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HISTORICAL BACKGROUND

Emerging infectious diseases are often due to environmental
disruption, which exposes microbes to a different niche that selects for
new virulence traits and facilitates transmission between animals and
humans. Thus, health of humans also depends upon health of animals
and the environment - a concept called One Health. This book presents
core concepts, compelling evidence, successful applications, and
remaining challenges of One Health approaches to thwarting the threat
of emerging infectious disease.


