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ABSTRACT

Food is any material or substance eaten or drunk to provide energy and nutrients for
the body’s growth, development, and maintenance. Food can be considered safe if it
is free from all hazardous substances that can affect consumer health. Food safety
issues can place a high burden of responsibility on traders, government bodies, and
international organizations. This chapter covers the hazards, their types, foodborne
diseases, and strategies to ensure food safety and quality. Different food quality and
safety assurance programs are discussed as well like quality management systems,
HACCP certification, ISO 9000 family, good manufacturing practices (GMP)/good
hygiene practices (GHP), total quality management (TOM), good working practices
(GWP), good lab practices (GLP), etc. Moreover, the role of some novel processing
technologies is also focused on in this regard.
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Food Microbial Hazards, Safety, and Quality Control
INTRODUCTION

Food is any material or substance eaten or drunk to provide energy and nutrients
for the body’s growth, development, and maintenance. It is usually of an animal or
plant origin consisting of nutrients like fats, proteins, carbohydrates, vitamins, and
minerals (Abdulmumeen et al., 2012). Food is the basic precondition for survival but
food quality and safety issues embrace us all time (Jeukendrup & Gleeson, 2018).
According to the Food and Agriculture Organization of the United Nations (FAO),
food quality can be defined as “a complex characteristic of food that determines
its value or acceptability to consumers” (McLoughlin et al., 2017; Nielsen, 2010).
Basic quality control and quality assurance programs are used by food industries
like other industries for achieving food quality e.g. ISO 9000 Quality Management
System Standard, HACCP system, GMPs, etc. (Hubbard, 2012; Nguz, 2007).

Food can be considered safe if it is free from all hazardous substances that can
affect consumers’ health. In pre-historic times, the food safety chain was very short;
it compromised hunter-gatherers and their families. When societies grew complex
and larger, this chain became more diffused due to an expanded international trade
network and long shipping distances (Gorris, 2005). This chain can be a reason
for introducing unfamiliar food safety hazards during food transportation. This
situation places a high burden of responsibility on traders, government bodies, and
international organizations. There is a need to improve food safety regulations and
systems to ensure the safety of consumers by taking multidimensional approaches at
all levels of the food chain, from farm to fork (Gorris, 2005; Jeukendrup & Gleeson,
2018; Unnevehr & Huirne, 2002).

FOOD HAZARDS

Food hazard can be characterized by any physical, chemical, or biological agent
that has the potential to exert harmful effects on human health (Peter et al., 2013).

Physical Hazards

Physical hazards are any poisonous or deleterious foreign objects incorporated into
food that have clinical evidence of injury or traumatic injury including perforation of
tissues present in the oral cavity and gastrointestinal tract if ingested. This includes
hard or sharp foreign objects and choking hazards. Contaminants like dirt, hair,
insects, wood splinters, glass, and metal are included in the category of physical
hazards (Das et al., 2019). Potential sources of these hazards include:

68



30 more pages are available in the full version of this
document, which may be purchased using the "Add to Cart"
button on the publisher's webpage: www.igi-
global.com/chapter/food-microbial-hazards-safety-and-
quality-control/291994

Related Content

Sustainable Smart-Farming Framework: Smart Farming
Pankaj Agarwal, Vijander Singh, G. L. Sainiand Deepak Panwar (2019). Smart
Farming Technologies for Sustainable Agricultural Development (pp. 147-173).

www.irma-international.org/chapter/sustainable-smart-farming-framework/209549

Importance of Artificial Environment Conditions on Plant Biotechnology, Plant
Growth, and Secondary Metabolites

Ahmed M.M. Gabr, Hanan S. Ebrahim, Amal A. El-Ashryand Mohamed K. El-Bahr
(2021). Precision Agriculture Technologies for Food Security and Sustainability (pp.
292-319).

www.irma-international.org/chapter/importance-of-artificial-environment-conditions-on-plant-

biotechnology-plant-growth-and-secondary-metabolites/265214

Thermal Technologies and Systems for Food Preservation

Siva Kalaiselvam, Dinesh Rajanand Imran Hussain Showkath Ali (2019). Novel
Technologies and Systems for Food Preservation (pp. 140-159).
www.irma-international.org/chapter/thermal-technologies-and-systems-for-food-

preservation/227606

Different Types of Diseases Infecting Orchid Plants: The Most Important
Diseases Infecting Orchids

Rehab Yassin Ghareeband Amira A. Ibrahim (2022). Handbook of Research on
Principles and Practices for Orchards Management (pp. 295-309).
www.irma-international.org/chapter/different-types-of-diseases-infecting-orchid-plants/309174

Rights of Nature to Protect Human Rights in Times of Environmental Crisis
Susana Borras (2020). Environmental and Agricultural Informatics: Concepts,
Methodologies, Tools, and Applications (pp. 38-65).

www.irma-international.org/chapter/rights-of-nature-to-protect-human-rights-in-times-of-

environmental-crisis/232955



http://www.igi-global.com/chapter/food-microbial-hazards-safety-and-quality-control/291994
http://www.igi-global.com/chapter/food-microbial-hazards-safety-and-quality-control/291994
http://www.igi-global.com/chapter/food-microbial-hazards-safety-and-quality-control/291994
http://www.irma-international.org/chapter/sustainable-smart-farming-framework/209549
http://www.irma-international.org/chapter/importance-of-artificial-environment-conditions-on-plant-biotechnology-plant-growth-and-secondary-metabolites/265214
http://www.irma-international.org/chapter/importance-of-artificial-environment-conditions-on-plant-biotechnology-plant-growth-and-secondary-metabolites/265214
http://www.irma-international.org/chapter/thermal-technologies-and-systems-for-food-preservation/227606
http://www.irma-international.org/chapter/thermal-technologies-and-systems-for-food-preservation/227606
http://www.irma-international.org/chapter/different-types-of-diseases-infecting-orchid-plants/309174
http://www.irma-international.org/chapter/rights-of-nature-to-protect-human-rights-in-times-of-environmental-crisis/232955
http://www.irma-international.org/chapter/rights-of-nature-to-protect-human-rights-in-times-of-environmental-crisis/232955

