ABSTRACT
Food safety is regarding the handling, preparation, and storage of food in ways that avoid food borne illness. The purpose of the food safety is understanding the food safety risks faced in food service establishments, identifying risks in food service and finding ways to reduce them.
The incidence of two or more cases of similar illnesses which is resulting from the ingestion of a common food is called as a Food-borne disease outbreak. It consists of a number of routines that should be followed to avoid health hazards. Food can spread pathogens which may consequence in the illness or even death. The main vehicles are bacteria, viruses, mold, and fungus. It can also assist as a growth and propagative medium for pathogens.
Food labeling covers information which is provided by food industries about their products.  It is measured by law so it is accurate, not confusing and safe. It instructs the consumer about the food they buy. It makes aware to consumers about the knowledgeable choices and also assists consumers in storage and usage of the food safely.

