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Assignment #2: Term Paper Topic and Literature Review
Due before start of the class on 9/17/2020
(Email to afouladk@tnstate.edu)

(1) Please let us know what topic of your paper is. If you would like us to assiiL?n a topic to you or if you would tksstd,disu
could just email the instructor with time that works for you or join the Zoom office hours on"Wednesdays.

(2) Please let us know what option you choose for your paper?

Option 1: Brief Review Paper
10 to 20 peeireview research articles; 5 to 10 pages (double space)
Option 2: 3page Food for Public Health Series Article

Up to 20 references and selected articled will beedited by student (first author) instructor and teaching fellow to be pdste
Public Health Microbiology Food for Public Health SerieS website.

Selected articles will also get 25 extra point.
Option 3: Full Length Review Paper

fU I to 50100 peerreview research articles and selected articled will beedied by student (first author) instructor and tdaag
ellow

Selected students will receive up to $1200 towards epeoess publication of their work in Special issues explained in syllabus
Selected articles will also get 50 extra point.




Assignment #2: Term Paper Topic and Literature Review

(3) Please identify theeeded peefreviewed articlesrelated to your final term p aPer. Please save
the papers on your comPuter since we will use them for constructing your final term paper. Please
provide the list of your literature cited as follow:

Students who choose the third option will have additional week for this assignment, until
10/24/2020.

Journal Articles:

1. Author 1, A.B.; Author 2, C.D. Title of the art&bdbreviated Journal Naméar,Volume, page
range.

Books and Book Chapters: _ _ _ _
2. Author 1, A.; Author 2, Book Title, 3rd ed.; Publisher: Publisher Location, Country, Year; gp. 154

xtra points work for this clasd¥e will add all ﬁour extra points you accumulate durlnlg the _ _
a SN YR gAtft RAQDA oe mMnn | I RR

the semester, that means 2.2 point will be added to your final grade. All your points

In the course spreadsheet.



Term Paper Example

Papers will be analyzed for similarity index

Option 1: Brief Term Paper

Food For Thought: The Complexity of
Obesity with the Black Community

Lauren Odum

Option 2: An Outreach Article

Protecting Yourself and Your Family from Extra Salt in Diet

Studies show that two-thirds of African Americans 20 years of age or older are obese or
overweight. The purpose of this paper is to outline why obesity is such a prevalent issue within
the black community. and actions that can be taken to reduce these staggering statistics. Topics
explored will include effects of being overweight, lack of access to healthy. affordable food and
adequate health care. along with the cultural standards within the black community that
perpetuate this epidemic. The goal of this research is to shed light on an often-overlooked topic
and provide possible long-term solutions.

Conriburors: Aljyar Fouladkhah, Jenelle Robinson, and Fonda Richardson

Sodium chlondes, commonky known as zalt, 15 essentizl for health and has historically been part of
our diet. It 15 also an indispensable part of food manufactunng, and an mgredient in a wide amay of
manufaciured packaged food products i market. Higher than recommended amounts of salt in diet,
however, have considerable deleterions effects on our health At curent fime, Amencan adults of
nearly all ages, consume considerably higher than recommended amount. the level that is curently
recognized as safe for maintzining health "' Fxtra salt in dier, 1= strongly linked to elevated levels of
blood pressure and other chronie dr @ Unf Ty, by ion (hizh blood pressure) in
adults 15 cne of the leadmg underlymng causes of preventable and premature deaths, both nationally
and internationally ©'

At cwrrent time, 26% of people around the world suffer from hypertension. one of the diect

consaquences of extra salt in diet. A= high as 27% of US. adults are also cumently suffermg from

hypertension and another 31%% have a condihon called prehypertension that can lead to hypertension.

Cheerall, in Amencan adults, hifetime probability of developing these condifions 15 approaching $0%

fF = ¥ 59 stakz,a.re'feryhlghmdmanvpeopleareneguw_lvafﬁemdbyem;altmdletwewﬂmdles

also show that extra amount of salt in our diet could be responsible for mereased likelihood of other

health complications such as cardiovascular dizeases, several types of cancer, obesity incidences, and development of asthmua . Now that

we know the extent of the problem. let's see where the sxtra zalt m diet comes from, and how we can avold extra distary salt to prevent or
reduce these health comphications for owrselves and our famulies.

