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In the world people purchase and consume different types of

figure of Phage therapy against a variety of foodborne pathogens.

year, thousands of people get sick and loss their life due to different

alternative treatment for food and therapeutics in safe manner

animal source food products by considering these products is safe
and free from any microbial agents which cause disease. But, every
types of foodborne pathogens spread through foods [1].

Several approaches including traditional antimicrobial meth-

ods are used to help improve the safety of our foods but they have
significant downside effect, such as a huge initial capital, significant damage to processing materials due to their corrosive properties, and a deleterious impact on organoleptic qualities and nutritional content of foods [2,3].

Now days, optimistic technique that can answer several of these

shortcomings is effective uses of bacteriophages in animals to spe-

Though there are several challenges are still there with bacteriophages, it is use are surprisingly increasing and recognized as an

without affecting nutritional value of food, without changing organoleptic quality aspects of food and most importantly it is nat-

urally method in eliminating bacterial pathogen from foods. This
technology must be transferred to the field and to commercial envi-

ronments to assess the possibility of controlling animal food origin
under more realistic production and processing conditions.
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riety of foods of animal origin is important to insight the current
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