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Food Safety Vocabulary Terms
	
	TERM
	DEFINITION

	1
	Contamination
	The state of being impure or unfit for use due to the introduction of unwholesome or undesirable elements.



	2
	Biodegradable
	In time when biological systems break down into chemical parts that nature can safely recycle.



	3
	Food Spoilage
	A change in food that makes it unfit or undesirable for consumption.  It occurs when contaminates or naturally occurring enzymes cause the food to deteriorate or change in undesirable ways.



	4
	Foodborne Illness
	A sickness caused by eating contaminated food.


	5
	Food Intoxication
	A foodborne illness caused by a toxin released by microbes.



	6
	Pathogen
	Microorganisms that can cause illness in humans.


	7
	Toxin
	Substances released by microbes that are harmful to humans.


	8
	Salmonellosis
	The bacteria that attaches to the lining of the intestines and releases digestive enzymes; they damage the tissue of the intestinal lining.


	9
	Parasite
	Organism that live and feed on a host.


	10
	Host
	An animal or plant from which a parasite receives nutritients.


	11
	Trichinosis
	An infection caused by Trichinella spiralla which is a parasite that causes foodborne illness; is a microscopic roundworm.


	12
	Cross-contamination
	The tainting of a food that occurs when a contaminated substance comes in contact with another food.


	13
	HACCP
	Hazard Analysis Critical Control Point. A food safety system that examines the food production process at every point where contamination is possible.


	14
	FAT TOM
	An acronym to help you remember the keys to food safety which represents Food, Acidity, Time, Temperature, Oxygen, Moisture.


	15
	Sanitation 
	Maintaining cleanliness; the hygienic means of promoting health through prevention of human contact with the hazards of wastes.


	16
	FDA
	Food and Drug Administration; responsible for protecting and promoting public health through the regulation and supervision of food safety.


	17
	USDA
	United States Department of Agriculture; responsible for developing and executing U.S. federal government policy on farming, agriculture, and food.


	18
	Contagious
	Able to be transmitted to others, through direct or indirect contact.



	19
	Bacteria
	Microscopic, single celled organisms that can be helpful or harmful to the human body.



	20
	Epidemiology
	Branch of medicine that studies the causes, distribution, and control of diseases in populations



	21
	Infectious
	Capable of causing an infection



	22
	Quarantine
	Enforced isolation or restriction of a person or persons to slow or halt the spread of a contagious disease. It is possible for an individual to have an infection but not be contagious. 



	23
	Typhoid Fever
	A common worldwide illness, transmitted by the ingestion of food or water contaminated with the feces of an infected person.

Sanitation and hygiene are the critical measures that can be taken to prevent typhoid. Typhoid does not affect animals and therefore transmission is only from human to human. Typhoid can only spread in environments where human feces or urine are able to come into contact with food or drinking water. Careful food preparation and washing of hands are crucial to preventing typhoid.


Resources of definitions:

Principles of Food Science. 2007. Glencoe. Janet Ward. Chapter 18, pages 406-431.
http://en.wikipedia.org/ 

http://www.pbs.org/
http://www.isbe.net/career/pdf/fcs_guide.pdf 

http://en.wikipedia.org/wiki/Mary_Mallon 
http://en.wikipedia.org/wiki/Typhoid_fever 
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