
 

 

FOOD REGULATION AND QUALITY 
CONTROL 

M.Sc. FOOD AND NUTRITION SCIENCE  
SEMESTER-II, PAPER-IV 

 

LESSON WRITERS 
 
 

Dr. Santhi Sri, K.V. 
Associate Professor 

Department of FSND, 
Acharya Nagarjuna University. 

Dr. P. Kiranmayi 
Associate Professor 

Department of Biochemistry, 
Acharya Nagarjuna University. 

Dr. D. Jalaja Kumari 
Faculty  

Department of FSND, 
Acharya Nagarjuna University 

Dr. Ch. Manjula 
Faculty  

Department of FSND, 
Acharya Nagarjuna University. 

. 
 

EDITOR & LESSON WRITER 

Dr. B. Babitha 

Associate Professor 
    Department of Food Science, Nutrition and Dietetics, 

University College of Sciences, 
Acharya Nagarjuna University.                                                                         

   
 

Academic Advisor 
Dr. B. Babitha 

Associate Professor 
Department of FSND, 

Acharya Nagarjuna University.                                                                         
   
 

DIRECTOR, I/c. 

Prof. V. Venkateswarlu 
                                                                                    M.A., M.P.S., M.S.W., M.Phil., Ph.D. 

Professor 
CENTRE FOR DISTANCE EDUCATION 

ACHARYA NAGARJUNA UNIVERSITY 
NAGARJUNA NAGAR 522 510 

Ph: 0863-2346222, 2346208 
   0863- 2346259 (Study Material) 

Website www.anucde.info 
E-mail: anucdedirector@gmail.com v



 

 

M.Sc. FOOD AND NUTRITION SCIENCE: FOOD REGULATION AND QUALITY 
      CONTROL 

 

 

First Edition     :  2025 

No. of Copies    : 

 

 

© Acharya Nagarjuna University 

 

 

This book is exclusively prepared for the use of students of M.Sc. (Food and Nutrition 
Science), Centre for Distance Education, Acharya Nagarjuna University and this book 
is meant for limited circulation only. 

 

 

 
Published by: 
 

Prof. V. VENKATESWARLU 

Director, I/c 
Centre for Distance Education, 
Acharya Nagarjuna University  
 
 

 

Printed at: 

 
 

 

 



 

FOREWORD 

Since its establishment in 1976, Acharya Nagarjuna University has been 

forging ahead in the path of progress and dynamism, offering a variety of courses 

and research contributions. I am extremely happy that by gaining ‘A+’ grade from 

the NAAC in the year 2024, Acharya Nagarjuna University is offering educational 

opportunities at the UG, PG levels apart from research degrees to students from 

over 221 affiliated colleges spread over the two districts of Guntur and Prakasam.  

The University has also started the Centre for Distance Education in 2003-

04 with the aim of taking higher education to the door step of all the sectors of the 

society. The centre will be a great help to those who cannot join in colleges, those 

who cannot afford the exorbitant fees as regular students, and even to housewives 

desirous of pursuing higher studies. Acharya Nagarjuna University has started 

offering B.Sc., B.A., B.B.A., and B.Com courses at the Degree level and M.A., 

M.Com., M.Sc., M.B.A., and L.L.M., courses at the PG level from the academic 

year 2003-2004 onwards.  

To facilitate easier understanding by students studying through the distance 

mode, these self-instruction materials have been prepared by eminent and 

experienced teachers. The lessons have been drafted with great care and expertise 

in the stipulated time by these teachers. Constructive ideas and scholarly 

suggestions are welcome from students and teachers involved respectively. Such 

ideas will be incorporated for the greater efficacy of this distance mode of 

education. For clarification of doubts and feedback, weekly classes and contact 

classes will be arranged at the UG and PG levels respectively.  

It is my aim that students getting higher education through the Centre for 

Distance Education should improve their qualification, have better employment 

opportunities and in turn be part of country’s progress. It is my fond desire that in 

the years to come, the Centre for Distance Education will go from strength to 

strength in the form of new courses and by catering to larger number of people. My 

congratulations to all the Directors, Academic Coordinators, Editors and Lesson-

writers of the Centre who have helped in these endeavors.  

Prof. K. Gangadhara Rao 

                             M.Tech., Ph.D., 

Vice-Chancellor I/c  

Acharya Nagarjuna University. 
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204FN24 - FOOD REGULATION AND QUALITY CONTROL 

SYLLABUS 

Course Objectives: To enable the students to 
1) Standardize food products through sensory evaluation. 

2) Understand the fundamental food quality control procedures. 
3) Know about Food standards and Laws. 

THEORY 

UNIT I 

Concept of Quality: 

 Quality attributes-physical, chemical, nutritional. microbial, and sensory-their 
measurement and evaluation. 

 Sensory and instrumental methods for testing quality. 

 Methods of quality, assessment of food materials-fruits, vegetables, cereals. Methods 
of quality, assessment of food materials-Dairy products, meat, poultry, egg and 
processed food products. 

UNIT II 

Concepts of Quality Management: 

 Objectives, importance and functions of quality control. 

 Quality management systems in India. 

 Sampling procedures and plans. 

 Domestic regulations. Global Food safety Initiative. 

UNIT III 

 Common adulterants, tests to detect adulterants contaminants 

 Naturally occurring toxins in food metallic pesticide and preservative contaminants. 

 Non nutritive food components and their potential health effects, phoyphenols, 
tannins, phytooestrogens, cyanogenic compounds, lecithin, saponins. 

UNIT IV 

Food Laws and Regulations: 

 Government and trade standards for quality food laws and regulations - PFA, FPO 
and Food Safety Act 2006, 2011. 

 BIS standards, Agmark standards, Compulsory National legislation Act, Essential 
Commodities Act, Consumer protection Act. 

 International Standards for export, Codex Alimentarius, USFDA, WTO, ISO 2200. 

 WHO and FAO, FSSA, APEDA and MPEDA. 



 

UNIT V 

Quality Assurance: 

 Rules and regulations for setting up of a processing unit. 

 Criteria for ingredients and finished products. 

 Aspects of microbiological safety in food preservation technologies. 

 Establishment and implementation of HACCP, Continuous Assessment System, Total 

quality management and quality audits in food industries. 
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Course Outcomes: 

After completion of this course, students will be able to:  

CO1: Students will have a thorough understanding on the quality attributes, their 

 measurement principle and instrumentation of various instruments used in food 

 quality analysis. 

CO2: Awareness about quality control and management 

CO3: The students will know the importance of various methods to identify any adulteration 

 aspect of food. 

CO4: Students will have a thorough understanding on various food laws with their 

 amendments and regulation guidelines followed in national and international level.  

CO5: Knowledge about microbiological safety 
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M.Sc. DEGREE EXAMINATION, MODEL QUESTION PAPER 
FIRST SEMESTER 

FOOD REGULATION AND QUALITY CONTROL 

Time: Three hours  Maximum: 70 marks 

Answer ONE Question From Each Unit 

Each Question Carries 14 Marks. 

5 × 14 = 70M 

UNIT-I 

1) Discuss in detail about assessment of food materials and processing food products. 

 OR 

2) Write a detail note on how to standardize food products through sensory evaluation? 

UNIT-II 

3) Explain about objectives, importance and functions of quality control. 

 OR 

4) Write the different methods of freezing and its effect on quality of foods. 

UNIT-III 

5) Write about any four novel methods of preservation. 

 OR 

6) Describe the creative products and value added products? List the suitable examples. 

UNIT-IV 

7) Explain in detail about importance and benefits of preservation by fermentation. 

 OR 

8) List the fermented food in milk products and Beverages? Explain the significances of 
fermentation 

UNIT-V 

9) Write the importance and scope of packaging of foods. 

 OR 

10) Explain the role of packaging technology in food processing industries. 
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LESSON-1 

CONCEPT OF FOOD QUALITY: QUALITY ATTRIBUTES -
PHYSICAL, CHEMICAL, NUTRITIONAL, MICROBIAL, AND 

SENSORY - THEIR MEASUREMENT AND EVALUATION 
 

1.0 OBJECTIVES: 

 After reading this chapter, students will understand 

 The concept of food quality, quality attributes and their evaluation. 
 

STRUCTURE: 

1.1 INTRODUCTION 
1.2 CONCEPT OF FOOD QUALITY 

1.3  QUALITY ATTRIBUTES 

1.4  MEASUREMENT AND EVALUATION OF QUALITY ATTRIBUTES 

1.5  SUMMARY 

1.6  TECHNICAL TERMS 

1.7  SELF-ASSESSMENT QUESTIONS 

1.8  SUGGESTED READINGS   
 

1.1 INTRODUCTION 

Food producers typically advertise two quality levels for their goods. One addresses 
the quality of a product as set forth by the company to satisfy customer demands, while the 
other addresses the quality of a product in relation to compliance with laws and regulations. 
Branded goods that a business markets are issues that need the utmost care from 
management. 

 Generally speaking, business policies on the quality of branded products are stricter 
than those needed to comply with legal requirements. Typically, company policy statements 
contain a requirement that all marketed products adhere to all applicable federal, state, and 
local laws and regulations.  

Contaminated raw ingredients were frequently used to make processed goods that 
were not heated. Raw components were the cause of the salmonellae infection. The inbound 
pork was infected in a few instances of trichinellae infection, which is becoming less 
common in the US. Failures in the heat process were frequent. 

 Trichinellae or salmonellae on or in the product were frequently not killed by 
procedures like smoking. After their spores survived incorrect heat processing, Clostridium 
botulinum cells proliferated and generated neurotoxins in foods that were vacuum-packed or 
canned. 
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Another important cause of post-processing contamination with salmonellae or 
trichinellae was cross-contamination from raw materials to heated processed food by people 
or equipment during subsequent handling. The regularity with which specific food processing 
facilities have produced foods implicated in outbreaks of food-borne illness, as well as the 
contributing factors to pathogen contamination, survival or proliferation.  

 

1.2 CONCEPT OF FOOD QUALITY 

The degree of excellence or customer acceptance is measured by quality. By using 
quality, one may distinguish one product unit from another and ascertain the level of 
consumer acceptance of each particular unit. The end use can also be used to determine 
quality, and it can change based on the needs and perceptions of the user. 

 Quality is the sum of a products features or aspects that are important in deciding 
how acceptable the product is to the user. Purity, strength, flavor, color, size, maturity, 
craftsmanship, condition, and any other distinguishing features of the product are all 
considered aspects of quality in the industry. 

 According to the Code of Federal Regulations, "Quality is the inherent properties of 
any processed product that determine the relative degree of excellence of such product and 
includes the effect of preparation and processing and may or may not include the effects of 
packaging or added ingredients/additives." 

Qualitative attributes: Food quality can be assessed using three different types of quality 
characteristics: sensory, hidden, and quantitative. Consumer quality standards are therefore 
based on a variety of characteristics, including safety, nutritious value, flavor, texture, and 
appearance. 
 

1.3 QUALITY ATTRIBUTES 

SENSORY CHARACTERISTICS 

It includes appearance, texture and flavour which the consumer can evaluate with his senses.  

Appearance/Color:  

The consumer can use his senses to assess its appearance, texture, and flavor. Color 
and appearance are more significant than flavor and odor. It (color) makes the goods look 
more appealing. It is the main element that also affects wholesomeness, flavor, texture and 
nutritional value. The visual sense can be used to perceive the foods size, shape, color, and 
other qualities like transparency, opaqueness, turbidity, dullness, and gloss. Color also affects 
how ripe the fruits are judged to be.  

The color of the beverage is also used to determine how strong the tea or coffee is. 
When choosing food, appearance is the most crucial factor. Any food product's appearance 
can be evaluated visually. Color, size, shape consistency, and defect-free appearance are all 
examples of appearance. Kinesthetic qualities, such as texture and consistency, are the second 
crucial component for food sensory evaluation.  
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Texture:  

It is a general evaluation of the sensations of contact between the mouth and the hand. 
Mouth sensations include ears, teeth (hardness), lips (hairy/smooth), and tongue (soft/mushy). 
These properties, which may be related to the preferences of the consumer, can be measured 
objectively using instrumental methods. The physical and chemical contact of a product in 
the mouth is known as its mouthfeel. 

This idea is applied in a variety of fields that deal with the testing and assessment of 
food products, including rheology and wine tasting. It is assessed starting with the palate, 
followed by the first bite, mastication, swallowing, and aftertaste. For instance, mouthfeel is 
typically used in conjunction with a modifier (big, sweet, tannic, chewy, etc.) to describe the 
overall experience of the wine in the tongue when wine tasting. 

The term "texture" is still used by certain people, nonetheless. A product's water 
activity and mouth feel are frequently correlated; soft items have intermediate to high water 
activities, while firm or crisp products have lower water activities.  

Product Mastication:  

1) Cohesiveness: Degree to which the sample deforms before rupturing when biting with 
molars.  

2) Denseness: Compactness of cross section of the sample after biting completely with 
the molars.  

3) Dryness: Degree to which the sample feels dry in the mouth.  

4) Fracturability: Force with which the sample crumbles or cracks or shatters. 
Factorability encompasses, Crumbliness, crispiness, crunchiness and brittleness.  

5) Graininess: Degree to which a sample contains small grainy particles. 

6)  Gumminess: Energy required disintegrating a semi-solid food to a state ready for 
swallowing. 

7)  Hardness: Force required for deforming the product to given distance, i.e. force to 
compress between molars, bite through with incisors, compress between tongue and 
palate. 

8) Heaviness: Weight of product perceived when first placed on tongue. 

9)  Moisture absorption: Amount of saliva absorbed by product. 

10)  Moisture release: Amount of wetness/juiciness released from sample.  

11) Mouth coating: Type and degree of coating in the mouth after mastication (for 
example, fat/oil).  

12) Roughness: Degree of abrasiveness of product's surface perceived by the tongue.  

13) Slipperiness: Degree to which the product slides over the tongue.  

14) Smoothness: Absence of any particles, lumps, bumps, etc., in the product.  

15) Uniformity: Degree to which the sample is even throughout.  
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16) Uniformity of Chew: Degree to which the chewing characteristics of the product are 
even throughout mastication.  

17) Uniformity of bite: Evenness of force through bite.  

18) Viscosity: Force required for drawing a liquid from a spoon over the tongue.  

19)  Wetness: Amount of moisture perceived on product's surface.  

Flavour 

In a nutshell, flavor is a blend of taste, smell, and scent, as well as sensations like bite, 
astringency, and so on, particularly in wine, coffee, and spices. The senses of taste, smell, and 
mouth feel are all included in the concept of flavor. Taste is the result of tongue sensation. 
Only sweet, sour, salty, and bitter flavors are available. These have a dimension that can be 
linked to customer preferences and assessed chemically. 

Gas chromatography can be used to assess smell or odor, which is a significant 
component of flavor and is connected to flavor acceptance. Volatile organic molecules 
stimulate the olfactory senses, which results in aroma. Fragrant, acidic, burned, pungent, 
enzymatic, and spoiling are some examples of aroma.  

Hidden Characteristics 

Nutritive value and toxicity (toxic compounds) present in food come under hidden 
characteristics.  

Quantitative Characteristics  

The quantitative traits used to assess the quality of food include crop yield and final 
product yield. The shrinkage ratio is the weight of the raw material divided by the weight of 
the final product that has been pre-packaged. The unit cost will increase as the ratio increases. 
Therefore, a low shrinkage ratio is preferred. 
 

1.4 MEASUREMENT AND EVALUATION OF QUALITY ATTRIBUTES 

Broadly two methods are used for determination of the quality in food industry as shown 
below:  

Subjective Method: In this method, an individual is required to give his opinion about 
qualitative/quantitative values. This method is also referred to as the sensory method. It is by 
experience of the individual. Different subjective methods are used for estimation like: 9 -
point Hedonic Scale, Triangular test or Composite test.  

Objective Methods: These are based on recognized standards scientific tests to any sample 
of the product without regard to its previous history. They represent the modern idea in 
quality control (QC) because the human element has been excluded.  

This method divided into three groups:  

(a) Physical methods 

(b) Chemical methods  

      (c) Microscopic methods 
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Physical method: It is the quickest method. It is used to measure size, colour, consistency, 
headspace, drained weight and vacuum as shown below: 

Common physical tests used for food products  

Colour: Colour difference meter- Munsell colour system  

Spectrophotometry: Measures differences in tri-stimulus values. Based on colour standards, 
Measure light reflectance at different wavelengths  

Viscosity: 

Ostwald Viscometer  

Rotating Spindle Falling weight Flow through a capillary tube. A rotating cylinder is 
immersed in the fluid and stress measured. Measures the time required for a weight to fall 
through a tube containing the sample.  

Texture/Tenderness  

Finger feel, Mouth feel, Texture value, ( texture meter, Penetrometer) and Shear press  

Test of firmness and softness  

Tests of chewiness, fibrousness and grittiness indicate texture, firmness, tenderness 
and shear value.  

Chemical methods  

These are standard food analysis methods. These are used for quantitative evaluation 
of nutritive value e.g. moisture, specific gravity, fat, oil, protein, carbohydrates, fibre, 
enzyme, vitamin and pH as shown below: 

Common chemical tests used for food products 

Moisture Tests: Drying measures weight loss due to evaporation. Hydrometer- 
Concentration of dissolved solids 

Specific Gravity: Reaction of water with specific chemicals 

Total Soluble Solids (TSS): Refractive index measures TSS and indicates the sugars 

Ascorbic acid - Dye method: Measures Vit C content by Fat-oil Ether extraction, Dried, 
ground material extracted in petroleum ether 

Protein Kjeldahl method: Total N2 determined and N2 x 6.25 = Protein  

Carbohydrates: 

Molisch General Test: Colour reaction with naphthol fiber NaOH extraction residue. 
Measures organic residues including cellulose and lignin 

Ash/Minerals: Burns at 550°C in a muffle furnace. Determines total ash by weight of residue 
after incineration 
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 Enzymes: Catalase, Peroxidase: Chemical reaction with H₂O₂ or indicators 

Vitamins: Bioassays are done for Vitamin analysis using analytical procedures 

pH, acidity pH Meter or Titration: Measures alkalinity or acidity of samples 

Chlorine: Chemical titration is used to measure chlorine residue 

Flour Testing: There are several methods of testing flour. Some of these tests are grouped 
into four categories, namely (a) chemical analysis (b) Physical methods (c) Physical 
Examination and (d) baking test 

Chemical Analysis includes following tests: 

i) Moisture: Normally flour should have 14% moisture. Excessive moisture adversely 
affects the keeping quality of flour and is undesirable from an economic standpoint 
also. 

ii) Ash: It determines mineral matter in flour and therefore is considered as a measure of 
the degree of separation of the flour from a particular wheat blend but cannot be 
considered a reliable index of baking quality. 

iii) Proteins: This will give the quantity of proteins but for baking purpose both quantity 
and quality are required. 

 The Kjeldahl method can be used for the determination of nitrogen in substances 
ranging from simple organic and inorganic compounds containing ammonium/ammonia to 
complex matrices like soil, wastewater, and animal feed. The reason for its extended use in 
the estimation of protein content of food is the direct relationship between the content of 
nitrogen and protein. The method, however, has its drawbacks, since the Kjeldahl process 
cannot be applied to compounds containing nitrogen in azo and nitro groups or rings because 
such forms of nitrogen are not convertible into ammonium sulfate 

iv) Maltose and gassing power: This will indicate activities of Beta and Alpha amylase. 

