'Keep raw meat and vegetables apart' - on the advice and context of diagnosis in the case of food infections
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The advice for cooking on how to avoid food infections has been changing the last decades from a situation where the problem was primarily located to the vegetables till now where meat is considered the most dangerous carrier of food infections. This advice related to cooking practices based on the primary diagnosis on the bacteria as causes and carriers of the infections. And seen from the perspective of dominant medical and hygiene practices this closes the case, get rid of the bacteria and the problem is solved.

Based on the practices of food inspections and the dialoge and activities in a technology foresight focusing on ways to handle the hygiene problems facing both medicine and food production in contemporary society, the paper identifies the professional assumptions and science concepts underlying the dominant diagnosis. The controversies on alternatives to the existing hygiene practices and the problems arising in a still more concentrated and efficient food production demonstrate how the diagnosis are defined and embedded in a context of professional paradigms and practices that even in situations where the problems are obvious and open for discussion are excluded from the official agenda. The diagnosis on food infections are very different if the question is asked in a broader context on hygiene and precautionary strategies as the dominant strategies even seem to worsen the problem they are supposed to solve. Observation of the different professional strategies and their relations to how problem are framed demonstrate the quite narrow context of diagnosis in this case.
