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Questions
Pathogens that can be found in raw chicken may include; Staphylococcus aureus, Campylobacter jejuni and Escherichia coli (E. coli) (Marder et al. 398). These pathogens often occur due to poor food handling practices and failure to cook the food products properly.

The non-thermal food processing technologies include; high-pressure processing (HPP), refrigeration, cold plasma processing and Pulsed electric field treatment (PEF) (Ortega-Rivas & Ivan 191). High-pressure processing entails the use of cold pasteurization that targets specific pathogens that may occur in the foods. Cold plasma processing involves the use of electric discharges that inactivates the microbial components (Ortega-Rivas & Ivan 193). Pulsed electric field treatment requires the use of electrical pulses to reduce the activity of potential microorganisms (Ortega-Rivas & Ivan 195).
Indeed, HACCP is an excellent method of enhancing food safety as it ensures that a production unit prioritizes and improves control over the likely hazards that may cause food poisoning (Mekonen & Melaku 122). HACCP offers a preventive approach to improving the food safety. Additionally, it adds up to other quality management practices as it enhances the organization of the production process to improve food safety (Mekonen & Melaku 123).
In situations where the flight attendants may find it hard to serve a large number of people through preheated meals, it would be essential to offer sandwiches, dried foods, cereals, baked beans and salads among others.

In preventing L. Monocytogenes contamination at home, it is essential to correctly cook foods and avoid drinking or eating unpasteurized foods or milk (Marder et al. 400). Additionally, it is crucial to promote good hygiene during food handling and to cook to reduce the instances of contamination.
Removing Yersinia enterocolitica from the FoodNet surveillance would not reduce the rate of infection. Since it is easier to monitor infections through the surveillance technique, detaching the disease from FoodNet would only decrease awareness and increase further risks of contamination.
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