Physical Methods are those where sophisticated equipment is used for determining quality of 
flour. These include: 

i) Amylograph which measures alpha-amylase activity. 

ii) Farinograph measures the strength of flour for commercial mixing operations. 

iii) Extensograph indicates the loaf volume potentialities. 

iv) MacMicheal Viscosimeter indicates the amount of bleaching that flour has undergone. 

Bleaching incidentally weakens proteins. 

v) PH value indicates the acidity or alkalinity. 
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Physical Examination will include following: 

The Pekar Colour test indicates the separation. 

 
Fig. 1.1: Farinograph depicting strength of flour 

Baking test: A standard lab-scale baking test will indicate in a general way the baking 
qualities of given flour, although slight difference may be noted when large commercial 
batches are made up in the machine-equipped bakery. Some bakers, inspite of the 
shortcomings in this method, are of the opinion that actual baking test gives the best overall 
evaluation of the flour quality. 

 
Fig. 1.2: Extensograph depicting loaf potentailities 

Atomic Absorption Mass Spectrophotometry 

AAS is an analytical method based on the absorption of ultraviolet-visible (UV-Vis) 
radiation by free atoms in the gaseous state. It is a relatively simple method and was the most 
widely used form of atomic spec troscopy in food analysis for many years. It has been largely 
replaced by the more powerful ICP-based spectroscopy. Two types of atomization are 
commonly used in AAS: flame atomization and electrothermal (graphite furnace) 
atomization. 
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Fig. 1.3: Representation of double beam atomic spectrophotometer (Beaty and kerber) 

High-Performance Liquid Chromatography 

High-performance liquid chromatography (HPLC) was developed during the 1960s as 
a direct offshoot of classic column liquid chromatography through improvements in the 
technology of columns and instrumental components (pumps, injection valves, and 
detectors). Originally, HPLC was the acronym for high-pressure liquid chromatography, 
reflecting the relatively high operating pressures generated by early columns. By the late 
1970s, however, high-performance liquid chromatography had become the preferred term, 
emphasizing the effective separations achieved. In fact, newer columns and packing materials 
offer high performance at moderate pressure (although much higher than gravity-flow 
systems). HPLC can be applied to the analysis of any compound with solubility in a liquid 
that can be used as the mobile phase. Although most often employed as an analytical 
technique, HPLC also may be used in preparative applications. There are many advantages of 
HPLC over traditional low-pressure column liquid chromatography:  

1) Speed (many analyses can be accomplished in 30 min or less)  

2) A wide variety of stationary phases  

3) Improved resolution  

4) Greater sensitivity (many different detectors can be employed)  

5) Easy sample recovery (less eluent volume to remove) 

Application of HPLC to the analysis of food began in the late 1960s, and its use 
increased with the development of column packing materials that would sepa rate sugars. 
Using HPLC to analyze sugars was justified economically as a result of sugar price increases 
in the mid- 1970s, which motivated soft drink manufacturers to substitute high-fructose corn 
syrup for sugar. Monitoring sweetener content by HPLC assured a good quality product. 
Other early food applications included the analysis of pesticide resi dues in fruits and 
vegetables, organic acids, lipids, amino acids, toxins (such as aflatoxins in peanuts), and 
vitamins. HPLC continues to be applied to these, and many more, food-related analyses 
today. 
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         Fig. 1.4: Schematic Representation of High Performance Liquid chromatography 

Microscopic methods: These methods are excellent in quality control. It is used for the 
detection of contaminants in foods. So, these methods prevent food from adulteration and 
contamination.  

Major factors affecting quality of food in a processing industry  

Genetic Factors 

Selection of cultivars and rootstock: 

Certain types of fruits and vegetables are not appropriate for processing. Choosing the right 
cultivar is arguably the most crucial step in producing a high-quality product. Certain 
cultivars that are advised for one region of the nation or even a state might not be appropriate 
for another. The fruit's composition in terms of flavor, texture, color, and nutritional content 
is crucial, even if most processing techniques prefer excellent visual quality.  

Pre-harvest Factors 

These include climate / environmental, cultural and harvesting factors.  

(a) Environmental Factors: Effects of temperature acidity, sugar, color, and maturity. High 
temperatures improve the quality of grapes, melon and tomatoes while decreasing the quality 
of citrus, radish, spinach and cauliflower. Injury from freezing and chilling is caused by low 
temperatures. The light necessary for the production of anthocyanins, compared to shaded 
fruits, fruits exposed to light gain weight, a thinner skin, less juice and acids and a higher 
TSS. It rains. Grapes, dates, litchi, lemons, limes, tomatoes, and sweet potatoes can all be 
cracked to lessen their sweetness. The wind Fruits that have been bruised, scratched, or 
corked. 

Humidity 

High humidity reduces colour and TSS, increases acidity in citrus, grapes and tomatoes, 
increases the quality of banana, litchi and pineapples 
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(b) Cultural Factors 

(1) Mineral Nutrition: 

Nitrogen: High nitrogen reduces ascorbic acid content, TSS / acid ratio and keeping quality 
but increases vit B1, B2 and carotene, Deficiency reduces fruit size 

Phosphorous: High P decreases size, weight, vitamin C. Deficiency causes poor appearance 
in fruit. Potassium Increases size, weight & vitamin C. Deficiency causes uneven ripening.  

Calcium: Increases firmness of many fruits like apple, mango and guava.  

Magnesium: Increases size, weight and vitamin C. Zinc Increases size, weight and vitamin 
C. Deficiency causes straggled clusters in grapes.  

Boron: Deficiency causes flesh browning in fruits and gummy discoloration of albedo in 
citrus fruits.  

Copper: Due to deficiency irregular blotch occurs in citrus fruits and spoil the appearance. 

(2) Growth regulators:  

Auxins: Increases fruit size in loqout (2, 4, 5 TP), mandarins (NAA) and TSS in mango  
(2, 4 - D) Gibberlic acid: Increases size and weight of grapes, berries, apricot and strawberry. 
It causes parthenocarpic fruits and reduces disorder of fruits like water spots and corky spots 
in citrus.  

Cytokinin: Maintains green colour green leafy vegetables and causes parthenocarpic fruits in 
fig.  

Ethylene: Ethepon increases anthocyanins, carotenoids, ascorbic acid and TSS. Reduces 
tannins and acidity 

Malic hydrazide: (MH) inhibits sprouting in onion bulbs.  

Rootstock: In citrus, Troyer and Carrizo rootstock produces the fruits of excellent quality of 
oranges, mandarins and lemons. 

Irrigation: Excess irrigation causes high acidity and deficiency of moisture reduces fruit 
size, juice content and increases thickness of peel.  

Pruning: It affects the size, colour, acidity and sugar content of the grapes, phalsa, pear, 
peach and apple. 

 Thinning: Increases size, colour and sugar content of fruits.  

Maturity: All vegetables except potatoes and onion are of higher quality when less mature. 
Ripen fruits are of better quality when harvested at proper maturity stage.  

Mechanical injury: Reduces appearance and source of infection. 

Harvesting factors:  Stage of maturity, ripeness and physiological age are important factors 
affecting quality.  

Maturity: All vegetables except potatoes and onions are higher quality when less mature. 
Ripen fruits are of better quality when harvested at the proper maturity stage.  
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Physiological age / Horticultural maturity: 

It is the stage of development when a plant or plant part will continue ontogeny (further 
development) even if detached. 

Physiological maturity: It refers to the stage in the development of fruit/vegetables when 
maximum growth and maturation has occurred. It is usually associated with full ripening of 
the fruit. The physiologically mature stage is followed by senescence.  

Commercial maturity: It is the stage of the plant organ required by a market. Commercial 
maturity commonly bears little relation to physiological maturity and may occur at any stage 
during development/ senescence. The terms immaturity, optimum maturity and over maturity 
related to these requirements.  

 Stem and leaves: Asparagus, celery, lettuce, cabbage.  

 Inflorescence: Artichoke, broccoli, cauliflower  

 Partially Developed Fruits: Cucumber, green beans, okra, sweet corn.  

 Fully developed fruits: Apple, pear, citrus, tomato  

 Roots and tubers: Carrots, onions, potatoes.  

Criteria for Judging Maturity 

Skin or flesh colour flesh firmness, electrical or light transmittance characteristics, chemical 
composition, size and shape, respiration behavior, time to ripen, time from flowering or 
planting (Calendar date), heat units etc. are some of the criteria used for judging the maturity.  

Post harvest treatments / Factors: Environmental factors, handling methods, processing 
times and storage methods. 

Temperature: Higher temperature causes off flavour, weight loss and wilting particularly of 
GLV and reduces vitamin C content. Low temperature reduces the appearance of fruits by 
checking carotenoid development and chilling injury (below optimum).  

Heat of respiration: Deteriorate quality, increased spoilage during storage and transport  

Relative humidity: Low RH causes weight loss and wilting, High RH causes growth of 
microbes.  

Cleaning and Washing: Improves appearance, removes microbes and dirt.  

Trimming: Improves appearance.  

Grading: Maintains uniformity in size, shape and quality. 

Chemical treatment: Treatment with oil and wax reduces weight loss and maintains 
freshness. Treatment with ethephon and Alar increases colour and reduces astringency. GA, 
Cytokinin, MH, CCC retard colour development. 

Pre-cooling: By removing field heat reduces weight loss and maintains freshness. Hot water 
treatment increases carotene, total sugars in fruits and protects from diseases like anthracnose 
in mango. Loose packing causes more damage to fruits and vegetables. Wrapping fruits in 
tissue paper or PE reduces weight loss and maintains colour. 



Centre for Distance Education                      1.12                       Acharya Nagarjuna University  

Transportation: Ambient temperature transport weight loss, spoilage. Refrigerated transport 
– reduces / nil weight loss and spoilage.  

Storage: The temperature during storage affects the length of storage and the quality of fruits 
or vegetables 
 

1.5 SUMMARY 

The aforementioned techniques are intended to preserve food product quality at the 
industry level. The food business, not the Food and Drug Administration, is in charge of 
ensuring that food is safe, wholesome, and nutritious. The FDA's job is to keep an eye on the 
industry to see if it is fulfilling its obligations. The FDA does not serve as a company's 
quality assurance department; rather, it has the responsibility of encouraging compliance. 

The FDA takes appropriate corrective actions when industry fails to meet its 
responsibilities. A number of techniques are used by the FDA in determining the manner in 
which industry accepts its responsibilities. Though these techniques are useful, the best hope 
for safety and quality in food lies in the development and maintenance of adequate in-plant 
quality assurance programs. Promoting quality assurance at the plant level is thus a primary 
goal in FDA regulation.  
 

1.6 TECHNICAL TERMS: 

FDA, Quality, Auxins, Growth Regulators, Maturity, HACCP, viscosity  
 

1.7 SELF-ASSESSMENT QUESTIONS: 

1) Define Quality and describe quality attributes of food? 

2) What is the role of the food industry in maintaining food quality? 

3) Give chemical, physical and microbial tests used for food quality determination? 
 

1.8 SUGGESTED READINGS:   

1) Food Quality Assurance AVI Publications by W.A. Gould.  

2) ISI Specifications for Various Food Products.  

3) Handbook of Analysis and Quality Control of Fruits & Vegetables Products, Tata 
Mc Grow Hill Publications by S Ranganna. 

 

Dr. B. Babitha 



LESSON-2 

SENSORY AND INSTRUMENTAL METHODS FOR TESTING 
QUALITY 

 

2.0. OBJECTIVES: 

 After reading this chapter, students will understand 

 The concept of sensory and instrumental methods for testing quality. 
 

STRUCTURE: 

2.1 INTRODUCTION 

2.2 SENSORY METHODS FOR TESTING QUALITY 

2.3  INSTRUMENTAL METHODS FOR TESTING QUALITY 

2.4  SUMMARY 

2.5  TECHNICAL TERMS 

2.6  SELF-ASSESSMENT QUESTIONS 

2.7  SUGGESTED READINGS   
 

2.1 INTRODUCTION 

The most important factor in determining whether a food product is desirable is its 
quality. Both objective and sensory measures can be used to assess the quality of food.  A 
food product is considered sensory, subjective, or organoleptic. When its quality is evaluated 
using human senses. A judgment is formed each time food is consumed. Combining many 
modalities of awareness when selecting and consuming food is known as sensory quality. The 
foods reception is determined by its appearance, flavor, and mouthfeel.  

The effective characteristic is not the property of the food but the subject’s reaction to 
the sensory qualities of foods. This reaction is highly conditioned by a variety of 
psychological and social factors thus playing a vital role in the acceptance and preference of 
food. 

Sensory Characteristics of Food 

Food products surface qualities influence their look. It is unacceptable to have a 
scrambled egg with a very dry surface. Glossy fudge receives good ratings. It is also possible 
to assess interior appearance. It is possible to discern by appearances that lumps in a gravy or 
pudding are undesirable. When judging the lightness of dishes like bread, cakes, and idli, 
sight is a factor.  

The organs of sight mediate transparency, opaqueness, turbidity, dullness, and gloss. 
The brightness of a fish eyes can be used to determine its quality. The appearance of sweet 
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limes can be used to determine their quality. It is juicy if the skin is thin. When black spots 
start to emerge on brinjal, it indicates an insect infestation. Products like meat and rice can be 
evaluated for completeness of cooking based on their appearance.  
 

2.2 SENSORY METHODS FOR TESTING QUALITY 

SENSORY TESTS: 

The sensory tests that are carried out are effectively included into the products overall 
development plan.  

Training of panel members & Selection of panel of judges: Actually, one very discerning, 
meticulous, and objective person would be enough for tasting. Furthermore, a single person 
might not be able to distinguish between several food quality factors. Therefore, a panel of 
judges could be employed. Panel members should be carefully chosen and taught to identify 
differences in the direction and strength of differences as well as certain qualitative attributes 
between various stimuli. The following criteria must be met by the ideal panel member. 

1) He should be able to discriminate easily between samples and should be able to 
distinguish appreciable differences in taste and smell. 

2) He should have good health. If he is suffering from a cold his sensitivity may be 
affected. A sick patient cannot judge the food correctly he should not be habituated to 
chewing pan 

3) He should be experienced in the particular field. 

4) He should have high personal integrity. He should not be prejudiced. 

5) He should be able to evaluate objectively. 

6) Willingness to spend time for the sensory evaluation work is required. 

7) He should have interest in sensory analysis of samples and intellectual curiosity. 

8) He should have the ability to concentrate and derive proper conclusions. 

9) He should be available and willing to submit to periodic test to get consistent results. 

EVALUATION CARD 

For every test, the score card or questionnaire should be meticulously prepared. The 
card needs to be printed or typed legibly. It should be straightforward and serve as a guide for 
the evaluation by using clear language and instructions in the intended order of action. The 
main features of the product must be assessed on paper in a way that enables the judges to 
accurately communicate their evaluations of the samples to the researcher, making the design 
of score cards for sensory evaluation tough and demanding. A scorecard that is overly 
detailed and cluttered may deter critical judgment, and a form that is too short may overlook 
some crucial facts. 

As is done, a score card could be as basic as stating which sample is different whether 
the mode being used is triangle or duo-trio testing. It is also quite easy to create a sheet that 
shows the rank order of a single attribute. The score card becomes an essential component of 
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experiment planning for descriptive tests. It is rather simple to create a table using the 
hedonic ratings, which range from terrible to highly acceptable. No experiment can be 
evaluated using a single scorecard. Rather, the score card must be created for the particular 
experiment. The date and the judge's name should be on all score cards.  

TYPES OF TESTS: Different sensory tests are employed for food evaluation. The tests are 
grouped into four types. 

1) Difference tests. 

2) Rating tests. 

3) Sensitivity tests. 

4) Descriptive tests. 

The selection of a particular test method will depend on the defined objective of the test, 
accuracy desired and personnel available for conducting the evaluation. 

A. DIFFERENCE TESTS: 

A1. Paired Comparison Test 

i) The panel members receive several pairs of samples. These may be different or the 
same samples in each pair. Samples are always given in code numbers 

ii) Different samples are given in each pair which differs in the intensity of one 
characteristic, e.g. sweetness, bitterness or rancidity. In each pair the sample with 
more or less intense taste will have to be picked out. 

A2. Duo-Trio Test: This test employs three samples, two identical and one different. The 
panel is first given one of the pair of identical samples called reference sample R and then the 
other two successively in random orders, and asked to match one of these with the first. A 
positive answer is required even if it is a guess. The chance probability of placing the samples 
in a certain order is one-half. Trained or untrained panelists can be used. 

A3.Triangle Test: This test employs three samples, two identical and one different, 
presented simultaneously to the panel. The judge is asked to determine which the odd sample 
of the three is. A positive answer is required even if it is a guess. Since all three samples are 
unknown, the chance probability of placing the sample in a certain order is one-third. Two 
samples A and B can be presented in two combinations AAB and BBA and for replication in 
six different arrangements-AAB, ABA, BAA, BAB, ABB and BBA 

B. RATING TESTS: These tests give more quantitative data than difference tests and can be 
used for the analysis of more than two samples at the same time. 

B1. Ranking Test: This test is used to determine how several samples differ on the basis of a 
single characteristic. A control need not be identified. Panelists are presented all samples 
simultaneously (including a standard or control if used) with code numbers and are asked to 
rank all samples according to the intensity of the specified characteristic. In consumer 
analysis, the panelists are asked to rank the coded samples according to their preference. 
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B2. Single Sample (Monadic) Test: This test is useful for testing foods that have an after 
taste or flavour carry over which precludes testing a second sample at the same session. The 
panelist is asked to indicate the presence or absence and/ or intensity of a particular quality 
characteristic. With trained panelists, the completed analyses of two or more samples 
evaluated at different times can be compared. Also, in market and consumer analysis, the 
results of different samples evaluated at different times by a different set of untrained 
panelists can be compared. 

B3. Two Sample Difference Test: This test is a variation of the paired comparison test and 
measures the amount of difference. Each taster is served four pairs of samples. Each pair 
consists of an identified reference and coded test sample. In two pairs, the test sample is a 
duplicate of the reference sample. In the other two pairs, the test sample is the test variable. 
The panelist is asked to judge each pair independently as to the degree of difference between 
the test sample and standard on a scale representing no difference to '3' representing extreme 
difference. Additional questions on direction of difference can also be asked. The panelist is 
not to guess and he is penalized for guessing through the coded duplicate standards in two 
Pairs. 

B4. Multiple Sample Difference Test 

In this test, more than one test variable can be evaluated per session but with reduced 
reliability. Each panelist is served 3-6 samples depending upon the number of test variables. 
One sample is a known standard. The panelist compares each coded sample with the known 
standard. One coded sample is a duplicate of the standard. Whatever score the panelist 
assigns to the blind standard is subtracted from the score he assigns to the test variables. The 
panelist does not guess. Direction and degree of difference is also to be judged. 

B5. Hedonic Rating Test: Hedonic rating relates to pleasurable or unpleasant experiences. 
The hedonic rating test is used to measure the consumer acceptability of food products. From 
one to four samples are served to the panelist at one session. He is asked to rate the 
acceptability of the product on a scale, usually of 9 points, ranging from 'like extremely' to 
dislike extremely'. Scales with different ranges and other experience phrases could also be 
used.  

B6. Numerical Scoring Test: One or more samples are presented to each panelist in random 
order or according to a statistical design. The panelist evaluates each sample on a specific 
scale for a particular characteristic indicating the rating of the samples. The panelists are 
trained to follow the sensory characteristics corresponding to the agreed quality descriptions 
and scores. Without this understanding the rating will not be of any use. 