USDA Dhetary Guidelines estimate about 73% of dietary sodium comes from the consumption of processed foods and mady-to-eat
products, items that we buy from supermarket "', Salt is one of the cheapest ingredients (around 15 cents per pound) and zlso improves taste
and mereases shelf-hife of many products. So for taste, quabity, and also economue reasons, salt i= 3 very common ingredient i many
packaged foods we buy from supermarket. Another stud} simalarly estimated that 77% of ;alt in western dists comes from consumption of
processed foods, 12% from existing salt in natwral foods, 6% from added salt dwing dinmg, and 5% from added salt during cocking . Just
to give an Emmple, natural sodmm content ufbeef(hop:\i.de roast) and raw salmen are about 48 and 110 mg m -0z (100 g) portions, btrrrhe
sodium content of canned cormed beef and smoked salmon iz about 950 and 1880 mg in same portion sizes of 3-oz. We can zll reduce zalt
intake by reading the mutrition labels on the back of packaged products prier to purchase. So with moderation and balance in consummation
of high-sadmm foods or if pozsible, by avording them from diet, 1t 1= possible to pratect our health meaningfully from the above-mentioned
health complications. Of cowse we can try what public health professionals call “sisalth approach,” by tyng to reduce extra salt m diet
gradually to adopt our taste to a diet with moderate amount of sodium. Interesingly, avordmg salt entirely m our diet could also lead to
negative health consequences, so just like many other health and nutntion practices, moderztion and balance 15 the keay.

Dio you know what the mam high-sodmm food products are? Review of recent studies show that processed meats, breads, cheeses, sauces,
and spreads are some of the main contributors of extra dietary sodium . More specifically, around 40% of sodium in a typical western diet
comes from breads and rolls, cold cuts/cured meats, pizza, poultry, soups, sandwiches, cheese, pasta mixed dishes, meat mixed dishes, and
savory smacks™. So by minimiring consummation of these high-sodinm foods, by carefully examining the nutritional labels of packaged
food, trying to gradually adopt our taste to a diet with lower amount of salt. and with moderation and balance we can move towards even

Option 3: Review Paper

microorganisms ﬁn\n\l’y

Review

Outbreak History, Biofilm Formation, and Preventive
Measures for Control of Cronobacter sakazakii in
Infant Formula and Infant Care Settings

Monica Henry ! and Aliyar Fouladkhah 1.%#
1 Ppublic Health Microbiology Laboratory, Tennessee State University, Nashville, TN 37209, USA;
mhenry3@my.tnstate.edu
Cooperative Extension Program, Tennessee State University, Nashville, TN 37209, USA
*  Correspondence: afouladk@tnstate .edu or aliyar.fouladkhah@aya.yale.edu; Tel.: +1-970-690-7392
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Abstract: Previously known as Enterobacter sakazakii from 1980 to 2007, Cronobacter sakazakii is an
opportunistic bacterium that survives and persists in dry and low-moisture environments, such
as powdered infant formula. Although C. sakazakii causes disease in all age groups, infections
caused by this pathogen are particularly fatal in infants born premature and those younger than
two months. The pathogen has been isolated from various environments such as powdered infant
formula manufacturing facilities, healthcare settings, and domestic environments, increasing the
chance of infection through cross-contamination. The current study discusses the outbreak history of
C. sakazakii and the ability of the microorganism to produce biofilms on biotic and abiotic surfaces.
The study further discusses the fate of the pathogen in low-moisture environments, articulates
preventive measures for healthcare providers and nursing parents, and delineates interventions
that could be utilized in infant formula manufacturing to minimize the risk of contamination with
Cronobacter sakazakii.

Keywords: Cronobacter sakazakii; powdered infant formula; Cronobacter outbreaks; preventive
measures; infant care setting



Food Safety Regulations
the United States
A Historical Perspective

Important Dates

A September is Food Safety Education Month
A June 7 Global Food Safety declared by the United Nation

Tzrgtz document global food safety Law The Assize of Breadn

Was proclaimed by King John of England in 1282 \{lteration of
bread with ingredients such as ground peas or peans

First document American food safety Law

1646: American colonistsnacted a replicaf the Assize of Bread
regulation

1785:Massachusetts Act Against Selling Unwholesome Provisions * S e JRIR ey 2
1862: USDA and FDA Formed by President Abraham Lincoln N + A i ‘:“,\!"
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1862 and 1890 Merrill Act for Lagrant institutions ' T
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Sourcelnstitute of Food Technologists: https://www.ift.org/nevesmd-publications/blog/2019/september/dnistoricatlook-at-food-safety



Food Safety Regulations in the United States
A Historical Perspective

1906: Pure Food and Drug Act

Prevented the manufacture, sale, or transportation
of adulterated or misbrandedfoods, drugs,
medicines, and liquors.

