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According to Olaimat et al. (2020), the majority of the population existing judge the food item and make sure that it is safe for their consumption merely on the basis of its appearance or the smell but at the same time, it should also be noted that food is the main cause towards causing illness and various other disease spread. Keeping the safety of food in mind, food industries existing across make sure that proper food handling, as well as processing, is being undertaken by them since the contaminated food can have a cascading impact which could result in the form of food poisoning other various other foodborne illness-causing irreplaceable damage. 
Through the information collected about the food safety fundamental, I got to know that it is very important to make sure that while preparation of serving the food, proper hygiene is being maintained by the food industry ensuring that no harm to anyone could take place. I also got to know that basically there are 4C’s related to food safety which is also said to be as the standard practice being defined by the food safety organisation and so food handlers operating within the firm need to make sure that there 4 simple rules are well kept in mind by them in order to ensure the safety of food to take place. I got to know the information related to cross-contamination which basically takes place at the time when the raw material is not kept safely by the food handlers which in turn leave the bacteria further multiplying and spreading all over the kitchen further leading towards food poisoning (Fung et al., 2018). Therefore, it could also be evaluated that practising up good food hygiene is very important since it greatly helps in making reduction in the chances of cross-contamination from taking place. Cleaning is another important aspect I got to know through the information gained that maintaining cleanliness is one of the important ways through which the safety of the food could be maintained by food handlers effectively. In addition to this, I got to gain an understanding that surfaces are the main reason behind the breeding of bacteria being taking place and so the surface which is used while preparing food should be cleaned every time even before and after the food preparation. Along with this, making use of sanitisers, anti-bacterial cleaners and disinfectants should also be used thoroughly to make sure that the spread of bacteria could be eliminated. 
Through the information gained by Moradi et al. (2020), I also got to know that in order to effectively handle the food, I should be made sure that the food is well cooked at high temperature following proper cooking time so as to prevent the existence of lethal germs. I got to know that the ideal temperature at which the food should be reheated is 74 degrees and heating up of food should also be avoided more than once being taking place. Another important point to be noted is keeping up the food chilled at the right temperature since this would also stop the growth of germs being taking place. Being a part of the food industry, I also got to know that there is great importance in making sure that a strong food safety management system is being maintained so as to ensure the strong and reliable existence of brand in the market and continue the operations effectively (Garcia et al., 2020). Overall, through the discussion and the information attained, it could be said that maintaining up the safety of food and hygiene is very important as it would help in guarding the health of the consumers preventing the spread of foodborne illness and food poisoning from taking place. I got to know that sickness mainly occurs due to the presence of viruses, bacteria and other germs which further makes people unwell that consume such food. In order to push the great health of the people, it is very important to make sure that food safety is maintained effectively by the food handlers operating within the food industry. Food businesses have got the accountability to take proper care of the distribution of food taking place to consumers and so maintenance of the food safety and hygiene practices is very important to ensure that germs could be eliminated from multiplying and causing life-threatening illness (Wertheim-Heck et al., 2019). Through the data gained based on the food safety fundamental, I got to know that imperatively making sure the cleaning and the hygiene of food and food places are very important for the successful running of the operation and serving the consumers effectively. 
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