B7. Composite Scoring Test: The rating scale is defined so that specific characteristic of a 
product are rated separately. The definition of the rating scale is weighed so that the most 
important characteristics will account for a large part of the total score. The resulting scores 
are compounded for anyone panelist to arrive at a composite score. This method is helpful in 
grading products and comparison of quality attributes by indicating which characteristic is at 
fault in a poor product. It gives more information than the straight numerical method. The 
panellists are trained to evaluate the dimensions of the individual quality characteristic 
critically, and in the use of the weighed scale. 
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C. SENSITIVITY TESTS: Sensitivity tests are done to assess the ability of individual to 
detect different tastes, odours and feel the presence of specific factors like astringency or 
hotness (pepper). These tests are used to select and train panel members for evaluating the 
quality of products containing spices, salt and sugar, e.g. tomato ketchup or sauce. For this 
purpose threshold tests for the recognition of basic tastes (sweet, sour, bitter and acid) are 
employed for selecting the panel members. 

C1. Sensitivity-Threshold Test: Sensitivity tests are to measure the ability of an individual 
to smell, taste or feel specific characteristics in food or beverages or pure substances are used 
frequently in selecting for evaluations in product research and development. Also, they are 
used to establish intensity of sensory response of a food. 

Threshold Test: Threshold is defined as a statistically determined point on the stimulus scale 
at which transition in the series of sensations or judgments occurs. There are mainly three 
types of thresholds, as described below: 

a) Stimulus detection threshold is that magnitude of stimulus at which a transition occurs 
from no sensation to sensation. 

b) The recognition identification threshold is the minimum concentration at which a 
stimulus is correctly identified. 

c) Terminal saturation threshold is the magnitude of a stimulus above which-there is no 
increase in the perceived intensity of the stimulus. 

C2. Dilution Test: Dilution tests are designated to establish the smallest amount of an 
unknown material, developed as a substitute for a standard product that can be detected when 
it is mixed with the standard product, e.g., margarine in butter dried whole milk in fresh milk, 
synthetic orange flavour ingredients with natural flavour and so on. The quality of the test 
material is represented by the dilution number which is the percent of the test material in the 
mixture of the standard product such that there exists adjust identifiable difference in odour 
and taste between them. The bigger the dilution number the better is the quality of the test 
material. 

D. Descriptive Flavour Profile Method: This is both qualitative and quantitative description 
method for flavour analysis in products containing different tastes and odour. The different 
test methods are laboratory analysis with trained panelists and consumer analysis with 
untrained panelists. 

Limitations of sensory evaluation 

1) The result may be highly variable 

2) People with colds or other health problems temporarily lose their maximum 
effectiveness. 

3) Emotional burdens may influence an individual's ability. 
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2.3 INSTRUMENTAL METHODS FOR TESTING QUALITY 

OBJECTIVE EVALUATION: 

 Methods of evaluating food quality that depend on some measure other than the human 

senses are often called objective methods of evaluation. 

Advantages: 

1) Confidence can be gained as they are reproducible. 

2) The results would be accurate. Human sensitivity is not involved. Minute differences 

can be noticed by doing objective tests. 

3) They are less subjected to errors when compared to sensory methods. 

4) These methods provide permanent record so that comparison can be made over a 

period of time. 

5) They are not affected by factors other than the one being measured. 

6) Emotional burdens and individual ability can be overcome. 

Disadvantages: 

1) It is time consuming. 

2) It is expensive. 

3) Technical knowledge is required. 

4) Instruments may not be available sometimes. 

5) Some aspects of food cannot be evaluated by objective methods e.g. flavour. Usually 

both sensory and objective methods are done. Objective evaluation supplements or 

reinforces the data obtained subjectively through sensory evaluation 

Tests used for Objective Evaluation: 

Chemical methods: Chemicals are estimated in food spoilage like peroxides in fats. 

Adulterants in food e.g., presence of starch in milk, metanil yellow in turmeric powder and 

loss of nutrients during cooking can be estimated. 

Physico-Chemical Methods: 

a) pH meter: Measurement of hydrogen ion concentration can be found by the use of 

pH meter. It utilizes a glass indicating electrode and a reference electrode to complete 

the electrical circuit. 
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Fig. 2.1: pH meter (Hannah Instruments)     Fig. 2.2: Hand Refractometer (Erma Japan) 

b) Digital salt meter: This refractometer has electrodes built in the measurement unit 
and it indicates salinity percentage in digits in three seconds with one ml sample 
dripped on it. 

c) Refractometer: Sugar concentration can be found by refractometer. It is used to 
determine the concentration of a sugar solution. Light is refracted as it passes through 
the sugar solution, with the specific values being calibrated in degrees, Brix an 
indication of the percent of sucrose in the solution.  

d) Butyrometer: It is an instrument consisting of a calibrated glass tube for measuring 
the butter content of milk. The milk is mixed with a certain volume of ether which 
dissolves the butter. Then an equal volume of alcohol is added. The butter floats on 
the surface in the form of an oily layer and its thickness, measured by the graduation 
of the tube, clearly shows the proportion of butter. 

Microscopic examination: Some properties of foods depend on their structure and valuable 
information can be obtained by microscopic examination. Examples are given below. 

1) Type of organisms present in fermented products like idli batter. 

2) Examination of starch cells under the microscope for identification. 

3) Spoilage of the food can be found out by observing the organisms under the 
microscope. 

4) The size of crystals in sugar is related to smoothness of the product. 

5) Number and size of the air cells in batters and foams. 

Physical methods: 

Weight: Weight of a food indicates the quality like in the case of apple or egg. 

Volume: Liquid volumes can be measured by using measuring cups. Solid food volume can 
be found by displacement method. In this method the volume can be calculated by 
subtracting the volume of seeds held by a container with a baked product from that of the 
volume of seeds without the baked product. Usually mustard seeds are used. 
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Specific volume: The determination of specific volume of any product should be done with 

care and average of replicates is to be taken since experimental errors are likely to be large. 

Measurement of bulk volume in a porous and spongy product like idli is difficult. The 

volume may be measured by displacement with solvents like kerosene. The idli is given a 

momentary dip in molten wax to seal off the pores. Increase in volume is taken as the 

measure of its bulk volume. 

Specific gravity: It is a measure of the relative density of a substance in relation to that of 

water. The measurement is obtained by weighing a given volume of the sample and then 

dividing that weight by the same volume of water. This technique is used for comparing the 

lightness of products physically unsuited for volume measurements e.g., egg white foams. 

Potatoes with low specific gravity (waxy- type potatoes) have cooking characteristics 

different from those of potatoes with a comparatively higher specific gravity 

Moisture: Press fluids: Initial weight of the sample is noted. After the appropriate pressure 

has been applied for a controlled length of time, the sample is again weighed. The difference 

between the two weights represents the amount of juice contained in the original sample e.g. 

juiciness of meats, poultry and fish. 

Karl Fischer Titration: In 1990 Karl Fischer showed that food to be analyzed by this 

method is homogenized in a high-speed blender at speeds up to 7,500 rpm to release the 

water and the water is titrated with Karl Fischer reagent until all the water has reacted with 

the reagent. The calculation for water content is handled by a microprocessor, which is built 

into the machine. It is costly but gives a quick response. 

Size of the grain: This can be found by using photography or ink prints with stamp pad or 

sand retention e.g. idli. Retention of sand is more if the grains are coarse. Cut the idli into 2 

pieces and take one piece and press it on the stamp pad and take an impression on the paper. 

Ink prints may be less clear but satisfactory for some purposes 

Measurement of colour: Colour is the first quality attribute a consumer perceives in food. 

Change of colour is generally accompanied by flavour changes. 

Colour Dictionaries: The dictionary of Maerz and Paul is most commonly used. The 

dictionary consists of 56 charts. Seven main groups of hues are presented in order of their 

spectra. For each group there are 8 plates. In place of a colour dictionary, colour reproduced 

on secondary standards such as painted test panels, rings, discs or plastic models may be 

used. 
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  Fig. 2.3: Hunter Lab Calorimeter  Fig. 2.4: High Pressure Differential Scanning Calorimeter 

A mask of neutral grey having two openings is used. The size of each opening should 
be equal to the size of the individual colour patch in the sheet. An opening should be placed 
over the sample and the other over different patches on the chart until a match is achieved 
and the colour is noted. 

Disc Colorimeter: Here the discs have radial slits so that a number of them may be slipped 
together with varying portions of each showing. The discs are spun on a spindle at about 
2700 rpm so that the colours merge into a single hue without flickering. The test sample is 
placed adjacent to the spinning disc under controlled illumination and both are viewed 
simultaneously. 

INSTRUMENTS USED FOR TEXTURE EVALUATION: Various instruments are used 
to measure the texture of liquids, semi solids and solids. Rheology is defined as the science of 
deformation and flow of matter. It has three aspects-elasticity, viscous flow and plastic flow. 
The science of rheology deals with the measurement of various mechanical properties of 
foods. 

 A study of rheological properties of foods is important for two reasons. 

i) To determine the flow properties of liquid food stuff. 

ii) To ascertain the mechanical behavior of solid foods when consumed and during 
processing 

Instruments used for testing Viscosity: The resistance or internal friction to the flow of 
liquids is normally known as viscosity. Viscosity or consistency is an important factor in 
influencing the quality of a large number of food products. The most important among these 
are cream style corn, salad creams, tomato products, jellies, jams, mayonnaise, syrups, and 
fruit pulps where the acceptability largely depends on their having proper consistency or 
viscosity.  

Percent Sag: The depth of a sample such as jelly is measured in its container by using a 
probe. The product then is unmolded onto a flat plate. The greater the percent sag, the 
tenderer is the gel. 
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Stormer viscometer: It is used to measure the viscosity or consistency of certain food 
products and to give an index of the resistance of the sample to flow. The number of seconds 
required for the rotor to make 100 revolutions has been used to measure the consistency of 
some food samples. 

Brookfield Synchrolectric Viscometer: This is based on measurement of resistance to 
rotation of a spindle immersed in the test material. This can be used successfully in 
measuring the consistency of custards, pie fillings, tomato products, cream style com, 
mayonnaise, salad dressings and dairy products. 

Bostwick Consistometer: This is used for measuring the consistency of tomato ketchup and 
sauce. The Bostwick consistometer consists of a channel (2x12") with sides which are 2" 
high. It has triggered a gate on one side. A centimeter scale is etched on the floor of the 
channel. The use of this instrument is based on the theory that the length of flow is 
proportional to consistency. 

   
        Fig. 2.5: Bostwick Consistometer        Fig. 2.6: Penetrometer(Parkes Scientific) 

Penetrometer:  

A Penetrometer also may be used to measure tenderness of some foods. This device consists 

of a plunger equipped with a needle or cone that is allowed to penetrate the sample by 

gravitational force for a selected period of time. The larger the reading the longer the distance 

the more tender is the product. Gels and many baked products are particularly well suited to 

tenderness measurements using the penetrometer 

Brabender Farinograph: This is used to measure the plasticity of wheat dough for 

preparing bread products. It is designed to study the physical properties of the dough by 

recording the force required to turn the mixer plates through the dough. The force required 

increases as the solution develops during mixing and later decreases as solution is slowly 

broken down by over mixing. 



Food Regulation and Quality Control           2.11             Sensory and Instrumental Methods... 
 

 
 

  
Fig. 2.7: Alveograph (KPM Analytics)   Fig. 2.8: Extensograph 

Instruments used for solids: Food texture can be reduced to measurements of resistance to 
force. If we squeeze food so that it remains as one piece this is called compression, e.g. bread. 
If we apply a force so that one part of the food slides past another it is shearing, e.g. chewing 
gum. If the force goes through the food so as to divide it like in cutting. If the force is applied 
away from the material, the food pulls apart by which we measure tensile strength, e.g. 
chapatti 

Magness-Taylor Pressure tester (compression): It consists of a plunger of variable 
diameter which is pressed into the fruit to a given depth. The sprint attached to the plunger 
contracts and measures the compression force, e.g. peas (suitability of peas for the harvest or 
to find out the correct stage of ripening of a food). 

Succulometer (compression): This instrument is used to measure the maturity of corn and 
storage quality of apples as determined by the volume of juice extracted under controlled 
conditions of pressure and time. 

Tenderometer (compression and shearing): This is an example of an instrument based on 
shearing force in which compression is preceded by shearing action, e.g. suitability of peas 
for preservation. 

Christal texturometer (cutting): This is designed with a series of rods which are pushed 
into the meat sample. The harder the meat, the more force is required to penetrate. 

Voldokevich Bite Tenderometer (cutting and shearing): This attempt to imitate the action 
of teeth on food. It records the force orbiting on a piece of food which results in deformation 
and this determines total energy utilised for this deformation, e.g. meat and meat products. 

Grinding and Extensibility: The power used by a household food grinder is measured. 
Increased toughness would increase the power consumption of the grinder. Extensibility 
proved to be inversely related to tenderness. 

Kramer shear press: This is a multipurpose instrument with the same power unit and with 
different test cell assemblies. This instrument is widely used. 

Tensile strength: An instrument used to find out the tensile strength of chapathi. One end of 
chapathi is attached to a stand and the other end is attached to a paper glass. Water is added to 
the cup till the chapathi breaks. The more water required, the tougher the chapathi. 
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Compressimeter: The Compressimeter is related to the shear press, but it measures only 
compressibility not shear strength. The usual technique for operating the compressimeter is to 
apply pressure until the sample has been deformed specific amount and then to measure the 
force that is required to accomplish this amount of deformation. The greater the force 
required, the firmer the product. 

Warner-Bratzier Shear: It is a device used to measure the tenderness of meat. Meat 
samples of carefully controlled dimensions are placed through an opening in a thin metal 
plate and the force required for two parallel bars to shear the meat as the: pass down opposite 
sides of the place holding the sample is recorded. 

Shear press: The shear press, a related device, is a machine that compresses, extrudes and 
shears the sample at the same time. This is a suitable method for measuring textual 
characteristics of some fruits and vegetables. 

Universal Testing Machine: The Universal Testing machine can provide a record showing 
seven aspects like texture from various food samples. These are cohesiveness, adhesiveness, 
hardness, springiness, gumminess, chewingness and fracturability. 
 

2.4 SUMMARY: 

A statistical analytic technique based on human sensory perception, sensory evaluation is 
conducted in a double-blind manner. In contrast to other methods of detection and analysis, 
sensory assessment is able to measure changes in food's flavor as well as changes in surface 
characteristics, color, scent, and taste perception. The information required to modify the 
taste to satisfy the customer can be found in the results of a sensory evaluation. Different 
types of drinks have different sensory evaluations, which mostly assess the drink's overall 
flavor, sweetness, acidity, color, texture, scent, and so forth.  
 

2.5 TECHNICAL TERMS: 

 Threshold, Sensory evaluation, Consistency, Duo Trio Test, Hedonic Rating Test 
 

2.6 SELF-ASSESSMENT QUESTIONS: 

1) Write about the importance of sensory evaluation for food products. 

2) Describe different methods of sensory evaluation 

3) Write about instruments used to test the quality of foods? 
 

2.7 SUGGESTED READINGS:  

1) Food Quality Assurance AVI Publications. by W. A. Gould  

2) ISI Specifications for Various Food Products   

3) Handbook of Analysis and Quality Control of Fruits & Vegetables Products, Tata 
Mc Grow Hill Publications by S Ranganna. 

Dr. B. Babitha 



LESSON-3 

METHODS OF QUALITY ASSESSMENT OF FOOD MATERIALS - 
FRUITS, VEGETABLES, CEREALS 

 

3.0  OBJECTIVES: 

 After reading this chapter, students will understand 

 Methods of quality assessment of fruits, vegetables, and cereals. 
 

STRUCTURE: 

3.1 INTRODUCTION 
3.2 METHODS OF QUALITY ASSESSMENT OF FRUITS AND VEGETABLES 

3.3  METHODS OF QUALITY ASSESSMENT OF CEREALS 

3.4  SUMMARY 

3.5  TECHNICAL TERMS 

3.6  SELF-ASSESSMENT QUESTIONS 

3.7  SUGGESTED READINGS   
 

3.1 INTRODUCTION 

 The quality of a processed fruit or vegetable product ultimately depends upon the 
quality of the raw material that is used to make the product. Most of the fruits or vegetables 
are marketed as they are, without undergoing any further processing. For marketing purposes, 
the characteristics of primary importance are size, attractiveness, maturity, organoleptic 
quality and freedom from infection. When the same vegetable/fruit is to undergo processing, 
other properties assume more importance; these are colour, flavour and texture. 

 It goes without saying that low-quality fruits or vegetables cannot guarantee the 
production of a high-quality processed product. In many nations, things meant for processing 
must meet exact criteria of a variety of attributes. Since quality attributes are linked to the 
overall yield of a final product, they are crucial factors to take into account throughout 
processing. 

 Quality is a measure of the degree of excellence or degree of acceptability by the 
consumer. Quality characteristics of a product may be divided into three major categories are 

A. Sensory characteristics of quality include appearance (colour, size and shape and 
defects), texture and flavour (taste and odour) which the consumer can evaluate with his 
senses. 

B. Hidden characteristics of quality are those which the consumer can- not evaluate with 
his senses, such as nutritive value, presence of harmless adulterants, and presence of toxic 
substances.  
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C. Quantitative characteristics are also considered as an attribute of food quality, since it 
forms a part of the total quality evaluation of a product, e.g., the finished product yield of 
a variety of fruit or vegetable.  
 

3.2 METHODS OF QUALITY ASSESSMENT OF FRUITS & VEGETABLES 

A) SENSORY CHARACTERISTICS 

(a) Appearance (Eye appeal judged by sense of light): The overall eye appeal of a food 
product is more important than dependence on taste and odour, and may determine 
acceptance or rejection without a trial tasting. Appearance therefore deserves much 
consideration in food processing. It includes colour, size and shape and defects. 

(1) Colour: Colour increases the attractiveness of fruits and vegetables and in most cases it is 
used as a maturity index. It is also associated with flavour, texture, nutritive value, and 
wholesomeness. Surface colour is important for the fresh market and internal colour for the 
processing. Green colour is indicative of insufficient ripeness in fruits but it is a desirable 
attribute in vegetables. Coloured fruits, when picked at the firm-ripe stage, should be fully 
and uniformly coloured. Three major classes of pigments occur in fruits: the carotenoid, the 
chlorophyll, and the anthocyanin pigments.  

Carotenoids play an important part in the colour of canned mangoes, citrus, and 
pineapple. The red and violet colour in fruits and vegetables is due to anthocyanins, and this 
has to be accounted for in processing, since the colour gradually passes out into the syrup or 
brine used in canning. Certain fruits and vegetables - notably guava, litchi, banana, and broad 
beans may turn pink during processing due to the presence of leuco-anthocyanin, and this 
appears to differ with variety.  

Non-enzymatic browning or discoloration is also caused by the presence of 
chlorophyll in certain products. The browning of cooked tomatoes, presumably due to 
phaeophytin formation, greatly reduces the intensity of the natural red colour. 24 Use of too 
great a proportion of green fruit during the manufacture of tomato products will give a brown 
or brownish-red product. 

 The condensation of reducing sugars with amino acids, a process accelerated by heat, 
is responsible for much of the darkening that occurs during the drying of fruits such as dates 
and grapes. Potatoes with high sugar content have a tendency to turn dark during dehydration 
and during subsequent storage as a result of this reaction.  

