops, Roasts, and Steaks
145°F
Rolled, Tenderized or Scored Cuts of Beef, Veal, and Lamb
160°F
Ground Poultry (Turkey and Chicken)
165°F
Chicken, Turkey, Duck and Goose
165°F
Ham
Fully Cooked140°F
Fresh or Cook Before Eating 160°F
Reheated 165°F
Egg Dishes
160°F
Casseroles/Combination Dishes/Leftovers
165°F
Stuffing
165°F
SOURCE: (https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/safe-temperature-chart)
Foods are to be effectively handled as in food needs to be cooked at high temperature. 
Chill
The leftovers need to be cooled down as in putting at the right temperature in the fridge to stop the growth of germs. The fridge temperature is set to below 5 degree Celsius to prevent from the germs for the organizations, requiring food to be chilled. The foods therefore need to be chilled at the right temperature. 
As the guests prefer hygienic foods & it is our responsibility to satisfy the guests, food safety fundamentals are to be followed. We being the staffs of the food industry would follow the food safety fundamental 4Cs & create a healthy environment. We are taught about the importance of food safety fundamentals, however, the ways or the procedures are not taught which I got to understand in the article which will be implemented by me & my team in the industry. 
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