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ABSTRACT
Foods, contaminated with pathogenic microorganisms, may not look bad, taste bad, or smell bad. It may be impossible to determine whether a food is contaminated with pathogenic microorganisms without microbiological testing. To avoid potential problems in foods, it is very important to control or eliminate these microorganisms in food products. These pathogenic microbes can be transmitted to humans by a number of routes. Diseases, which can result from these pathogenic microorganisms, are of two types; foodborne infection that is caused by the ingestion of foods containing live bacteria, which grow and establish themselves in the human intestinal tract. The second is foodborne Intoxication that is caused by ingesting food, containing toxins formed by microorganisms, which resulted from the growth of the microbe, in the food item. The live microorganism does not have to be consumed.
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