Conditioning of potatoes is done to reduce sugar content and application of SO2 
before processing to control non-enzymatic browning. Many fruits and vegetables undergo 
rapid browning during peeling and slicing operations. Bananas, potatoes and grapes will turn 
brown if injured during the preparation, unlike pineapple and tomatoes. The browning 
reaction is mainly caused by the enzyme polyphenol oxidase acting on a suitable phenolic 
substrate in the presence of oxygen.  
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Dates and grapes become dark upon drying and are acceptable in this form. With 
other fruits and vegetables in which darkening is unacceptable, enzyme inhibition is effected 
partially or totally by heat (blanching), by sulphur dioxide, or by addition of ascorbic acid, 
sodium chloride, etc. Another solution is to select varieties having fewer tendencies to 
discolour during preparation for processing. The colour requirements of fruits and vegetables 
used for quick-freezing differ markedly from those needed for canning, since in quick-
freezing there is little change of chlorophyll to phaeophytin, no marked change in leuco-
anthocyanins, and little migration of the anthocyanins from fruit to syrup.  

Colour and appearance are, however, extremely important quality attributes in 
unblanched, frozen, cut fruits, because they are subject to enzymatic browning when thawed. 
The measurement of surface colour presents many problems.  

(2) Size and Shape: Size is of major interest to the grower as it is directly proportional to the 
yield in certain crops, e.g., pineapple. The importance of size and shape of fruits and 
vegetables is often underestimated. They make important contributions to the appearance of 
fresh produce and processed products. 

 Grading of fruits and vegetables into various size and shape categories is usually one 
of the first steps in packaging and processing operation. Size grading is done mainly to 
facilitate succeeding operations such as cutting, peeling or blending, to obtain uniformity in 
the product, and to provide consumers with the preferred size. The shape of the raw materials 
sometimes determines the suitability for processing. To reduce losses during mechanical 
trimming and handling, the shape of the fruit or vegetable should readily lend itself to such 
processes. Selection and breeding of raw 25 materials for shape is yet to be attempted in most 
crops. In fact, many tropical fruits are often of inconvenient shape or size and thus present 
problems of handling while processing, e.g., mango, papaya, guava, etc. 

 Size and shape can be measured with manual operation (human judgment), simple 
scale, vernier calliper, micrometers, planimeters and machine which measures weight, 
diameter and length.  

(3) Defects: Most defects or imperfections are still largely evaluated by the consumer's eye, 
though in some cases instruments may be used. The presence of defects frequently lowers the 
grade of products which are otherwise of very high quality.  

Defects may be caused by-  

i) Deformities caused by unfavorable environmental conditions.  

ii) Insects and microorganisms. 

iii) Mechanical injury caused during handling, transportation and processing such as 
damage, bruising and crushing.  

iv) Specks and sediments 

v) Foreign material or any other harmful added substance.  



Centre for Distance Education                      3.4                       Acharya Nagarjuna University  

(b) Texture (Hand and mouth feel judged by sense of touch): Texture characteristics 
involve touch sensations. It includes hand feel and mouth feel which determine the quality. 

1) Hand feel: It is finger feel such as firmness (apple), softness (mango and plum) and 
juiciness (citrus and grapes).  

2) Mouth feel: It includes sensory characters such as chewiness, fibrousness, grittiness, 
mealiness and stickiness. 

Instruments developed for measuring the textural qualities of fruits and vegetables are:  

(1) Succulometer: Instrument developed for measuring the maturity of sweet corn. It is also 
used to determine the storage life of apples.  

 
(2) Tenderometer: Instrument developed for measuring the tenderness of peas. It determines 
the suitability of raw peas for canning.  

 
(3) Pressure Tester: This is a very light and portable instrument used for measuring the 
maturity of various fruits. Texture of fruits and vegetables can also be measured by texture 
meter, puncture meter and fibrometer. In addition, certain physico-chemical tests are also 
used successfully for measuring textural properties.  

i) Moisture content: Moisture content or the total solids is a useful index for 
determining the tenderness of vegetables.  

ii) Alcohol-insoluble solids: It is a measure of texture rather than an index of maturity.  

iii) Fibre content: In vegetables, such as asparagus, fibrousness of the product is 
determining the texture.  

iv) Brine flotation: It is used for grading the maturity of peas for canning. Density of the 
material is made use of to separate lighter,more tender units from heavier, more 
mature units.  
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(c) Flavour: Flavour distinguishes one food from another. It is a combination of taste and 
smell (odour or aroma).  

i) Taste: It includes sweet, salty, sour and bitter.  

ii) Smell: It may be fragrant, acidic and burnt,  

iii) Off-flavour: Enzymatic, physiological or chemical.  

Feelings such as astringency, bite, pungency are all attributes which are significant to 
flavour, especially in spices and other foods, such as wine. Basic characteristics of taste like 
sweetness, saltiness, sourness and bitterness can be determined but odour characteristics are 
difficult to measure. Odour or aroma is a vastly complex sensation and the most important 
factor in flavour. It has not yet been successfully measured by an instrument. Estimation of 
volatile acids, amines and succinic acid provides indications of off-flavour in stored fruits and 
vegetables. Gas chromatographic technique has been developed for isolating specific 
volatiles, and spectrometry and nuclear magnetic resonance for their identification in the 
direct measurement of flavour quality.  

(B) HIDDEN CHARACTERISTICS: 

a) Nutritive value: Consumers pay little attention to the nutritive value of the fruits and 
vegetables. The more nutritious form may incidentally be preferred if it is associated 
with one or more attractive features. Fruits and vegetables are of high food value.  

b) Toxicity: Various chemical compounds are used extensively in fruit and vegetable 
production. Edible tissues may accumulate amounts of persistent insecticides 
belonging to chlorinated hydrocarbon group even beyond permissible limits. These 
residues may lead to bitter or musty flavour in the canned and other processed 
products and present a health hazard.  

(C) QUANTITATIVE CHARACTERISTICS: 

a) Crop yield: High yields and disease resistance cut costs of production and 
processing. 

b) Finished product yield: Raw material cost per kg of finished product is another 
important consideration in processing. This is calculated by determining the amount 
of product yield per kg of raw material. The ratio of the weight of raw material to the 
weight of pre packaged finished product is called the overall shrinkage ratio.  

The higher the ratio for a given product, the greater will be the unit cost of the 
processed product. Naturally, low shrinkage ratios are to be desired, consonant with the 
limitations of the particular vegetable and fruit, e.g., in potatoes for dehydration, factors 
important in determining overall shrinkage ratios include: 

i) dry matter content of the raw material  

ii) peels, cores, roots, bruises, deep eyes, and other undesirable material that must be 
removed and discarded  
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iii) size and shape of tubers (small and irregular shapes have greater peeling, 
trimming, and sizing losses), and  

iv) rejects for poor colour, odour, and composition.  

In the processing of juice concentrate, the solids content and the yield of juice are 
equally important and determine the cost of the finished product. Another important factor 
which determines the product yield is the loss which occurs in preparing the material for 
processing, such as smooth shape and shallow eyes eliminate much waste in the preparation 
of potato tubers for dehydration.  

Factors affecting fruit and vegetable quality 

Not all varieties of fruits and vegetables are satisfactory for processing. There are many 
factors involved in selecting fruit and vegetable varieties for processing. Although high visual 
quality is desirable for most processing methods, the composition of the fruit in relation to 
flavour, texture, colour, and nutritional value is of paramount importance.  

In addition, these qualities should be impaired as little as possible during the specified 
process, e.g., some vegetables cannot be dehydrated or frozen because of their chemical 
composition or physical structure. Some kinds have a bitter taste when dried; others loose 
colour and flavour, or do not reconstitute to even near their original form. Varieties suitable 
for processing must have satisfactory quality both at harvest time and after storage at low 
temperatures.  

The factors affecting quality of fruits and vegetables can be classified largely into two groups  

a) Pre-harvest factors: They can be grouped into environmental and cultural factors.  

b) Post-harvest factors: These factors can be grouped into environmental factors, 
handling methods, processing time and methods, storage methods. 

 

3.3 METHODS OF QUALITY ASSESSMENT OF CEREALS 

Quality of Raw Materials:  

Poor quality grain is one of the most common problems facing millers and is caused by 
inadequate post-harvest control by farmers and inadequate storage conditions in the mill. 
Most millers buy their grain from farmers and have little control over the way in which grain 
is grown, harvested, stored or transported. Contract agreements with farmers can improve the 
amount of control that millers have over the quality of raw materials. 

Contracts with Farmers: 

 Quality assurance in contract growing covers the following areas:  

 Correct application of chemicals during cultivation 

 Harvest at the correct stage of maturity  

 Correct threshing and winnowing  

 Adequate drying and post-harvest storage  

 Correct packaging and transport of grains.  
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 Contamination by pesticides and chemical fertilisers can be due to inadequate 
information or training for farmers in the amounts of chemicals to use, or the timing of their 
application. A sprat of contract agreements, millers can prevent such problems by supervising 
chemical use and checking that chemical applications are in line with manufacturers’ 
recommendations.  

Guidelines for Correct Grain Storage 

1) Make sure the storeroom is waterproof by locating it on well drained land, raising it 
above the ground and fitting a waterproof roof  

2)  Prevent the temperature in the store from fluctuating by using insulating materials 
(brick, mud, clay, wood or other insulation), painting the outside white and fitting an 
overhanging roof to keep sunlight off the walls.  

3) Ensure that the store is insect-proof, rat-proof and bird-proof.  

4)  Thoroughly clean storerooms by removing and burning all old grain, straw, insects 
etc. to prevent contamination of new grain.  

5)  Make sure that grain is properly dried before putting it into a store.  

6) If chemical insecticides or fungicides are used, ensure that manufacturer’s 
recommended dosages are followed.  

7) Regularly check the grain for infestation, signs of mold or discolouration and ensure 
that it is not getting hot (each is a sign of excessive moisture).  

If these are found, remove the grain and re-dry it. Most grain is transported in sacks, 
but the quality of re-used sacks is often not checked. Dirty sacks contaminate grain and 
inadequately sealed sacks allow birds, insects and rodents to contaminate the grain. 

 Control over transport to the mill is part of a QA scheme and millers should supply 
good quality sacks for collecting grain and preferably arrange transport to collect grain 
directly from the farmers using their own vehicles, or contracted haulers’ vehicles that have 
been inspected to ensure that they are clean.  

When sacks arrive at the mill, they should be checked to ensure that there are no holes 
in the sacks or loose sewing at the top. Sacks should be dry and clean and not obviously 
contaminated by oil, grease, kerosene etc.  

Grain may contain field contaminants (weed 29 seeds, stalks, soil, stones and dead or 
living insects), as well as metal or wood fragments, diesel, oil, etc. from transportation.  

When the sacks are opened at the mill, the grain should an inspection checked 
visually for:  

 Contamination by foreign materials  

 Damage or contamination caused by insects, birds and rodents  

 Excessive moisture content or mould growth  
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 Broken or immature grains foreign materials, mouldy or discoloured grains should 
be removed by hand. Some millers also wash grain in a tank to remove sand, 
small stones or dust. A periodic QA check is to collect and weigh the 
contaminants that are separated from grain. 

The weight can be expressed as a percentage of the batch weight using the calculation:  

% contamination = weight of contaminants x 100 weight of batch  

A record of the weight and types of contaminants from different farmers over a period 
of time to negotiate and either reduce the price or improve the quality of future deliveries. If 
farmers know that such checks are being made, it may influence them to improve their 
handling and storage procedures, particularly if the miller is willing to offer a price premium 
for higher quality grain. 

 Millers should keep a small sample of grain from different suppliers so that if there is 
any dispute over quality, the sample can be used for further testing. One component of the 
HACCP system is that processors should be able to trace their ingredients back to individual 
suppliers. This applies today for those who are exporting and will in the future to all 
processors. Keeping samples and written records of purchases and sales is part of a HACCP 
system. 

 This inspection and removal of contaminants is essential to ensure that high-quality 
flour is produced and to protect the mill from damage and hence additional operating costs 
for repairs.  
 

3.4 SUMMARY: 

The foundation of the food sector is food quality control, which ensures that goods are 
continuously of the highest quality and meet all safety and legal requirements. Food firms can 
safeguard customer health, develop trust, and find long-term success in a market that is 
becoming more competitive by implementing strict food safety and quality control methods, 
utilising cutting-edge technologies, and promoting a culture of continuous improvement. 

Adopting food quality control as a strategic imperative enables businesses to satisfy changing 
customer demands while preserving the highest food quality standards. Food manufacturers 
should consider what quality procedures in the current operations could be enhanced to 
obtain cost savings, increase efficiency, and improve food quality maintenance 
 

3.5 TECHNICAL TERMS: 

 Sensory evaluation, Quality Control, HACCP, Nutritive Value, Toxicity, Quality 
 Attributes. 
 

3.6 SELF-ASSESSMENT QUESTIONS: 

1) Write about quality assessment of fruits and vegetables 
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2) Describe methods used for quality assessment of cereals 

3) What are the instruments used to anlayze texture in fruits and vegetables? 
 

3.7 SUGGESTED READINGS:   

1) Food Quality Assurance AVI Publications by W. A. Gould. 

2) ISI Specifications for Various Food Products.   

3) Handbook of Analysis and Quality Control of Fruits & Vegetables Products, Tata 
Mc Grow Hill Publications. by S Ranganna. 

 

Dr. B. Babitha 



LESSON-4 

METHODS OF QUALITY ASSESSMENT OF DAIRY PRODUCTS, 
MEAT, POULTRY, EGGS AND PROCESSED FOOD PRODUCTS 

 

4.0 OBJECTIVES: 

 After reading this chapter, students will understand 

 The quality assessment of dairy products, meat, poultry and processed food 
products. 

 

STRUCTURE: 

4.1 INTRODUCTION 
4.2 QUALITY ASSESSMENT OF DAIRY PRODUCTS 
4.3  QUALITY ASSESSMENT OF MEAT, POULTRY, EGGS, AND PROCESSED 
 FOOD PRODUCTS  
4.4  SUMMARY 
4.5  TECHNICAL TERMS 
4.6  SELF-ASSESSMENT QUESTIONS 
4.7  SUGGESTED READINGS   
 

4.1 INTRODUCTION 

 Milk testing and quality control is an essential component of any milk processing 
industry whether small, medium or large scale. Milk being made up of 87% water is prone to 
adulteration by unscrupulous middlemen and unfaithful farm workers. Moreover, its high 
nutritive value makes it an ideal medium for the rapid multiplication of bacteria, particularly 
under unhygienic production and storage at ambient temperatures.  

A milk processor or handler will only be assured of the quality of raw milk if certain 
basic quality tests are carried out at various stages of transportation of milk from the producer 
to the processor and finally to the consumer 

Milk quality control is the use of approved tests to ensure the application of approved 
practices, standards and regulations concerning the milk and milk products. The tests are 
designed to ensure that milk products meet accepted standards for chemical composition and 
purity as well as levels of different micro-organisms.  

Testing milk and milk products for quality and monitoring those milk products, 
processors and marketing agencies adhere to accepted codes of practices that cost money.  
The milk producer expects a fair price in accordance with the quality of milk she/he 
produces. The milk processor who pays the producer must assure him/her that the milk 
received for processing is of normal composition and is suitable for processing into various 
dairy products. The consumer expects to pay a fair price for milk and milk products of 
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acceptable to excellent quality. The Public and Government Agencies have to ensure that the 
health and nutritional status of the people is protected from consumption of contaminated and 
substandard foodstuffs and that prices paid are fair to the milk producers, the milk processor, 
and the final consumer.  
 

4.2 QUALITY ASSESSMENT OF DAIRY PRODUCTS 

TECHNIQUES USED IN MILK TESTING AND QUALITY CONTROL:  

Milk sampling: Accurate sampling is the first prerequisite for a fair and just quality control 
system. Liquid milk in cans and bulk tanks should be thoroughly mixed to disperse the milk 
fat before a milk sample is taken for any chemical control tests.  

Representative samples of packed products must be taken for any investigation on 
quality. Plungers and dippers may used in sampling milk from milk cans. 

Sampling milk for bacteriological testing: Sampling milk for bacteriological tests require a 
lot of care. Dippers used must have been sterilized in an autoclave or pressure cooker for at 
least 15 min at 120°C beforehand in order not to contaminate the sample.  

On-the-spot sterilization may be employed using a 70% alcohol swab and flaming or 
scaling in hot steam or boiling water for 1 minute. 

PRESERVATION OF THE SAMPLE 

Milk Samples for Chemical Tests: 

Milk samples for butterfat testing may be preserved with chemicals like potassium 
dichromate. Milk samples that have been kept cooling in a refrigerator or icebox must first be 
warmed in a water bath at 40ºC, cooled to 20ºC, mixed, and then a sample taken for butterfat 
determination. Other preservative chemicals include sodium azide at the rate of 0.08% and 
bromophenol (2-bromo-2-nitro-1,3-propanediol) used at the rate of 0.02%. The sample must 
be cooled to near freezing point quickly and be kept cool till the work can start. If samples 
are to be taken at a milk cooling centre, ice boxes with ice packs are useful.  

Labelling and Record Keeping: 

Samples must be clearly labelled with name of the farmer or code number, and records of 
dates and places must be included in standard data sheets. Good records must be kept neat 
and in a dry place. It is desirable that milk producers should see their milk being tested, and 
the records should be made available to them if they so require 

COMMON TESTING OF MILK 

Organoleptic Tests: The organoleptic test permits rapid segregation of poor quality milk at 
the milk receiving platform. No equipment is required, but the milk grader must have good 
sense of sight, smell and taste. The result of the test is obtained instantly, and the cost of the 
test is low. Milk which cannot be adequately judged organoleptically must be subjected to 
other more sensitive and objective tests.  
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Procedure: 

Open a can of milk and immediately smell the milk. Observe the appearance of the 
milk. If still unable to make a clear judgement, taste the milk, but do not swallow it. Spit the 
milk sample into a bucket provided for that purpose or into a drain basin, flush with water.  
Look at the can lid and the milk can to check cleanliness.  

Judgement: Abnormal smell and taste may be caused by: 

1) Atmospheric taint (e.g., barny/cowry odor).  

2) Physiological taints (hormonal imbalance, cows in late lactation—spontaneous 
rancidity).  

3) Bacterial taints.  

4) Chemical taints or discoloring.  

5) Acidification (pH < 6.4) 

CLOT ON BOILING (COB) TEST 

The test is quick and simple. It is one of the old tests for too-acid milk (pH<5.8) or abnormal 
milk (e.g., colostral or mastitis milk). If a milk sample fails in the test, the milk must contain 
many acid- or rennet-producing microorganisms, or the milk has an abnormally high 
percentage of proteins, like colostral milk. Such milk cannot stand the heat treatment in milk 
processing and must therefore be rejected. 

Procedure: Boil a small amount of milk in a spoon, test tube, or other suitable container. If 
there is clotting, coagulation, or precipitation, the milk has failed the test. Heavy 
contamination in freshly drawn milk cannot be detected, when the acidity is below 0.20–
0.26%. Lactic acid 

THE ALCOHOL TEST 

It is based on the instability of the proteins when the levels of acid and/or rennet are 
increased and acted upon by the alcohol. Also, increased levels of albumen (colostrum milk) 
and salt concentrates (mastitis) result in a positive test.  

