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Opinion Article

ABOUT THE STUDY

Food safety refers to the practices that are observed during the handling,
processing, and distribution of food to ensure that contaminants, such as
harmful bacteria, viruses, and chemicals, are not present in the food that
we eat. Access to sufficient amounts of safe and nutritious food is the key
to sustaining life and promoting good health. This is why food safety
regulations are in place to protect consumers from the harmful effects of
contaminated food. Food can transmit pathogens, which can cause iliness
or death in humans or other animals. Bacteria, viruses, parasites, and
fungi are the most common pathogens. Pathogens can use food as a
growth and reproduction medium. Food preparation standards are
intricate in developed countries, whereas less developed countries have
fewer standards and less enforcement of those standards. Nonetheless, in
the United States in 1999, foodborne pathogens were responsible for
5,000 deaths per year. Another major issue is the lack of adequate safe
water, which is usually a critical factor in the spread of diseases. Food

poisoning in this theory is completely avoidable.

In the United States, food safety regulations are primarily enforced by the Food and Drug Administration (FDA) and

the United States Department of Agriculture (USDA). The FDA is responsible for ensuring the safety of food

RRJIFPDT| Volume 11 | Issue 1 | March, 2023



Research and Reviews: Journal of Food and Dairy Technology ISSN: 2321-6204

products, including fruits and vegetables, seafood, and dairy products. The USDA is responsible for ensuring the
safety of meat, poultry, and egg products.

One of the most important regulations in the United States is the Hazard Analysis and Critical Control Points
(HACCP) system. This system was developed by NASA in the 1960s to ensure the safety of food products that were
being sent into space. The HACCP system is now widely used in the food industry to identify potential hazards in the
food production process and to implement measures to prevent those hazards from occurring.

The Pathogen Reduction and HACCP system regulation of the USDA establishes requirements in an effort to reduce
the occurrence and numbers of pathogens on meat and poultry products. This regulation requires that all meat and
poultry processing plants develop and implement a HACCP plan to address potential hazards in the production
process.

The FDA Food Safety Modernization Act (FSMA) of 2011 is another important regulation that has been implemented
to improve food safety in the United States. The FSMA focuses on preventing foodborne illness by shifting the focus
from responding to outbreaks to preventing them from occurring in the first place. The FSMA requires that food
facilities develop and implement a food safety plan that includes hazard analysis, preventive controls, and
monitoring.

In addition to federal regulations, many states have their own food safety regulations that must be followed by food
businesses operating within those states. These regulations often cover areas such as food labeling, food handling
and storage, and food establishment sanitation.

CONCLUSION

In conclusion, food safety regulations are in place to protect consumers from the harmful effects of contaminated
food. The FDA and USDA are the primary enforcers of food safety regulations in the United States. The HACCP
system and the FSMA are two important regulations that have been implemented to improve food safety in the
United States. Many states also have their own food safety regulations that must be followed by food businesses
operating within those states. By following these regulations, we can ensure that the food we eat is safe and free

from harmful contaminants.
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