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Feedback 1

Low acid foods should have a ph of above 4.6 to be considered within the low acid category. Indeed, the addition of lime juice to guacamole results in the production of a high acid food product. Since the ph of lime juice is below 4.2, it is acidic. As such, the addition of the lime juice to the guacamole makes the food product, not a low acid food product. The ph of the guacamole rises to a level above 4.6 which make it contain high amounts of acid that alters its chemical composition and reaction in the body. Guacamole would probably pose a health risk to the consumer of the foods such as kidney diseases and bone deterioration. Thus, the lime juice raises the acidic level of the guacamole above the levels of low acidic foods recommendations. Therefore, there is need to regulate the amount of acid in the foods.


Feedback 2

Indeed, it is vital to maintaining the critical control points as standard operating procedures to promote food safety. Washing the vegetables and metal detectors at the essential control points would reduce the potential for food poisoning and contamination. Although it is not possible to ascertain the amounts of contaminants in the metals and knives, maintaining the stringent levels of food safety go along in reducing the potential damage that may occur to the vegetables. Additionally, since consumers often value safety, it would be essential to sustain the critical control points for the greens. The crucial points of control would reduce the potential to cause microbial contamination. Further, sanitizing the knives and metals improve cleanliness and eliminate the likelihood of pathogens within the foods. However, for the vegetables, proper handling and practices are significant for safety.