Procedure: The test is done by mixing equal amounts of milk and 68% of ethanol solution in 
a small bottle or test tube. (A 68% ethanol solution is prepared from 68 ml of 96% (absolute) 
alcohol and 28 ml of distilled water).  

If the tested milk is of good quality, there will be no coagulation, clotting, or 
precipitation, but it is necessary to look for small lumps. The first clotting due to acid 
development can first be seen at 0.21 - 0.23% lactic acid. For routine testing, 2 ml of milk is 
mixed with 2 ml 68% alcohol. 

ACIDITY TEST 

Bacteria that normally develop in raw milk produce more or less lactic acid. In the acidity test 
the acid is neutralized with 0.1N sodium hydroxide, and the amount of alkaline is measured. 
From this, the percentage of lactic acid can be calculated. Fresh milk contained in this test 
also "natural acidity," which is due to the natural ability to resist pH changes. The natural 
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acidity of milk is 0.16 - 0.18%. Values higher than this range signify the development of 
acidity due to the action of bacteria on milk sugar. 

Procedure: 9ml of the milk measured into the porcelain dish/conical flask, 1 ml 
phenolphthalein is added and then slowly from the burret, 0.1 N Sodium hydroxide under 
continuous mixing, until a faint pink color appears. The number of mls of Sodium hydroxide 
solution divided by 10 expresses the percentage of lactic acid. 

RESAZURIN TEST 

The resazurin test is the most widely used test for hygiene and the potential keeping 
quality of raw milk. Resazurin is a dye indicator. Under specified conditions, resazurin is 
dissolved in distilled boiled water. The resazurin solution can later be used to test the 
microbial activity in a given milk sample.  

Resazurin can be carried out as below: 

i) 10 min test.  

ii) 1 hr test.  

iii) 3-hr test.  

The 10-minute resazurin test is a useful and rapid screening test used at the milk 
platform. The 1-hr and 3-hr tests provide more accurate information about the milk quality, 
but after a fairly long time. They are usually carried out in the laboratory. 

Procedure: The solution of resazurin was prepared by adding one tablet to 50 mL of distilled 
sterile water. Resazurin solution must not be exposed to sunlight, and it should not be used 
for more than eight hours because it loses strength. Mix the milk, and with a sanitized dipper, 
put 10 ml of milk into a sterile test tube. Add one ml of resazurin solution, stopper, and 
gently mix the dye into the milk; mark the tube before the incubation in a water bath; place 
the test tube in a Lovibond comparator with a resazurin disk; and compare it colorimetrically 
with a test tube containing 10 ml of milk of the same sample, but without the dye (blank). 

THE GERBER BUTTERFAT TEST 

 The fat content of milk and cream is the most important single factor in determining 
the price to be paid for milk supplied by farmers in many countries. Also, in order to 
calculate the correct amount of feed ration for high-yielding dairy cows, it is important to 
know the butterfat percentage as well as the yield of the milk produced. Furthermore, the 
butterfat percentage in the milk of individual animals must be known in many breeding 
programs.  

Treatment of samples 

 Fresh milk at approximately 20ºC should be mixed well. Samples kept cool for some 
days should be warmed to 40ºC, mixed gently, and cooled to 20ºC before the testing. 
Procedure: Add 10 ml of sulphuric acid to the butyrometer, followed by 10.94 or 11 ml of 
well-mixed milk. Avoid wetting of the neck of the butyrometer. Next add 1 ml of amyl 
alcohol, insert the stopper, and shake the butyrometer carefully until the curd dissolves and 
no white particles can be seen. Place the butyrometer in the water bath at 65ºC and keep it 
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there until a set is ready for centrifuging. The butyrometer must be placed in the centrifuge 
with the stem (scale) pointing towards the center of the centrifuge. 

Spin for 5 min. at 1100 rpm. Remove the butyrometers from the centrifuge. Put the 
butyrometers in a water bath maintained at 65ºC for 3 min before taking the reading. The fat 
column should be read from the lowest point of the meniscusof the acid-fat interface to the 0-
mark of the scale, and the butterfat percentage should be read. The butyrometers should be 
emptied into a special container for the very corrosive liquid of acid milk, and the 
butyrometers should be washed in warm water and dried before the next use.  

Appearance of the Test: The color of the fat column should be straw yellow. The ends of 
the fat column should be clearly and sharply defined. The fat column should be free from 
specks and sediment. The water just below the fat column should be perfectly clear. The fat 
should be within the graduation.  

THE LACTOMETER TEST 

 Milk has a specific gravity. When it's adulterated with water or other materials are 
added, or both misdeeds are committed, the density of milk changes from its normal value to 
abnormal. The lactometer test is designed to detect the change in density of such adulterated 
milk. Carried out together with the Gerber butterfat test, it enables the milk processor to 
calculate the milk's total solids (% (TS) and solids not fat (SNF).  

 
Fig. 4.1: Laboratory Lactometer 

(Source: Trade India) 
Procedure: Mix the milk sample gently and pour it gently into a measuring cylinder (300–
500 ml). Let the lactometer sink slowly into the milk. Read and record the last lactometer 
degree (ºC) just above the surface of the milk. If the temperature of the milk is different from 
the calibration temperature (the calibration temperature may be 20°C) of the lactometer, 
calculate the temperature correction. For each ºC above the calibration temperature, add 
0.2ºL; for each degree C below the calibration temperature, subtract 0.2ºC from the recorded 
lactometer reading.  

INHIBITOR TEST 

 Milk collected from producers may contain drug and/or pesticide residues. These, 
when present in significant amounts in milk, may inhibit the growth of lactic acid bacteria 
used in the manufacture of fermented milk products such as malai, cheese, and yogurt, 
besides being a health hazard.  
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Principle: The suspected milk sample is subjected to a fermentation test with starter culture, 
and the acidity is checked after three hours. The values of the titratable acidity obtained are 
compared with the titratable acidity of a similarly treated sample that is free from any 
inhibitory substances. 

Procedure: Three test tubes are filled with 10 ml of sample to be tested, and three test tubes 
are filled with normal milk. All tubes are heated to 90°C by putting them in boiling water for 
3 - 5 minutes. After cooling to the optimum temperature of the starter culture (30, 37, or 
42ºC), 1 ml of starter culture is added to each test tube, mixed, and incubated for 3 hours. 
After each hour, one test tube is from the test sample, and the control sample is determined. If 
acid production in the suspected sample is the same as the normal sample, then the suspect 
sample does not contain any inhibitory substances. If acid production in the suspect sample is 
less than in the normal milk sample, then the suspect sample contains antibiotics or other 
inhibitory substances.  

QUALITY CONTROL OF PASTEURIZED MILK:  

When milk is pasteurized at 63ºC for 30 min in a batch pasteurizer or 72ºC for 15 seconds in 
a heat exchanger, continuous flow pasteurizer, all pathogenic bacteria are destroyed, thereby 
rendering milk safe for human consumption. Simultaneously various enzymes present in 
milk, and which might affect its flavor, are destroyed. In order to determine whether or not 
milk has been adequately pasteurized, one of the enzymes normally present in milk, 
phosphatase, is measured.  

 
Fig. 4.2: Batch pasteurizer for milk (Source: Research Gate) 

A negative phosphatase result indicates that the enzyme and any pathogenic bacteria 
have been destroyed during pasteurization. If it is positive, it means the pasteurization 
process was inadequate, and the milk may not be safe for human consumption and will have a 
short shelf life.  
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4.3. QUALITY ASSESSMENT OF MEAT, POULTRY AND PROCESSED FOOD 
 PRODUCTS 

The dramatic changes in the market forms of poultry in recent years, from a 
predominantly whole-bird commodity to a modern, highly diversified industry focused on 
cut-up, deboned meat and ready-to-eat further processed products have resulted in a change 
of quality expectation. The major poultry meat quality attributes are appearance, texture, 
juiciness, flavor, and functionality. With increasing trends in further processing, meat 
functionality has increased in relative importance, especially because of its key role in 
determining the sensory quality of complex ready-to-eat products.  

Many different methods for measuring meat quality traits are available, which are 
based on different principles and instruments and/or probes. Particular attention should be 
taken also in order to standardize meat sample preparation and handling before and during 
analysis. In view of the complexity of the meat process during postmortem time and quality 
trait determination, it is not surprising that the results obtained in different studies and 
laboratories are not always in agreement.  

Chemical and Physical Characteristics of Poultry Meat 

1) Moisture  

2) pH  

3) R-value  

4) Total lipids  

5) Colour  

6) Proteins  

7) Water-holding capacity  

8) Ash Texture  

9) Fatty acid composition  

10) Sarcomere length  

11) Cholesterol  

12) Susceptibility to oxidation  

13) Amino acids  

14) Collagen Pigments  

CHEMICAL CHARACTERISTICS: 

Moisture (Water):  

Measurement: The standard reference method for measurements of moisture in meat has been 
oven drying. Ground muscle or meat (about 4 g) may be dried in a conventional oven (air 
drying) at 100-102°C for 16-18 hours or in a convection oven at about 125°C for 24 hours. A 
vacuum oven (≤ 100 mmhg) at 95-100°C for about 5 hours may also be used.  
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The residue is weighed. Use of the higher temperature is not recommended. Ovens and/or the 
use of a vacuum serve to shorten drying time but may not be suitable for samples with high 
fat content. In all cases, it is necessary to hold samples in desiccators during cooling to 
prevent water absorption from the air prior reweighing. If high-fat-content samples are dried 
in cellulose thimbles for subsequent fat extraction, for example, some melted fat may soak 
through the thimble and may be lost, resulting in enormously high values for moisture. Use of 
aluminum weighing dishes alleviates that concern. It is also important to measure a volatile 
material driven off at the temperature used. To be consistent, these methods must follow 
prescribed conditions carefully in order to achieve expected results. It is recommended at 
least to determine in duplicate on one muscle sample from each bird.  

Total lipids:  

Measurement: The method of choice for official fat analysis has long been a solvent-based 
method for measuring total fat content in meat. These methods include ether extraction 
followed by gravimetric measurement, tetrachloroethylene extraction followed by specific 
gravity measurements, and methylene chloride extraction followed by gravimetric 
measurements.  

 Conventional extraction with ether typically requires several hours, while the Fosslet 
and CEM require specialized equipment that is relatively expensive. While these two 
methods are still being used in some laboratories, both the Fosslet and the CEM extraction 41 
units have been discontinued by the manufacturers (and in some countries are no longer 
allowed) because of concerns for the toxicity of waste organic solvents. Rapid solvent 
extraction can be achieved by Soxhlet units, which have been approved by the AOAC for 
meat analysis. The amount of sample required is generally about 20 g of ground and 
homogenized meat. 

 
Fig. 4.3: Meat Quality Evaluation Indexes in Poultry 

(Source: https://www.nature.com/articles/s41538-024-00306-6) 
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Proteins:  

Measurement: The longtime standard for protein analysis has been the Kjeldahl method. This 
method includes two phases: 

i) A catalyzed mineralization of nitrogen by heating in concentrated sulphuric acid; 
ii) An alkaline treatment followed by a distillation and dosage of the produced free NH₃. 

The content of total nitrogen included proteins and non-peptidic components. This 
content may be related to the total protein content using a general coefficient (6.25). 
Generally the sample amount required is about 2 g. It is recommended at least to 
determine in duplicate on one muscle sample from each bird. The heavy metal 
catalyst used plus concentrated acid and alkali waste generated by conventional 
Kjeldahl procedures have become an increasing disposal concern for laboratories. 

Improvements in instruments to provide automated, relatively rapid Kjeldahl analysis 
have included accelerated digestion units (Labconco) and automated, rapid distillation 
(Kjeltec). These instruments are based on the Kjeldahl method but provide far easier and 
more rapid analysis than the traditional Kjeldahl method. 

EVALUATION OF EGG QUALITY: 

Some important quality characteristics are 

1) Shell colour  
2) Shell porosity  
3) Shell strength  
4) Albumin condition  
5) Yolk  
6) Presence of blood and meat spots  
7) Nutritive value  
8) Flavour  
9) Cleanliness  
10) Grading of eggs 

Shell color: Visual examination and automated machines for sorting of eggs are used to 
detect soundness of shell color.  The device grades eggs automatically based on percentage of 
reflectance.  

Shell Porosity: Shell pores are the channels of gas and water vapor exchange between egg 
contents and the outer atmosphere, which helps in maintaining good internal quality. Low 
porosity of eggs is better for table eggs because it allows less loss of moisture during storage. 

Methods of measuring shell porosity are many and could be divided into 3 groups 

a) By direct counting of pores  
b) By measuring weight loss under standard conditions of temperature and humidity.  
c) By measuring rate of liquid flow and gas under pressure.  
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Shell strength: It refers to the ability of the shell to retain its soundness during transit from 
farm to the consumer. There are direct and indirect methods to measure shell strength. 
Indirect methods include measuring shell thickness, the specific gravity method, and 
measuring weight/unit area. 

 
Fig. 4.4: Shell Structure 

(Source: https://www.slideshare.net/slideshow/quality-of-egg-and-poultry/146937209) 

 
Fig. 4.5 

(Source:https://www.slideshare.net/slideshow/grading-and-quality-parameters-of-
eggs/83741804) 

Direct Measurement 

a) Crushing: It is determined by using metal rods to crush, placing the egg on a metal 
plate. An increase in load may be correlated to shell fracture.  

b) Piercing strength: Determined by using a steel needle in place of metal rod or metal 
plate  

c) Impact method: A falling ball can be used to determine breaking strength. The force 
of impact can be calculated by knowing the distance of the free ball and the weight of 
ball.  

                                   Force of impact = Ht x Wt of ball  

Physical state of albumen: On storage the integrity of the albumin structure is lost; as a 
result, albumin spreads thinly when broken on a cooking surface.  
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The quality of egg albumin is measured by measuring the albumin index and Haugh’s unit 

 Haugh’s unit = 100 log (H+7.57-1.7W+0.37)  

H.U. is the function of the height of thick albumin and the weight of the egg. Measurement of 
the height of thick albumin is done by using a micrometer. 

H.U. varies with storage—82at the farm; 77 for wholesale; 60 for retail. For an egg of poor 
quality, H.U. ranges from 36 to 60, while for an egg of good quality, H.U. is 72.  

Viscosity: viscosity of egg albumin is measured by using a viscometer. Visual scoring of egg 
white is done against standard charts like the Van Wagenen chart. This chart facilitates a 
scoring from 1 to 5. One refers to highest quality, and 5 refer to the lowest quality.  

Albumin Area Index It is the ratio of weight the albumin and width of the albumin.  

White index Measurement of height of thickest portion of white divided by diameter of an 
egg. Firmness of egg white is correlated with albumin quality  

Yolk quality The important yolk characteristics are colour, spherical shape and strength of 
vitelline membrane.  

a) Colour: Commonly measured by comparing against standard coloured charts like 
Roche Colour chart which is most commonly used by USDA.  

b) Spherical nature: It is assessed by yolk index with or without separation from albumin          

Yolk index= Ht of yolk/width of yolk 

c) Strength of Vitelline membrane: It refers to the ability of vitelline membrane to 
withstand rupture during egg breaking operation. This is measured by capillary tube.  

 
Fig. 4.6 

(Source: https://www.slideshare.net/slideshow/quality-of-egg-and-poultry/146937209) 
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Terms descriptive of the egg quality Shell: 

1) Clean: Free from foreign material, free from stains / discoloration considered clean if it 
has specks, stains not enough to detect.  Eggs that show traces of processing oil on the 
shell are clean  

2) Dirty: Unbroken, dirty with foreign material adhering to its surface Prominent stains 
(1/32 of the surface if localized and 1/16 of the shell surface) if scattered. 

3) Practically Normal (AA/A): Usual shape, sound and free from thin spots.  Ridges and 
rough area (not affecting shape and strength) free from spots  

4) Abnormal: Unusual/irregular in shape. Faulty in soundness/strength Pronounced ridges 
and thin spots 

Air cell:  

1) Depth of Air cell: The depth of air cell is the distance from its top to its bottom when the 
egg is held with the air cell upwards  

2) Free Air cell: An Air cell that moves freely towards the uppermost point in the egg as the 
egg is rotated slowly.  

3) Bubbly Air cell: A ruptured air cell resulting in one or more small separate air bubbles 
usually floating beneath the main air cell.  

 
Fig. 4.7 

(Source:https://www.slideshare.net/slideshow/grading-and-quality-parameters-of-
eggs/83741804) 

Terms descriptive of the egg white:  

1) Clear: White, free from discoloration or any foreign bodies floating in it.  
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2) Firm (AA): Thick and viscous white with yolk outline being slightly defined as it is 
twirled. Haugh’s (72) Unit when measured at a temperature of an egg between 7.2-
10.80C.  Reasonably firm (A): Less thick and viscous but with a well defined yolk 
outline when twirled.  

3) Haugh’s unit ranges from 60-72 at a temperature between 7.2- 10.80C.  

4) Weak & Watery (B): Weak and watery thin white with the weak yolk outline and 
comes in contact with the shell.  

5) Blood spots or meat spots (B): Blood spot should not be more than 1/8th inch. Larger 
or shows diffusion of blood into white usually classified as loss. 

6) Blood white: Egg with diffused blood in white and considered as loss Terms 
descriptive of yolk: 

 Outline slightly defined (AA): Indistinct out line and appears to blend on twirling.  

 Outline fairly well defined (A): Distinct outline and do not blend easily  

 Enlarged and flattened: Yolk appears flattened and flat. 

 Practically free from defects (AA/A quality): No germ development and may 
show slight defects on surface.  

 Blood due to germ development: Seen in fertile egg and also appears as blood 
rings. Usually they are termed as inedible eggs  

General Terms:  

Loss: Inedible, smashed, broken, leaking and often contaminated eggs are kept under this 
category. 

Inedible: Eggs with Black rots, Yellow rots, and blood rings.  

Leaker: Exudation of egg contents through the broken eggshell. 
 

4.4 SUMMARY: 

 It is important to have a quality control system to ensure that only good-quality milk 
is sold. The above key points described a simple quality control system like how to take 
samples, how to preserve samples for laboratory tests and how to conduct your own simple 
tests on the farm and at the collection center. By using this simple quality control system 
industries can produce good quality milk. Ensuring meat products quality and safety is 
paramount in today food industry. This lesson showcases innovative strategies to enhance 
meat and egg quality and safety throughout the production, processing, and distribution 
stages. Various cutting edge approaches, technologies and regulatory frameworks to mitigate 
risks and improve consumer confidence in meat products need to be developed. 
 

4.5 TECHNICAL TERMS: 

Coliform, Kjeldahl method, Vitelline, Haugh’s unit, Homogenization. 
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4.6 SELF-ASSESSMENT QUESTIONS: 

1) Write about quality assessment of meat products. 

2) Write about quality assessment of milk products. 

3) Write about the quality assessment of eggs. 
 

4.7 SUGGESTED READINGS:  

1) A Textbook on Outlines of Dairy Technology, Sukumar De, 2006. 

2) A Textbook on meat and meat products technology by B.D. Sharma, 1999. 

