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ABSTRACT

The COVID-19 pandemic is continuing to impact our daily chores of work, education, travel, and food. 
In this chapter, historical anecdote of SARS pandemic of 2003 is compared with the current COVID-19 
with the timeline. The emergence and the primary mode of airborne transmission of the SARS CoV2 
that has been incriminated in the outbreaks of meat processing plants is discussed. Considering the 
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INTRODUCTION

In 1969, the US surgeon-general Dr. William. H. Stewart quoted: “It is time to close the book on infectious 
diseases and declare the war against pestilence won” (Spellberg,& Taylor-Blake, 2013); his statement 
mirrored the prevailing belief at the time that infectious diseases are no more a threat in the future. Coro-
navirus disease (COVID-19) of the 21st century is not the first pandemic that has tormented the world. 
The Justinian Plague of the 6th century that broke out in Egypt had decimated around 25-100 million 
people, Black Death or the Bubonic plaque in the 14th century hit Europe and Asia, killed around 75-200 
million, Spanish Flu during World War I killed around 50 million (Akin & Gözel, 2020). Smallpox (the 
first and only infectious disease that has been eradicated so far) is among other historical pandemics. 
The rise of new infectious threats has brought about the realization that unpredictable pandemics have 
the potential for catastrophic impact. Pandemics do leave a scar behind, while influencing and shaping 
the human society. In our generation, what we experience is only the tip of an iceberg, nine-tenths of 
potential infectious agents are still hidden.

Even in the twenty-first century, we have not halted of repeating our mistakes of the past that triggered 
or exacerbated epidemics/pandemics, of note, we have succumbed to Ebola, severe acute respiratory 
syndrome caused by the coronavirus (SARS CoV1), and the current pandemic of COVID 19 caused 
by SARS CoV2. As of April 3, 2021, the dashboard for COVID-19 of the World Health Organiza-
tion revealed that there were 129,619,536 confirmed cases of COVID-19, including 2,827,610 deaths 
worldwide, and continue to cause profound economic damage, with a global growth reduction of 4·4% 
in 2020 (World Health Organization [WHO],2021a). Pandemics by their very nature are divisive and 
have a huge impact on our daily chores of work, education, travel, and food. To say the least, our basic 
needs become opportunities for the transmission of infectious agents.

The increase in the number and the rapidity of travelers has not only had economic, cultural, and 
social repercussions, but medical and epidemiological consequences. Microbes or parasites do not have 
borders; they do not need a passport or visas. International travel may not just result in new illnesses, but 
also exacerbate prevailing illnesses. “Emporiatrics” or “Travel medicine” is a rapidly evolving, dynamic, 
and multidisciplinary specialty of the health sector which focuses on pretravel advisory on preventive 
care, and during the travel on the most specific risk management interventions to promote health and 
prevent adverse health outcomes.

Coronavirus has not been found to thrive in food; they need a live animal or human host to survive 
and multiply. However, if the provider follows good personal and food hygiene practices, the risks can be 
averted. Currently, there is no evidence that consumers can be infected by SARS CoV2 or no confirmed 

WHO report on the likelihood of four possible pathways in the introduction of SARS CoV2 that included 
the introduction through cold food chain products, advisories for owners, employees, and guests in the 
hospitality, food, and beverage industry are provided that emphasize on food safety through HACCP 
food management systems. The approaches of pretravel consultation, vaccination, and adhering to good 
behaviors of physical distancing, hand hygiene, and face masking are detailed to anticipate early bounce 
back of the tourism, hospitality, food, and beverage industries.
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