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Chapter 4.

Food Safety

Expected outcome:

a) Able to categorize various sources of safety threats in food
processing and production

b) Able to discuss safety standard in food industry
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AViicrobiological safety
AChemical safety
Ahysical safety
AIACCP




B Universiti
Malaysia
PAHANG

AVast subject area»  multidisciplinary in nature

AFrom seed/livestock genotyp®  primary agriculture,
primary, secondary, and tertiary processing, formulation,
packaging, distribution, retailing, domestic storage and
finally consumption

ANot necessary about real risk to public health, but also
about perceived risk.
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AToxic metabolites>  growth of microorganisms in
food before ingestion> fodmbrne intoxication

A_Ingest_ion of living microorganisms  feloorne
Ingestion
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r AMain sourceg on farm, during food processing,
food service preparation, or preparation at home

AChanging consumer life stylesncrease the
number of women in the workforce, limited time
for food preparation
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| APerception of risk; Effects of chemical contamination are

V less evident, on®ff exposure will cause a disease long
after exposureé.gcarcinogen) / chronic exposure will
produce slow irreversible degeneratioa.glead,
mercury),=> permanently impairing, or fatal.
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AVeterinary residueg hormones or antibiotics.

AHormones ifivestocks— human development and
population

AEnvironmental contaminants
APackaging material
ANaturaIIy occurrlng toxicants
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AForeign bodieg safety risk (a piece of glass in baby food,
a needle In soft drink can), perceived degradation of
guality (a piece of wood in a fruit pie, an insect in a
prepared salad)

AChallenge more sensitive methods of checking
iIngredients in food from contaminants.
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