 

Dr. B. Babitha 



LESSON-5 

OBJECTIVES, IMPORTANCE AND FUNCTIONS OF QUALITY 
CONTROL 

 

5.0 OBJECTIVES: 

 After going through this lesson students will 

 Understand the Concept of Quality Control 
 Identify the Objectives of Quality Control 
 Explain the Importance of Quality Control 
 Analyze the Functions of Quality Control 
 Recognize the Impact of Quality Control on Industry and Consumers 

 Apply Quality Control Principles in Practical Scenarios 
 

STRUCTURE: 

5.1 INTRODUCTION 
5.2  OBJECTIVES OF QUALITY CONTROL 
5.3  IMPORTANCE OF QUALITY CONTROL 
5.4  FUNCTIONS OF QUALITY CONTROL 
5.5  QUALITY CONTROL TOOLS AND TECHNIQUES 
5.6  CHALLENGES IN QUALITY CONTROL 
5.7  SELF ASSESSMENT QUESTIONS 
5.8  REFERENCE BOOKS 

 

5.1 INTRODUCTION 

Quality control (QC) is a structured process used across various industries, including 
manufacturing, food production, pharmaceuticals and healthcare to ensure that products and 
services meet specific quality standards. It involves monitoring production activities, 
identifying deviations and implementing corrective measures to maintain consistency. By 
integrating quality control into operations, businesses can minimize defects, enhance product 
reliability and build customer trust. QC plays a crucial role in Total Quality Management 
(TQM) and aligns with industry regulations to ensure compliance and safety. 

 The primary objective of quality control is to ensure that products meet established 
quality requirements, reducing variability in production and enhancing efficiency. It helps 
identify defects early in the process, preventing costly errors and improving overall 
productivity. QC also aims to satisfy customer expectations by delivering products that are 
safe, durable and reliable. Additionally, it supports organizations in complying with 
regulatory standards such as ISO certifications and Good Manufacturing Practices (GMP) 
which are essential for market approval and consumer safety. 
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Quality control functions include inspection, process monitoring and statistical 
analysis to maintain consistency in production. It involves testing raw materials, intermediate 
goods and final products to ensure they meet specifications. The use of standard operating 
procedures (SOPs) ensures uniformity, while corrective actions address any identified 
defects. Proper documentation and record-keeping facilitate traceability, helping businesses 
improve their processes over time. Employee training is also a critical function of QC, as it 
equips workers with the knowledge and skills to maintain high standards. 

 Implementing a robust quality control system is vital for businesses to remain 
competitive and sustainable. Effective QC reduces production costs by minimizing waste and 
rework, which directly impacts profitability. It also prevents defective products from reaching 
consumers, reducing the risk of recalls, legal issues and reputational damage. High-quality 
products enhance customer satisfaction and loyalty, ultimately strengthening a company's 
position in the market. In industries like food, pharmaceuticals and electronics, quality 
control is essential for ensuring consumer safety, regulatory complianceand operational 
efficiency. 

 Quality control is an indispensable process that ensures products meet industry 
standards while promoting efficiency, customer satisfaction and business growth. With 
technological advancements companies are increasingly incorporating automated QC 
systems, artificial intelligence and real-time monitoring to enhance quality management. As 
industries evolve, maintaining strict quality control measures remains fundamental to success 
in a competitive global market. 

 
Fig. 5.1: Quality Control 

5.2 OBJECTIVES OF QUALITY CONTROL  

Quality Control (QC) is a structured approach used in industries to ensure that 
products and services meet predefined standards and customer expectations. It involves 
systematic monitoring, testing and evaluation of materials, processes and finished goods to 
detect and correct defects. QC is crucial for maintaining product reliability, reducing costs 
and ensuring compliance with safety regulations. It is widely applied in industries such as 
manufacturing, pharmaceuticals, food processing, construction and technology. 
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1. Ensuring Product Quality 

The fundamental objective of QC is to ensure that products meet quality 
specifications and function as intended. This is achieved through a series of inspections, tests 
and standardization processes. Quality benchmarks are set based on customer expectations, 
regulatory requirements and industry best practices. 

Example: In the automobile industry, vehicle manufacturers conduct crash tests, fuel 
efficiency evaluations and emission control checks to ensure cars meet safety and 
environmental regulations. 

Implementation: 

 Raw material inspections to verify quality before production. 

 In-process checks during manufacturing to prevent defects. 

 Final product testing to confirm compliance with quality standards. 

2. Minimizing Defects and Errors 

Defective products lead to increased production costs, wasted resources and 
dissatisfied customers. QC helps identify and eliminate defects at various stages of 
production, preventing faulty products from reaching the market. 

Example: In the food industry, companies use metal detectors and X-ray machines to detect 
foreign objects (such as glass or plastic) in packaged products, preventing product recalls and 
ensuring consumer safety. 

Implementation: 

 Using Six Sigma and Statistical Process Control (SPC) techniques to analyze defects. 

 Employing automation and machine vision systems to detect inconsistencies. 

 Implementing corrective and preventive actions (CAPA) to eliminate recurring issues. 

3. Enhancing Customer Satisfaction 

Customers expect high-quality, durable and safe products. Consistently meeting 
customer expectations through QC builds trust, brand loyaltyand a strong market reputation. 

Example: Smartphone manufacturers perform rigorous testing on battery life, display quality 
and software performance before launching new devices to avoid consumer complaints and 
product failures. 

Implementation: 

 Conducting product testing under real-life conditions to assess durability. 

 Gathering customer feedback and implementing improvements based on user 
experience. 

 Adopting Total Quality Management (TQM) practices to align product development 
with customer needs. 
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4. Compliance with Standards and Regulations 

Regulatory authorities impose strict quality and safety standards across industries to 
protect consumers and the environment. QC ensures that products comply with these legal 
requirements, preventing penalties, lawsuits and brand damage. 

Example: Pharmaceutical companies must adhere to Good Manufacturing Practices (GMP) 
to ensure that medicines are safe, effective and free from contamination before reaching 
consumers. 

Implementation: 

 Regular audits and inspections to ensure regulatory compliance. 

 Documenting quality control procedures and maintaining detailed records. 

 Obtaining certifications such as ISO 9001, FDA approval or CE marking to validate 
product safety and quality. 

 
Fig. 5.2. 

5. Improving Production Efficiency 

QC streamlines manufacturing processes by identifying inefficiencies and optimizing 
workflows. This reduces material waste, machine downtime and production delaysultimately 
improving output quality. 

Example: In textile manufacturing, automated fabric inspection systems detect weaving 
defects in real-time, allowing immediate corrections and reducing fabric waste. 

Implementation: 

 Implementing lean manufacturing techniques to eliminate unnecessary steps in 
production. 

 Using real-time monitoring systems to detect deviations and improve process control. 

 Training employees on quality improvement techniques to enhance overall 
productivity. 

6. Reducing Production Costs 

Defective products result in costly rework, recalls and increased customer returns. 
Effective QC reduces these expenses by ensuring right-first-time production thereby lowering 
the overall cost of manufacturing. 
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Example: In electronics manufacturing, automated circuit board testing ensures that only 
functional components are assembled into final products, reducing faulty device production. 

Implementation: 

 Conducting Failure Mode and Effects Analysis (FMEA) to identify potential failure 
points before production. 

 Reducing scrap rates by implementing strict quality checks during production. 

 Investing in high-quality raw materials to avoid defects caused by inferior 
components. 

7. Ensuring Safety and Reliability 

Safety is a critical aspect of quality control, especially in industries dealing with food, 
pharmaceuticals, medical devices and automobiles. Unsafe products can cause serious harm 
to consumers and lead to costly lawsuits. 

Example: In the toy industry, manufacturers conduct choking hazard tests and check for 
toxic materials before products are approved for sale. 

Implementation: 

 Conducting rigorous safety tests such as drop tests, heat resistance tests and stress 
testing. 

 Ensuring all electrical products meet fire and shock safety regulations. 

 Labelling products with proper safety instructions and warnings for consumer 
awareness. 

8. Facilitating Continuous Improvement 

Quality control is an ongoing process aimed at continuously improving products and 
processes. Organizations use QC data to make informed decisions, innovate and stay 
competitive in the market. 

Example: Car manufacturers analyze reports on mechanical failures from customer feedback 
and warranty claims to improve the design of future vehicle models. 

Implementation: 

 Using the Plan-Do-Check-Act (PDCA) cycle for continuous quality improvement. 

 Encouraging employee involvement in quality enhancement initiatives. 

 Implementing root cause analysis (RCA) to prevent recurring quality issues. 

9. Standardization of Processes 

Standardized processes ensure uniformity in product quality across different 
production batches. Quality control establishes Standard Operating Procedures (SOPs) that 
must be followed by all workers to maintain consistency. 

Example: Fast food chains like McDonald's ensure that a burger tastes the same at all 
locations by following strict preparation standards and ingredient measurements. 
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Implementation: 

 Developing SOPs for all production and quality assurance activities. 

 Conducting regular training sessions for employees to maintain process adherence. 

 Using calibration and verification techniques to maintain consistency in equipment 
performance. 

10. Strengthening Market Competitiveness 

A strong reputation for quality gives businesses a competitive edge. Customers are 
more likely to choose brands known for their reliable and high-quality products. 

Example: Luxury brands like Rolex and Apple maintain strict QC measures, ensuring that 
their products are premium quality, which strengthens their global market position. 

Implementation: 

 Implementing brand-specific quality assurance strategies to differentiate products. 

 Using quality certifications and labels to enhance brand credibility. 

 Leveraging customer satisfaction surveys to refine quality strategies and stay ahead of 
competitors. 

 

5.3 IMPORTANCE OF QUALITY CONTROL  

Quality control (QC) is a crucial aspect of any industry, ensuring that products and 
services meet predefined standards and customer expectations. It involves systematic 
processes to detect and rectify defects, ensuring consistency, reliabilityand compliance with 
regulations. By maintaining high-quality standards, businesses can achieve operational 
efficiency, build customer trust and sustain long-term success. 

1. Enhancing Product Quality and Consistency 

Quality control ensures that products are uniform in terms of performance, durability 
and safety. By implementing standardized procedures and rigorous testing, businesses can 
eliminate variations and defects, providing customers with reliable products that meet their 
needs. Consistency in quality also enhances brand reputation, making companies more 
competitive in the market. 

2. Customer Satisfaction and Brand Loyalty 

A strong quality control system directly influences customer satisfaction. When 
products or services meet high-quality standards, consumers develop trust in the brand, 
leading to repeat purchases and brand loyalty. Satisfied customers are more likely to 
recommend the product to otherscontributing to increased market share and business growth. 

3. Cost Reduction and Waste Minimization 

Implementing quality control measures helps reduce manufacturing errors, defects, 
and rework, ultimately minimizing waste. By identifying and addressing quality issues at 
early production stages, businesses can avoid costly recalls, returns and customer complaints. 
Efficient resource utilization leads to significant cost savings and higher profitability. 
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4. Compliance with Industry Standards and Regulations 

Various industries have strict quality and safety regulations that businesses must 
adhere to. Quality control ensures compliance with standards set by regulatory bodies, such 
as ISO (International Organization for Standardization), FDA (Food and Drug 
Administration) and HACCP (Hazard Analysis and Critical Control Points). Non-compliance 
can result in legal consequences, fines and loss of consumer confidence. 

5. Competitive Advantage in the Market 

Businesses with strong quality control measures gain a competitive edge by offering 
superior products and services. High-quality standards differentiate a company from 
competitors, attracting more customers and increasing market credibility. Companies known 
for quality are more likely to form long-term partnerships and expand their customer base. 

6. Increased Operational Efficiency and Productivity 

A well-implemented quality control system streamlines operations by reducing errors 
and improving workflow efficiency. Employees working in a structured quality environment 
are more productive as they follow standardized procedures that minimize confusion and 
inconsistencies. This leads to smoother production processes and timely delivery of goods 
and services. 

7. Risk Mitigation and Business Sustainability 

Quality control plays a vital role in risk management by identifying potential issues 
before they escalate. Detecting defects early prevents safety hazards, legal disputes and 
financial losses. Maintaining quality also contributes to business sustainability by fostering 
customer trust, brand integrity and long-term success. 

8. Application of Quality Control in Different Industries 

 Manufacturing: Ensures defect-free, durable products. 

 Food and Beverage: Guarantees hygiene, safety and compliance with food 
regulations. 

 Pharmaceuticals: Ensures the efficacy and safety of medicines. 

 IT and Software Development: Detects bugs and enhances software performance. 

 Automobile Industry: Improves vehicle safety and reliability. 
 

5.4 FUNCTIONS OF QUALITY CONTROL 

Quality control (QC) tools and techniques are essential for ensuring product 
consistency, minimizing defects and enhancing customer satisfaction. These tools help 
businesses systematically analyze and improve their processes, leading to greater efficiency 
and compliance with industry standards. Below are some of the most widely used quality 
control tools and techniques. 

5.4.1 Seven Basic Quality Control (QC) Tools 

These are fundamental tools used in quality management for problem-solving and 
process improvement: 
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a. Check Sheets 

 A structured form for collecting and analyzing data. 

 Helps identify patterns and frequency of defects or issues. 

 Useful for tracking errors over time. 

b. Control Charts 

 Used to monitor process stability and variations. 

 Helps detect trends, shifts and abnormalities in production. 

 Aids in maintaining consistent quality. 

c. Cause-and-Effect Diagram (Ishikawa/Fishbone Diagram) 

 Identifies potential causes of defects or problems. 

 Categorizes causes into areas such as methods, materials, machinery, people and 
environment. 

 Helps in root cause analysis. 

d. Pareto Chart 

 A bar graph that identifies the most significant factors causing defects. 

 Based on the 80/20 rule: 80% of problems come from 20% of causes. 

 Helps prioritize problem-solving efforts. 

e. Histogram 

 A graphical representation of data distribution. 

 Helps identify variations and trends in quality. 

 Useful for understanding process performance. 

f. Scatter Diagram 

 Shows the relationship between two variables. 

 Helps identify correlations between factors affecting quality. 

 Useful in identifying cause-and-effect relationships. 

g. Flowcharts (Process Diagrams) 

 Visual representation of a process. 

 Helps in understanding workflow and identifying inefficiencies. 

 Useful for standardizing and improving processes. 
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Fig. 5.3: Quality Control Tools 

5.4.2. Advanced Quality Control Techniques 

a. Statistical Process Control (SPC) 

 Uses statistical methods to monitor and control production. 

 Helps in identifying and reducing variability. 

 Improves consistency and efficiency. 

b. Failure Mode and Effects Analysis (FMEA) 

 A proactive approach to identifying potential failures. 

 Assesses the impact of failures on processes and products. 

 Helps prioritize risk mitigation efforts. 

c. Six Sigma 

 A data-driven methodology for reducing defects. 

 Focuses on process improvement using DMAIC (Define, Measure, Analyze, Improve, 
Control). 

 Aims for near-perfect quality (3.4 defects per million opportunities). 

d. Total Quality Management (TQM) 

 A company-wide approach to continuous quality improvement. 

 Encourages employee involvement and customer focus. 

 Promotes a culture of quality at all organizational levels. 

e. Lean Manufacturing 

 Focuses on eliminating waste and improving efficiency. 

 Uses techniques like Just-in-Time (JIT) and Kaizen (continuous improvement). 

 Enhances productivity and quality while reducing costs. 
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f. Root Cause Analysis (RCA) 

 A method for identifying the underlying cause of defects. 

 Uses tools like the 5 Whys technique to find solutions. 

 Helps in preventing recurrence of issues. 

5.4.3. Importance of Quality Control Tools and Techniques 

 Improves process efficiency and product quality. 

 Reduces costs by minimizing defects and rework. 

 Enhances customer satisfaction and brand reputation. 

 Ensures compliance with industry regulations. 

 Strengthens decision-making through data-driven insights. 
 

5.5 CHALLENGES IN QUALITY CONTROL 

Quality control (QC) is essential for ensuring that products and services meet required 
standards, but businesses often face multiple challenges in maintaining consistent quality. 
These challenges can arise due to various factors such as technological limitations, human 
errors, cost constraints and regulatory compliance. Identifying and addressing these 
challenges is crucial for organizations aiming to improve efficiency, minimize defects and 
enhance customer satisfaction. 

5.5.1. High Implementation Costs 

 Establishing a robust quality control system requires significant investment in 
equipment, software and skilled personnel. 

 Small and medium enterprises (SMEs) often struggle with the financial burden of 
implementing advanced QC techniques. 

 Ongoing expenses for training, auditing and process improvements add to 
operational costs. 

5.5.2. Resistance to Change 

 Employees may resist new quality control procedures due to fear of additional 
workload or job security concerns. 

 Lack of proper training and awareness about the benefits of QC can lead to non-
compliance and inefficiencies. 

 Management may face challenges in fostering a quality-driven organizational 
culture. 

5.5.3. Inconsistent Quality Across Suppliers 

 Many businesses rely on multiple suppliers for raw materials, making quality 
consistency difficult to maintain. 

 Variability in supplier processes, materials and adherence to standards can affect 
the final product quality. 
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 Inadequate supplier quality control can lead to defects, delays and increased costs 
due to rework and recalls. 

5.5.4. Maintaining Compliance with Regulations 

 Different industries must comply with strict regulatory standards (e.g., FDA for 
pharmaceuticals, ISO for manufacturing, HACCP for food safety). 

 Frequent updates and changes in regulations require businesses to continuously 
adapt their quality control processes. 

 Non-compliance can result in penalties, legal issues, product recalls and loss of 
market reputation. 

5.5.5. Complexity in Quality Measurement 

 Defining and measuring quality metrics accurately can be challenging due to 
subjective customer expectations. 

 Some industries require complex testing methods that are time-consuming and 
expensive. 

 Variability in production processes can make it difficult to establish standardized 
quality benchmarks. 

5.5.6. Human Errors and Workforce Limitations 

 Manual inspection processes are prone to human errors, affecting consistency and 
reliability. 

 Lack of skilled personnel in quality control roles can hinder effective 
implementation of QC techniques. 

 Fatigue, oversight and lack of motivation among employees can lead to lapses in 
quality assurance. 

5.5.7. Technological Limitations 

 Not all businesses can afford advanced quality control tools such as AI-driven 
inspection systems, automated testing and statistical process control (SPC) 
software. 

 Legacy systems may not be compatible with modern quality control requirements, 
leading to inefficiencies. 

 Integrating new technologies with existing production lines can be complex and 
resource-intensive. 

5.5.8. Rapid Market Changes and Innovation Challenges 

 Businesses must continuously innovate to keep up with changing consumer 
demands and industry trends. 
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 Rapid product development cycles can compromise quality control if proper 
testing procedures are not followed. 

 Balancing innovation with strict quality standards can be difficult, especially in 
highly competitive industries. 

5.5.9. Supply Chain Disruptions 

 Global supply chain disruptions (e.g., due to pandemics, natural disasters, 
geopolitical issues) can impact material availability and quality. 

 Inconsistent supply chain logistics can lead to production delays and compromised 
product standards. 

 Poor inventory management and lack of contingency plans further exacerbate 
quality control issues. 

5.5.10. Data Management and Analysis Challenges 

 Large volumes of quality control data require advanced analytics tools for 
meaningful interpretation. 

 Poor data collection methods can lead to inaccurate analysis and ineffective 
decision-making. 

 Ensuring data security and integrity while managing digital quality records is a 
growing concern. 

5.5.11. Maintaining Product Consistency in Large-Scale Production 

 Mass production increases the risk of defects due to slight variations in processes 
and materials. 

 Ensuring uniform quality across multiple production batches requires stringent 
monitoring and standardization. 

 Identifying and eliminating defects in high-volume production lines can be 
resource-intensive. 

5.5.12. Customer Expectations and Quality Perception 

 Consumer expectations for high-quality products are constantly increasing. 

