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Food Safety from Farm to Fork

Fresh fruit and vegetables may
Bacteria are present in the
::::r::::;;ﬁz‘m‘a‘ o  Intestinesof healthy animals, ~Many shellfish
that is contaminated with S viesg andl poultey S, ) orsiesiiying
R A% often contaminated with | naturally presentin

o A these bacteria during | seawater.
2 \

* Production

* Processing and
distribution

* Preparation

Produce can be f du
harvest, packing, or the stocking
store shelves when individual
performing these tasks are ill or
practice poor hygiene,

. contaminated by microbes,
and then transferred to foods.

Food handlers can i
foods, or microbes can be trans-
ferred from one food to another
(cross-contamination) when the
same knife, cutting board, or
other utensil is used to prepare
both foods without the utensils
being washed in between.

Infographic 20.2
Scientific American: Nutrition for a Changing World
© 2016 W. H. Freeman and Company
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