Outline on the Salmonella Menace
I. Introduction
· Salmonella is among the common causes of food infections in the US.
· Salmonella is an infection that results from eating food that is contaminated with the salmonella bacteria.
· The bacteria are common in poorly cooked foods including poultry, beef, and pork. However, the bacteria can also occur in fruits and vegetables that have not been well cleaned. 
· The infection may also result from microbiology laboratory-related cases
· The symptoms of salmonella infection include diarrhea, fever, abdominal cramps, and vomiting

II. Problem Statement
· Despite numerous food safety measures in the US, salmonella outbreaks are still prevalent, affecting multiple states and sometimes leading to unwarranted deaths.

III. Solution
· The prevention of salmonella involves various stakeholders; including the food producers, the suppliers, the food joints, and the consumer. 
· As such, a holistic approach that entails all the stakeholders would be employed in mending the pitfalls that lead to salmonella infection.
· More importantly, the food safety agencies should enforce strict measures and heavy penalties for those who defy the food safety standards.  	 
· The role of research especially in the outbreak incidents would be vital in establishing the opportunities for prevention of future outbreaks
IV. Business Benefits
· Due to the implication of many parties in the salmonella outbreaks, a holistic approach is important in employing preventive measures in all the involved areas.
· The increase of salmonella outbreaks are on the rise, despite the current food safety standards. This is an indication that the food safety systems need to be reexamined.
V. Summary
· The rising cases of salmonella outbreaks are a risk for the health and life of the US citizens. 
· As such, an effective solution would be significant in countering the salmonella menace. Otherwise, there would be increased outbreaks in the future.