1906: Federal Meal Inspection Act

Prohibited the sale @dulterated or misbranded
meat and meat products for food and ensured that
meat and meat products were slaughtered and
processed under sanitary conditions.

THE JUNGLE

UPTON SINCLAIR




Food Safety Regulations in the United Ste

A Historical Perspective

1938i Pure Food and Drug Act Revised
Congress passed a complete revision of the 1906 Pure Food and Drug

Act in 1938.
The Federal Food, Drug, and Cosmetics Act of 1938
Contained several new provisions:

A Requiring safe tolerances be set for unavoidable poisonous
substances,

A %Autgorizing standards of identity, quality, and-fif-container for
oods

A Authorizing factory inspections

A Adding the remedy of court injunctions to the previous penalties of
seizures and prosecutions.
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Photo courtesy: https://study.com/academy/lesson/fedefabd-drug-and-cosmeticactdefinition-and-history.html



Food Safety Regulations
the United States
A Historical Perspective

A1949iiProcedures for the
Toxicity of Chemical s I
The FDA published its firsgjuidance to industry:
"Procedures for the Appraisal of the Toxicity of
Chemicals in Food." This gave the FDA a way to
influence industry actions without mandating
specific requirements

A 19577 Poultry Products Inspection Act Passed
Congress passed the Poultry Products Inspection
Act which mandated the inspection of poultry
products sold imterstate commercén response
to the expanding market foradyto-cookand
processed poultry products

USAID Funded tripPomincanRepublic. Phot@€ourtey A. Fouladkhah
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N Trump administration rolls back U.S. inspection rules

e for egg products

%} REUT ERS Iorn Polansek. Reuters I

©
a X/ 1 L/ ! Dh - ThenTeudgy delNilistration said on @
Wednesday it wilstop requiring U.S. plants that produce
egg products to have fulime government inspectoys (=
the first update of inspection methods in 50 years.
Under a new rule that takes effect immediately, the U.S.
Department of Agriculture will allow companies like
Cargill Inc andonstegard-oods to use different foed
safety systems and procedures designed for their
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By Tom Polansek

CHICAGO (Reuters) - The Trump administration said on Wednesday it will stop
requiring U.S. plants that produce egg products to have full-time government
inspectors, in the first update of inspection methods in 50 vears.

Under a new rule that takes effect immediately, the U.S. Department of
Agriculture will allow companies like Cargill Inc and Sonstegard Foods to use
different food-safety systems and procedures designed for their factories and
equipment.



Food Safety Reqgulations in the United State:
A Historical Perspective

1958¢ Federal Food, Drug, and Cosmetics Act of 1938 Amended
The Federal Food, Drug, and Cosmetics Act of 1938 was amended
to include the , due to consumer

concerns about the impact of unknown chemicals in the food they
consumed. The amendment ensured the safety of ingredients used
In processed foods.
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GRAS APPROVED

1962¢ Consumer Bill of Rights Introduced
President John F. Kennedy proclaimed the Consumer Bill of Rights,
which stated that

, and to be heard. These rights have a direct correlation
to the many food safety acts and amendments that preceded it,
and that were yet to come.

Qists: htips://www.ift.org/nevesd-publications/blog/2019/september/dnistoricatlook-at-food-safety



Food Safety Regulations in the
United States
A Historical Perspective

A 1967i Fair Packaging and Labeling Act Enacted
The Fair Packaging and Labeling Act was enacted to
preventunfair or deceptive packagirand labeling
of many household products, including foodlke
Act requires the identification of the commadity, the
name and locatioof the manufacturer, packer, or
distributor, and th@et quantityof contents in terms
of weight, measure, or numerical count.

A 19701 Centers for Disease Control (CDC) Began
Keeping Records on Foodborne lliness
The Centers for Disease Control (CO&)gan
keeping records on foodborne ilinestated deaths
in the U.S., marking the beginning of modern data
collection on foodborne illness outbreaks.

< Sourcelnstitute of Food Technologists: https://www.ift.org/nevesd-publications/blog/2019/september/distoricatook-at-food-safety