 Negative reviews and social media feedback can quickly damage a brand’s 
reputation if quality control fails. 

 Balancing cost-effective production with premium quality to meet customer 
demands is a persistent challenge. 

5.5.13. Environmental and Sustainability Concerns 

 Quality control measures must align with sustainable and eco-friendly 
manufacturing practices. 

 Companies must ensure that their quality processes do not contribute to excessive 
waste or environmental harm. 
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 Adhering to green production standards while maintaining cost efficiency can be a 
challenge. 

5.5.14. Challenges in Quality Control Automation 

 Transitioning from manual QC processes to automated systems requires time, 
training, and financial investment. 

 Not all processes can be fully automated, requiring a balance between human 
intervention and technology. 

 Maintaining and upgrading automation systems to keep up with evolving quality 
standards is a continuous effort. 

5.5.15. Cultural and Geographical Differences in Quality Standards 

 International companies must comply with different quality regulations in various 
regions. 

 Differences in workforce skill levels and quality awareness across locations can 
impact product uniformity. 

 Cultural attitudes towards quality management may influence how strictly 
procedures are followed. 

 

5.6 TECHNICAL TERMS: 

Statistical Process Control (SPC), Total Quality Management (TQM), Six Sigma, 
 Failure Mode and Effects Analysis (FMEA), Pareto Principle (80/20 Rule), Root 
 Cause Analysis (RCA), Control Charts, Just-in-Time (JIT) Manufacturing. 
 

5.7 SELF ASSESSMENT QUESTIONS: 

1) What is the primary purpose of quality control and how does it contribute to 
product consistency and customer satisfaction 

2) Why is quality control important for businesses and how does it impact regulatory 
compliance and market competitiveness?  

3) What are the key functions of quality control and how do they help in defect 
detection and process improvement?  

4) Name and briefly explain at least three quality control tools or techniques used for 
process improvement.  

5) What are some major challenges businesses face in implementing effective quality 
control, and how can they overcome them?  

 

5.8  REFERENCE BOOKS: 

 "Quality Control and Industrial Statistics" – A. J. Duncan 

 A comprehensive book covering statistical quality control methods and industrial 
applications. 
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 "Juran's Quality Handbook" – Joseph M. Juran & Joseph A. DeFeo 

 A widely used reference book on quality management, control, and improvement 
techniques. 

 "Statistical Quality Control" – Eugene L. Grant & Richard S. Leavenworth 

 Focuses on the application of statistical methods for quality control in 
manufacturing and service industries. 

 "Quality Control for Dummies" – Larry Webber & Michael Wallace A beginner-
friendly guide explaining quality control principles, tools, and implementation 
strategies. 

 "Total Quality Management" – Dale H. Bester field Covers concepts of Total 
Quality Management (TQM), quality control tools, and continuous improvement 
methods. 

 

Dr. Santhi Sri, K.V 



LESSON-6 

QUALITY MANAGEMENT SYSTEMS OBJECTIVES 
 

6.0 OBJECTIVES: 

 After going through this lesson students will 
 Understand the concept of Food Quality Management Systems (FQMS) in the 

Indian context.  
 Identify the objectives of food quality management in ensuring safety and 

compliance.  
 Explain the importance of FQMS for consumer health, industry growth and export 

markets.  
 Analyze the functions of food quality management in production and supply 

chains.  
 Recognize the impact of FQMS on Indian food industries and consumers.  
 Apply food quality management principles to practical scenarios in India’s food 

sector 
 

STRUCTURE: 

6.1 INTRODUCTION 
6.2 OBJECTIVES OF FOOD QUALITY MANAGEMENT SYSTEMS 
6.3  IMPORTANCE OF FOOD QUALITY MANAGEMENT SYSTEMS 
6.4  FUNCTIONS OF FOOD QUALITY MANAGEMENT SYSTEMS 
6.5  FOOD QUALITY MANAGEMENT TOOLS AND TECHNIQUES 
6.6  CHALLENGES IN FOOD QUALITY MANAGEMENT SYSTEMS 
6.7  TECHNICAL TERMS 
6.8  SELF-ASSESSMENT QUESTIONS 
6.9  REFERENCE BOOKS 
 

6.1 INTRODUCTION 

 Food Quality Management Systems (FQMS) in India provide a structured framework 
to ensure food safety, quality and nutritional integrity across a complex supply chain. India, 
an agricultural powerhouse with a population exceeding 1.4 billion as of April 2025, faces 
unique challenges due to its diverse food industry, ranging from smallholder farms to large-
scale processors. FQMS oversees every stage from crop sowing to retail distribution 
mitigating risks like microbial contamination, chemical adulteration and physical hazards. 
The Food Safety and Standards Authority of India (FSSAI) established under the 2006 Act 
enforces mandatory guidelines, integrating global standards like ISO 22000, HACCPand 
Good Manufacturing Practices (GMP).  
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 India’s food sector is characterized by its scale and diversity, encompassing 
traditional products like pickles and modern packaged goods like ready-to-eat meals. 
Challenges include inconsistent infrastructure, limited cold chains and adulteration risks, 
particularly in rural areas. FQMS addresses these through systematic monitoring, testing, and 
technologies like blockchain traceability and IoT sensors. Economically, FQMS supports 
India’s $50 billion food export market by ensuring compliance with stringent global 
standards while domestically; it reduces foodborne illnesses and builds consumer trust. As 
India aims for a $5 trillion economy, FQMS is critical for sustainable growth, public 
healthand global credibility. 
 

6.2 OBJECTIVES OF FOOD QUALITY MANAGEMENT SYSTEMS 

 Food Quality Management Systems (FQMS) in India are meticulously designed 
frameworks aimed at ensuring that food products are safe, nutritious and aligned with both 
regulatory mandates and consumer expectations. These systems encompass a comprehensive 
approach involving systematic monitoring, rigorous testing and timely corrective actions 
across the entire food supply chain from farm to fork to uphold stringent quality standards. In 
a country with a rich culinary heritage, a massive population and a burgeoning food 
processing industry, FQMS serves as a linchpin for maintaining public health, supporting 
economic growth and reinforcing India’s position as a global food supplier. Below are the 
expanded key objectives of FQMS in the Indian context, elaborated with additional details, 
examples and implementation methods: 

a. Ensuring Food Safety 

 The foremost objective of FQMS is to safeguard consumer health by ensuring that 
food products are free from biological, chemical, and physical hazards such as pathogens 
(e.g., Salmonella, E. coli), toxic chemicals (e.g., pesticide residues) and foreign objects (e.g., 
glass or metal fragments). Given India’s diverse food production landscape spanning small 
farms, street vendors and large-scale processors this goal is critical to prevent foodborne 
illnesseswhich affect millions annually according to the World Health Organization. FQMS 
achieves this through a combination of preventive measures, testing protocols and strict 
adherence to safety standards tailored to India’s unique challenges such as tropical climates 
that accelerate microbial growth. 

Examples: Dairy companies like Mother Dairy test milk for bacterial contamination, 
antibiotic residues and aflatoxins which can contaminate feed and enter the milk supply. 
Similarly, seafood processors in coastal states like Kerala screen shrimp for vibrio bacteria to 
meet export safety norms. 

b. Maintaining Consistent Quality 

FQMS strives to deliver uniform quality across production batches, ensuring that sensory 
attributes (taste, texture, aroma) and nutritional content consistently meet consumer 
expectations and industry benchmarks. In India, where food preferences vary widely from 
spicy North Indian curries to subtle South Indian dishes consistency is key to retaining 
customer loyalty and meeting market demands. This objective is particularly vital in the 
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processed food sector, which has grown by over 10% annuallydriven by urbanization and 
changing lifestyles. 

Examples: Packaged spice brands like MDH and Everest maintain flavor consistency 
through standardized blending processes and precise ingredient ratios. Similarly, Britannia 
ensures that its biscuits retain the same crunch and taste across millions of packs. 

c. Preventing Adulteration and Fraud 

Food adulteration remains a persistent issue in India, with practices like diluting milk with 
water, adding synthetic dyes to spices or mixing cheaper oils into ghee threatening consumer 
trust and safety. FQMS aims to detect and eliminate these fraudulent practices, ensuring 
product authenticity and integrity. The FSSAI has reported numerous cases of adulteration, 
underscoring the need for robust systems to protect both domestic consumers and India’s 
export reputation. 

Examples: FSSAI laboratories test turmeric powder for lead chromate (a toxic yellow 
coloring agent) and milk for urea or detergents. In the honey industry, brands like Dabur use 
purity tests to counter adulteration with sugar syrup, a rampant issue exposed in recent 
investigations. 

d. Enhancing Consumer Satisfaction 

By consistently delivering safe, high-quality food FQMS builds consumer trust and fosters 
loyalty which is essential in India’s competitive food market where brands vie for shelf space 
and customer preference. Satisfied consumers not only drive repeat purchases but also 
amplify brand reputation through word-of-mouth, a powerful factor in India’s close-knit 
communities. This objective ties directly to the growth of India’s packaged food sector, 
valued at over $50 billion. 

Examples: Amul’s consistent butter quality has made it a household name while Haldiram’s 
maintains snack freshness to retain its loyal customer base. Parle-G biscuits owe their iconic 
status to reliable taste and affordability. 

e. Compliance with Regulatory Standards 

FQMS ensures that food businesses adhere to national regulations set by the Food Safety and 
Standards Authority of India (FSSAI) and international standards like Codex Alimentarius, 
ISO 22000and EU food safety norms. Compliance is crucial for avoiding legal penalties, 
maintaining market access and meeting the expectations of India’s trading partners who 
imported $39 billion worth of Indian food products in 2023. Non-compliance can lead to 
export bans, as seen with shrimp consignments rejected by the US due to antibiotic residues. 

Examples: Seafood exporters in Tamil Nadu comply with EU standards for antibiotic levels 
to retain export licenses while tea exporters meet Codex pesticide limits for markets like 
Japan. 

f. Reducing Waste and Costs 

By identifying quality issues early in the supply chain, FQMS minimizes food spoilage, 
product recalls and the need for rework, optimizing resource utilization and cutting financial 
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losses. In India, where 40% of fresh produce is lost post-harvest due to poor storage this 
objective is critical for economic and environmental sustainability. The processed food 
industry also benefits by reducing rejection rates and enhancing profitability. 

Examples: Cold storage units monitor temperature and humidity to prevent vegetable 
spoilage, while ITC’s Aashirvaad atta uses quality checks to avoid batch discards. 

g. Supporting Export Growth 

FQMS empowers Indian food businesses to meet the stringent quality demands of 
international markets, driving the growth of exports like basmati rice, spices, tea and organic 
produce, which contribute significantly to India’s $400 billion agricultural economy. With 
global buyers prioritizing safety and traceability, FQMS ensures India remains a trusted 
supplier. 

Examples: Organic food exporters obtain Global GAP certification to access premium 
European markets, while APEDA supports mango exporters with quality training for US 
shipments. 

h. Promoting Continuous Improvement 

FQMS fosters a culture of ongoing enhancement by leveraging quality data to refine 
processes, innovate products and adapt to changing consumer needs. In India, where food 
trends evolve rapidly e.g., rising demand for plant-based foods this objective ensures 
businesses stay relevant and competitive. 

Examples: Nestlé India uses consumer complaint data to refine Maggi noodle recipes, while 
Patanjali iterates on herbal food formulations based on market feedback. 

i. Enhancing Nutritional Integrity (New Addition) 

FQMS ensures that food retains its nutritional value throughout processing and storage 
addressing India’s dual challenge of malnutrition and obesity. This objective is vital as 
consumers increasingly seek fortified and healthy food options. 

Examples: Horlicks fortifies its milk powder with vitamins, while Tata Salt adds iodine to 
combat deficiencies. 

j. Strengthening Supply Chain Resilience (New Addition) 

FQMS aims to build a robust food supply chain capable of withstanding disruptions like 
floods, pandemics or transport delays, ensuring consistent quality delivery. This is crucial in 
India, where logistics challenges often compromise food safety. 

Examples: During the COVID-19 pandemic, Zomato ensured food safety with contactless 
delivery protocols, while BigBasket improved cold chain logistics. 
 

6.3 IMPORTANCE OF FOOD QUALITY MANAGEMENT SYSTEMS 

Food Quality Management Systems (FQMS) are indispensable frameworks in India, ensuring 
that food products meet rigorous standards of safety, consistency and compliance. In a nation 
with a population exceeding 1.4 billion, a rich tapestry of culinary traditions and a rapidly 
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growing food industry, FQMS serves as a cornerstone for safeguarding public health, driving 
economic prosperity and elevating India’s standing in the global food market. These systems 
integrate advanced monitoring, testing and improvement strategies across the food supply 
chain, addressing the complexities of India’s diverse agricultural and processing landscape. 
Below are the key reasons why FQMS holds immense significance in India, elaborated with 
detailed explanations and practical illustrations: 

a. Protecting Consumer Health 

FQMS plays a pivotal role in shielding India’s vast population from the risks of foodborne 
illnesses, a pressing concern in a densely populated country where food safety incidents can 
have widespread consequences. By ensuring that food products are free from contaminants 
such as bacteria (e.g., Listeria, Salmonella), chemical residues (e.g., pesticides, heavy metals) 
and physical hazards (e.g., stones, plastic) these systems prevent health crises that could 
strain India’s healthcare system. With an estimated 100 million cases of foodborne diseases 
annually, as reported by the Ministry of Health and Family Welfare, FQMS is a frontline 
defence. It enforces strict hygiene protocols and testing regimes to eliminate risks, 
particularly in staples like rice, milk and street food which are consumed daily by millions. 

b. Ensuring Product Consistency 

In a country renowned for its diverse food offerings from tangy pickles to creamy kulfis 
FQMS ensures uniform quality across production batches, delivering reliability that meets 
consumer expectations for taste, texture, safety and nutrition. This consistency is vital in an 
industry where slight variations can alienate customers or compromise brand integrity. 
Whether it’s the fiery flavor of a spice mix or the richness of a dairy product, FQMS 
guarantees that every packet or serving aligns with predefined standards, fostering trust in 
both traditional and modern food products. This is especially crucial as India’s processed 
food sector grows with a market size projected to reach $470 billion by 2025. 

c. Building Consumer Trust 

High-quality food, assured through robust FQMS, cultivates confidence among consumers, 
encouraging loyalty and reinforcing brand reputation in India’s fiercely competitive food 
market. In a society where food is deeply cultural and personal, trust in a brand’s reliability 
can make or break its success. FQMS ensures that products meet safety and quality promises, 
turning first-time buyers into lifelong customers and amplifying positive word-of-mouth a 
powerful driver in India’s community-driven markets. Brands that prioritize quality become 
household names, standing out amidst a flood of options. 

d. Reducing Economic Losses 

FQMS significantly curtails economic losses by minimizing spoilage, product recalls and 
waste a critical advantage in India, where perishable goods like fruits, vegetables and dairy 
dominate the food supply. The Food and Agriculture Organization (FAO) estimates that India 
loses 30-40% of its fresh produce annually due to inadequate storage and handling, costing 
billions. By detecting defects early and optimizing preservation, FQMS saves businesses 
from the financial fallout of discarded inventory, returned goods and damaged reputations. 
This is particularly beneficial for small-scale processors and farmers who operate on thin 
margins. 



Centre for Distance Education                      6.6                       Acharya Nagarjuna University  

e. Regulatory Compliance 

Adherence to regulatory standards is a non-negotiable aspect of FQMS, ensuring that Indian 
food businesses comply with the Food Safety and Standards Authority of India (FSSAI) 
mandates as well as international norms like Codex Alimentarius and ISO 22000. This 
compliance is critical for avoiding hefty fines, legal disputes and market bans, especially 
given India’s $40 billion food export industry, which thrives on meeting global requirements. 
Non-compliance incidents like the 2015 Maggi ban due to lead content concerns highlight the 
stakes involved. FQMS aligns practices with these standards, securing market access and 
protecting India’s reputation as a reliable supplier. 

f. Boosting Export Competitiveness 

FQMS empowers Indian food products to meet the exacting quality demands of global 
markets, enhancing the competitiveness of exports like mangoes, tea, spices and packaged 
snacks in regions such as the US, EU and Middle East. With exports accounting for a 
significant portion of India’s agricultural GDP, aligning with international norms such as 
HACCP, Global GAP and USDA Organic positions India as a trusted player. This is vital as 
global consumers and regulators increasingly prioritize safety, traceability and sustainability, 
areas where FQMS delivers measurable results. 

g. Improving Operational Efficiency 

FQMS streamlines food production and distribution processes by identifying inefficiencies 
and enabling early defect detection, thereby boosting productivity across India’s vast network 
of small and large food processors. In an industry where time-sensitive perishables and 
complex supply chains dominate, this efficiency translates into faster turnaround times, 
reduced downtime and higher output. From rural grain mills to urban snack factories, FQMS 
optimizes workflows, ensuring resources are used effectively and products reach consumers 
in peak condition. 

h. Supporting Sustainability 

Efficient quality practices under FQMS contribute to sustainability by reducing food waste, 
conserving resources and aligning with India’s environmental goals a pressing need in a 
country grappling with climate change and resource scarcity. With millions of tons of food 
lost annually, FQMS minimizes spoilage through better storage, handling and processing 
techniques aligning with initiatives like the National Mission on Sustainable Agriculture. It 
also encourages eco-friendly practices such as reducing packaging waste and ensuring 
compliance with green standards, appealing to environmentally conscious consumers. 

i. Strengthening Food Security (New Addition) 

FQMS bolsters India’s food security by ensuring that available food remains safe and 
nutritious, addressing the nation’s dual burden of hunger and malnutrition. By preventing 
losses due to contamination or spoilage these systems maximize the usability of India’s 
agricultural output, critical for feeding its population and supporting programs like the Public 
Distribution System (PDS). 
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j. Fostering Innovation (New Addition) 

FQMS encourages innovation in food production by integrating advanced technologies and 
quality-driven research keeping Indian businesses ahead in a dynamic market. From plant-
based meats to fortified foods, FQMS supports the development of new products that meet 
modern consumer preferences while adhering to safety standards. 
 

