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Feedback 1

Indeed, the cooking instructions on food labels would reduce the occurrence of food borne illnesses among consumers. The cooking instructions would provide the appropriate temperatures for food preparation thereby enhancing a reduction in the risk of entry of the pathogenic microorganisms in the foods. Additionally, the directions on how to prepare the food products would educate and increase awareness among consumers on how best to handle the food products before they can consume them within their homes. As such, many consumers would have the potential to discern the need to follow particular course while making their food products. For instance, most consumers often tend to boil the meat products they purchase in the similar way they prepare the raw steak. However, the cooking instruction would enhance their understanding of the need to enhance boiling and heating to certain temperatures that would reduce the occurrence of pathogens in the food substances.


Feedback 2

The food instructions in the food labels of meat and poultry products would decrease the instances of contracting illnesses arising from poor food preparation. Since consumers have various means of consuming meat, enhancing cooking instructions to enlighten them on the need to cook their meals properly would increase food safety. Indeed, the USDA’s requirement and initiative of putting up the cooking instructions on the meats and other food products would moderate the effect of any disease-causing microorganisms. Although the heating instructions could be applied to most of the products, specific products like food and vegetables should only possess guidelines on the best hygienic handling practices as they can be consumed in their raw state or require moderate cooking temperatures. Therefore, the cooking instructions as part of the USDA regulation would promote food safety and lessen instances of food-related illnesses across the consumer population.


