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“SAFE FOOD”?

DIFFERENT IDEALS TO DIFFERENT AUDIENCES

Consumers

Special interest groups

Regulators Different Perspectives

Industry

Academia

THE  M E D I A



GENERALLY REGARDED AS 

SAFE



Consumers: multifaceted, multidimensional
SEX

AGE

HEALTH

CULTURE

EDUCATION

OCCUPATION

KNOWLEDGE

MEDIA INPUTS

FAMILY STATUS

POLITICAL VIEWS

LIFE EXPERIENCES

NUTRITIONAL NEEDS

PURCHASING POWER .....etc



Safe Food is .....

Food that has been handled properly, including 

thorough washing of fish and poultry that will be cooked 

and anything to be eaten raw.

Food prepared on clean and sanitized surfaces with 

utensils and dishes that also are cleaned and sanitized.

Food that retains vitamins and minerals but does not 

have Harmful pesticides.



Safe Food is .....

Food that is within its shelf life and has been stored and  

distributed under proper temperature control. 

Food that is not contaminated.

A more practical description: 

Food that does not make a person ill.

[Consumers use their senses in their descriptions of safe 

food – food that looks or smells bad should not be eaten]



Special interest groups 

=> a focused view on safe food
They define safe food

• by more specific limits for hazards than those used in  

food supply chain

• through more stringent control limits for microbial    

pathogens and chemical hazards

They seek a higher level of food safety through requirements 

for more interventions to control hazards and elimination of 

chemicals used in food production, over fears on adverse 

health effects.

Seward II (2003)



FAO-WHO (2001)

FOOD SAFETY refers to all those hazards, whether 

chronic or acute, that may make food injurious to 

the health of the consumer.

Confidence in the safety and integrity of the food 

supply is an important requirement for

consumers.
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KEAMANAN PANGAN  adalah kondisi dan upaya 

yang diperlukan untuk mencegah pangan dari 

kemungkinan cemaran biologis, kimia, dan benda 

lain yang dapat mengganggu, merugikan dan 

membahayakan kesehatan manusia.



Factors which contribute to potential hazards 

in foods 

• Improper agricultural practices

• Poor hygiene at all stages of the food chain

• Lack of preventive controls in food processing and 

preparation operations

• Misuse of chemicals

• Contaminated raw materials, ingredients and water

• Inadequate or improper storage

etc.



Safe Food?
Food without

• Microbial contaminants

• Mycotoxins

• Misuse of food additives

• Environmental contaminants

• Agrochemicals residues

• Veterinary drugs residues 

• Unsafe gene modification

• Adulteration 

(*) Definition based on impurities: minor or major
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AN EXTREME CASE !