6.4 FUNCTIONS OF FOOD QUALITY MANAGEMENT SYSTEMS 

Food Quality Management Systems (FQMS) in India are comprehensive frameworks that 
integrate a series of critical functions to ensure food safety, quality and compliance across the 
supply chain. In a nation with a sprawling food sector encompassing small-scale farmers, 
bustling street vendors and large-scale processors these functions are essential for 
maintaining standards amidst diverse production practices and environmental conditions. 
FQMS operates at every stage from raw material sourcing to consumer delivery, addressing 
India’s specific needs such as preventing contamination in humid climates or ensuring 
authenticity in a market prone to adulteration. Below are the key functions of FQMS in India 
elaborated with detailed explanations, practical examples and implementation strategies: 

a. Inspection and Testing 

Inspection and testing form the backbone of FQMS ensuring that food products meet safety 
and quality standards at every stage of production. This function involves rigorous checks on 
raw materials, in process goods and finished products to detect hazards like pesticide 
residues, microbial growth or physical contaminants. In India, where food supply chains 
often begin in rural farms and end in urban markets this step is crucial to catch issues early 
and prevent defective products from reaching consumers. Testing is tailored to address 
prevalent risks such as chemical overuse in agriculture or improper handling during 
processing, ensuring that food aligns with both domestic and export requirements. 

b. Process Monitoring 

Process monitoring involves the continuous oversight of production and storage conditions to 
maintain optimal safety and quality parameters. In India, where temperature and humidity can 
fluctuate drastically especially during monsoons or summer real-time tracking is vital to 
prevent spoilage and contamination. This function uses advanced tools like sensors and data 
logs to monitor critical factors such as temperature, humidity, pH levels and hygiene, 
ensuring that food remains stable throughout its journey from farm to table. It’s particularly 
critical for perishables like meat, dairy and fresh produce which dominate India’s food 
supply. 

c. Standardization 

Standardization establishes uniform procedures to ensure consistency in food quality across 
batches, locations and timeframes. In India’s diverse food industry where recipes range from 
regional specialties to mass-produced snacks Standard Operating Procedures (SOPs) are 
developed for cooking, packaging and sanitation to eliminate variability. This function 
ensures that every product, whether a jar of pickle or a packet of biscuits, meets the same 
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quality benchmarks, fostering reliability and scalability. It’s a cornerstone of large-scale 
operations and export-focused businesses aiming to replicate quality nationwide or globally. 

d. Corrective Actions 

Corrective actions are proactive and reactive measures taken to address quality breaches such 
as contamination, spoilage or packaging failures, ensuring that issues are resolved swiftly to 
protect consumers and minimize losses. In India where supply chain disruptions or 
adulteration can lead to significant incidents like the 2019 listeriosis scare in imported fruits 
FQMS relies on this function to mitigate risks. It includes recalls, process adjustments or 
supplier interventions guided by root cause analysis to prevent recurrence. 

e. Documentation 

Documentation ensures traceability, accountability and compliance by maintaining detailed 
records of every stage in the food production process. In India, where regulatory scrutiny 
from FSSAI and international buyers is intensifying, this function is critical for audits, 
certifications and legal defence against quality disputes. It tracks everything from raw 
material origins to final product distribution, providing a transparent trail that supports 
India’s export ambitions and domestic safety goals. 

f. Training 

Training equips workers with the knowledge and skills needed to uphold food safety and 
quality standards, a vital function in India where the workforce ranges from semi-skilled rural 
laborers to urban factory technicians. Education on hygiene practices, Hazard Analysis and 
Critical Control Points (HACCP) and quality protocols ensures that human error a common 
quality risk is minimized. This function is especially crucial in small-scale and unorganized 
sectors like street food vending where awareness is often low. 

g. Risk Assessment  

Risk assessment proactively identifies potential hazards in the food supply chain, enabling 
preventive measures to maintain safety and quality. In India, where risks like monsoon-
induced spoilage or pesticide overuse are prevalent, this function strengthens FQMS by 
anticipating issues before they escalate. 

h. Consumer Communication  

Consumer communication ensures that quality-related information like nutritional content, 
safety certifications or recall notices reaches end-users effectively. In India where literacy 
levels vary this function bridges the gap between producers and consumers, reinforcing trust 
and transparency. 

 

6.5  FOOD QUALITY MANAGEMENT TOOLS AND TECHNIQUES 

Food Quality Management Systems (FQMS) in India rely on a robust set of tools and 
techniques to ensure that food products meet stringent safety, quality and compliance 
standards. These methods are critical in a country with a vast and diverse food sector, ranging 
from traditional farming to modern processing, where hazards like contamination, 
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adulteration, and spoilage are prevalent. By integrating these tools, Indian food businesses 
from small-scale spice grinders to large exporters can systematically address risks, improve 
consistency, and meet both domestic and global expectations. Below are the key tools and 
techniques used in food quality management in India, elaborated with detailed insights, 
practical examples and implementation approaches: 

a. HACCP (Hazard Analysis and Critical Control Points) 

HACCP is a preventive system that identifies and controls potential hazards biological, 
chemical and physical at critical stages of food production, making it a cornerstone of food 
safety in India. Widely adopted in high-risk sectors like meat, dairy and seafood processing, 
HACCP ensures that risks are mitigated before they compromise consumer health. In India, 
where foodborne illnesses are a significant public health concern due to humid climates and 
variable hygiene practices, HACCP provides a structured approach to pinpointing and 
managing critical control points (CCPs) such as cooking temperatures or storage conditions. 

 
Fig. 6.1: HACCP 

b. ISO 22000 

ISO 22000 is an internationally recognized standard for food safety management systems, 
integrating HACCP principles with broader organizational processes to ensure end-to-end 
quality. In India, it’s widely adopted by food exporters and large manufacturers aiming to 
align with global benchmarks, particularly for markets like the US, EU and Middle East. This 
standard addresses the entire supply chain from raw material sourcing to final packaging 
making it ideal for India’s export-driven food sector which includes spices, tea and processed 
goods. It also enhances credibility with regulators and consumers by demonstrating a 
commitment to safety and quality. 
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Fig. 6.2: ISO 22000 

c. Check Sheets 

Check sheets are simple yet effective tools for collecting and analyzing data on quality 
incidents such as contamination events or spoilage rates, in food processing units. In India, 
where manual record-keeping is still common in smaller enterprises, check sheets provide an 
accessible way to track recurring issues and identify patterns. They are particularly useful in 
high-volume production environments like grain milling or snack manufacturing, enabling 
quick identification of quality deviations for timely intervention. 

 
Fig. 6.3: Food Quality Check Sheet 
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d. Control Charts 

Control charts are statistical tools used to monitor process stability by tracking variables like 
pH, moisture or temperature over time, ensuring that food production remains within 
acceptable limits. In India’s food industry, where environmental factors like heat and 
humidity can affect product quality, control charts help maintain consistency and detect 
deviations early. They are especially valuable in continuous processes like dairy 
pasteurization or beverage bottling, where slight variations can lead to spoilage or safety 
risks. 

 
Fig. 6.4: Control Chart 

e. Cause-and-Effect Diagrams (Fishbone Diagrams) 

Cause-and-Effect Diagrams, also known as Fishbone Diagrams, are analytical tools that 
identify potential causes of quality issues such as spoilage or contamination, by categorizing 
factors like people, processes, equipment and environment. In India, where spoilage is a 
frequent challenge due to poor storage infrastructure or supply chain delays, this tool helps 
dissect complex problems and devise targeted solutions. It’s widely used in seafood, fruitand 
dairy sectors to improve quality outcomes. 

 
Fig. 6.5: Cause-and-Effect Diagrams (Fishbone Diagrams) 
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f. Six Sigma 

Six Sigma is a data-driven methodology aimed at reducing defects and improving quality in 
food production by following the DMAIC (Define, Measure, Analyze, Improve, Control) 
framework. In India, where packaged food demand is soaring, Six Sigma helps achieve near-
perfect quality (3.4 defects per million opportunities), enhancing efficiency and customer 
satisfaction. It’s particularly effective in large-scale operations like biscuit manufacturing or 
ready-to-eat meal production where precision is critical. 

 
Fig. 6.6: Six Sigma 

g. Traceability Systems 

Traceability systems use technologies like barcodes, Radio Frequency Identification (RFID), 
and blockchain to track food products from farm to consumer, ensuring transparency and 
accountability. In India, where food fraud and supply chain opacity are concerns, these 
systems provide a verifiable record of origin, processing and distribution, boosting trust and 
aiding recalls. They are increasingly vital for exports and organic foods, where buyers 
demand provenance details. 

 
Fig. 6.7: Food Traceability Systems 

h. Sensory Evaluation  

Sensory evaluation assesses food quality through human senses taste, smell, sight, and texture 
ensuring that products meet consumer expectations in India’s flavor-driven market. This 
technique complements lab testing by capturing subjective quality attributes critical to 
traditional foods like sweets or spices. 
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Fig. 6.8: Sensory Evaluation 

i. Rapid Testing Kits  

Rapid testing kits provide quick, on-site quality checks for contaminants or adulterants, ideal 
for India’s decentralized food markets and small businesses lacking lab access. These 
portable tools enhance responsiveness in dynamic settings like wet markets or warehouses. 

 
Fig. 6.9: Rapid Testing Kits 

 

6.6 CHALLENGES IN FOOD QUALITY MANAGEMENT SYSTEMS 

 Food Quality Management Systems (FQMS) in India are essential for ensuring food 
safety and quality, yet their implementation faces significant hurdles due to the country’s 
diverse socio-economic landscape, infrastructural limitations and regulatory framework. With 
a food industry that spans small-scale vendors to multinational exporters, maintaining 
consistent quality standards is a formidable task. These challenges stem from financial 
constraints, traditional practices, logistical bottlenecks and varying stakeholder capacities, all 
of which threaten public health, economic growth, and India’s global food reputation. Below 
are the key challenges in FQMS in India, elaborated with detailed insights, practical 
examples and broader implications: 

a. High Costs 

 The financial burden of establishing and maintaining robust FQMS poses a significant 
challenge, particularly for India’s small and medium food businesses, which constitute over 
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90% of the sector. Expensive testing laboratories, advanced equipment (e.g., spectrometry 
machines) and certification processes like ISO 22000 or HACCP require substantial upfront 
and recurring investments. For micro-enterprises like local dairies or spice grinders, these 
costs can be prohibitive, limiting their ability to adopt comprehensive quality systems and 
leaving gaps in safety assurance across the supply chain. 

b. Adulteration Risks 

 Adulteration remains a pervasive challenge in India, with widespread practices like 
diluting milk with water, adding synthetic dyes to spices or mixing starch into paneer 
undermining quality enforcement efforts. Driven by profit motives and lax oversight, these 
practices are deeply entrenched in informal markets and rural supply chains, making it 
difficult for FQMS to ensure authenticity and safety. The FSSAI frequently uncovers such 
incidents, yet the scale and ingenuity of adulteration sometimes involving harmful substances 
like urea or lead chromate complicate detection and prevention. 

c. Supply Chain Issues 

 India’s inadequate cold chain infrastructure and fragmented logistics network lead to 
significant spoilage of perishables like fruits, vegetables, dairy and seafood, posing a major 
challenge to FQMS. With only 10% of perishable goods handled through modern cold 
storage (per the National Centre for Cold-chain Development), temperature abuses during 
transport and storage are common, especially in rural areas and during monsoons. This 
compromises food safety and quality, rendering FQMS efforts ineffective if products degrade 
before reaching consumers. 

d. Regulatory Gaps 

 Inconsistent enforcement of FSSAI rules across India’s 28 states and 8 union 
territories creates regulatory gaps that hinder FQMS effectiveness. While the Food Safety and 
Standards Act, 2006, provides a national framework, implementation varies widely due to 
differing state capacities, staffing shortages and political priorities. Some regions lack 
sufficient inspectors or labs, allowing violations like unhygienic processing to persist, while 
others enforce rules stringently, creating an uneven playing field for businesses. 

e. Lack of Awareness 

 A significant lack of awareness about quality standards among small vendors, 
farmers, and informal food handlers impedes FQMS adoption. Many operate without training 
on hygiene, safe storage or regulatory requirements often viewing quality controls as 
unnecessary or burdensome. In India’s unorganized food sector comprising millions of street 
vendors and small processors this knowledge gap perpetuates unsafe practices, especially in 
rural and semi-urban areas where education outreach is limited. 

f. Technological Lag 

 Many Indian food firms especially SMEs and rural processors, lack access to 
advanced quality tools like AI-based monitoring, automated sensors, or blockchain 
traceability, creating a technological lag that hampers FQMS efficacy. While large players 
like Nestlé or Amul leverage cutting-edge systems, smaller entities rely on outdated manual 
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methods, limiting precision and scalability. High costs, poor internet connectivity in rural 
areas and a shortage of skilled technicians exacerbate this divide. 

g. Diverse Standards 

 Meeting the varied quality requirements of export markets (e.g., EU vs. US vs. 
Middle East) poses a complex challenge for Indian food businesses within FQMS. Each 
region demands specific standards EU bans certain preservatives, the US enforces strict 
antibiotic limits, and the Middle East prioritizes halal certifications requiring producers to 
juggle multiple protocols. This diversity strains resources and complicates compliance, 
especially for exporters handling products like seafood, spices and rice. 

h. Consumer Perception 

 Balancing quality with affordability in India’s price-sensitive market challenges 
FQMS as consumers often prioritize cost over safety or premium quality. In a country where 
60% of food spending is by low-income households, high-quality products with added costs 
(e.g., organic certification) struggle to gain traction, pressuring businesses to cut corners. This 
perception gap complicates efforts to elevate standards as quality investments may not yield 
proportional returns. 

i. Workforce Skill Gaps  

 A shortage of skilled personnel proficient in quality management practices hinders 
FQMS implementation particularly in rural areas and small businesses. India’s food sector 
employs millions but many workers lack formal training in modern techniques like HACCP 
or Six Sigma relying on traditional methods that fall short of current standards. 

j. Climate Variability  

 India’s extreme weather monsoons, heat waves and floods pose a challenge to FQMS 
by accelerating spoilage and disrupting supply chains. Unpredictable conditions strain storage 
and transport making it hard to maintain consistent quality especially for perishables. 
 

6.7 TECHNICAL TERMS 

HACCP, ISO 22000, FSSAI, Six Sigma, Traceability, Good Manufacturing Practices 
(GMP), Total Quality Management (TQM), PDCA Cycle, Root Cause Analysis 
(RCA), Codex Alimentarius. 

 

6.8 SELF-ASSESSMENT QUESTIONS 

1) What is the primary goal of Food Quality Management Systems in India and how 
do they ensure food safety? 

2) Why are FQMS important for India’s food export industry and how do they 
impact consumer trust? 

3) What are the key functions of FQMS and how do they prevent adulteration in food 
products? 
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4) Name and explain three tools or techniques used in food quality management in 
India. 

5) What challenges do Indian food businesses face in implementing FQMSand how 
can they be addressed? 

 

6.9 REFERENCE BOOKS 

 "Food Safety Management: A Practical Guide" – Yasmine Motarjemi Covers food 
safety systems, including HACCP and ISO standards, with practical applications. 

 "Food Quality Assurance" – Inteaz Alli Focuses on quality control principles in food 
production and processing. 

 "Handbook of Food Safety" – Ronald H. Schmidt & Gary E. Rodrick Explores safety 
and quality management in the global food industry. 

 "Total Quality Management in the Food Industry" – Wilbur A. Gould Discusses TQM 
applications specific to food processing and quality assurance. 

 "Food Safety and Standards in India" – V.N. Giri A detailed guide on India’s food 
regulations and quality management practices. 
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LESSON-7 

SAMPLING PROCEDURES AND PLANS 
 

7.0 OBJECTIVES: 

 After going through this lesson students will 
 Understand the concept of food sampling in quality control.  
 Identify the objectives of food sampling procedures.  
 Explain the importance of food sampling in ensuring safety and quality.  
 Analyse the functions and steps involved in food sampling plans.  
 Recognize the impact of effective sampling on food industry standards and 

consumer trust.  
 Apply food sampling principles in practical scenarios. 

 

STRUCTURE: 

7.1 INTRODUCTION 
7.2 OBJECTIVES OF FOOD SAMPLING 
7.3  IMPORTANCE OF FOOD SAMPLING 
7.4  FUNCTIONS AND STEPS IN FOOD SAMPLING PLANS 
7.5  FOOD SAMPLING TOOLS AND TECHNIQUES 
7.6  CHALLENGES IN FOOD SAMPLING 
7.7  TECHNICAL TERMS 
7.8  SELF-ASSESSMENT QUESTIONS 
7.9  REFERENCE BOOKS 
 

7.1 INTRODUCTION 

Food sampling is a cornerstone of quality control (QC) in the food industry, serving as a 
proactive and systematic process to ensure that food products meet stringent safety, quality 
and regulatory standards before they reach consumers. This practice is essential in 
safeguarding public health, maintaining brand integrity and meeting legal obligations in an 
industry where the stakes both in terms of consumer safety and economic impact are 
exceptionally high. Food sampling involves the deliberate collection of representative 
samples from various stages of the supply chain, including raw materials (e.g., grains, meat, 
or dairy), in-process goods (e.g., dough during baking or juice during pasteurization) and 
finished products (e.g., packaged snacks or frozen meals). These samples are then subjected 
to rigorous testing to evaluate a wide range of attributes such as microbial contamination 
(e.g., presence of pathogens like Salmonella, Listeria or E. coli), chemical composition (e.g., 
pesticide residues, preservatives, or nutrient levels), physical properties (e.g., texture, color, 
or particle size) and compliance with labelling requirements (e.g., accuracy of nutritional 
claims or allergen declarations). 
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Fig. 7.1: Food Sampling Test in Laboratory 

 The effectiveness of food sampling lies in its ability to act as an early warning system, 
detecting defects or deviations from standards before they escalate into widespread issues. 
For instance, identifying a batch of milk contaminated with antibiotics during sampling can 
prevent its distribution averting potential health risks and costly recalls. By catching such 
problems early, food sampling plays a pivotal role in preventing foodborne illnesses which 
affect millions globally each year. According to the World Health Organization (WHO), an 
estimated 600 million people fall ill annually due to contaminated food with 420,000 
fatalities. Beyond safety, sampling ensures consistency across production batches a critical 
factor for consumer satisfaction and brand loyalty. For example, a cereal manufacturer might 
sample multiple batches to confirm uniform crunchiness and flavor ensuring that every box 
meets the same high standard that customers expect. 

 Food sampling is deeply integrated into broader quality control systems, aligning with 
internationally recognized frameworks and regulations that govern food safety and quality. 
One such framework is HACCP (Hazard Analysis and Critical Control Points), a 
preventive system that identifies potential hazards biological, chemical or physical at critical 
points in the production process and mandates sampling to verify control measures. For 
example, in a poultry processing plant, HACCP might require sampling at the chilling stage 
to ensure bacterial levels remain below safe thresholds. Similarly, compliance with FDA 
(Food and Drug Administration) standards in the United States mandates regular sampling 
to verify that products meet safety limits for contaminants like heavy metals (e.g., lead in 
spices) or additives (e.g., sulfites in dried fruit). On a global scale ISO 22000, a food safety 
management standard emphasizes sampling as part of a holistic approach to risk management 
requiring food businesses to establish sampling plans that ensure traceability and consistency. 
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Fig. 7.2: Food Safety Quality Control Systems 

 The process of food sampling is not a one-size-fits-all approach; it is tailored to the 
specific needs of the product, production scale and regulatory environment. Sampling plans 
may employ statistical methods such as random sampling or stratified sampling to ensure that 
collected samples accurately represent the entire lot. For instance, a large shipment of 
imported rice might be divided into strata based on storage containers with samples drawn 
from each to check for mold or pesticide residues. Testing methods vary widely ranging from 
traditional laboratory techniques like plate counting for microbial analysis to cutting-edge 
technologies like Polymerase Chain Reaction (PCR) for rapid pathogen detection or Near-
Infrared Spectroscopy (NIR) for real-time nutrient analysis. These advancements have 
made sampling more efficient and precise allowing businesses to respond quickly to potential 
issues. 

 Beyond safety and compliance, effective food sampling contributes to operational 
efficiency and economic sustainability. By identifying substandard raw materials such as 
flour with excessive moisture content before they enter production, companies can avoid 
processing defective batches, reducing waste and rework costs. This efficiency translates into 
significant savings, especially in high-volume industries like dairy or beverage production 
where even minor defects can lead to substantial losses. Moreover, sampling builds consumer 
confidence by ensuring that products are safe, reliable and consistent. A brand known for 
rigorous sampling and quality assurance such as a premium chocolate manufacturer testing 
cocoa beans for aflatoxin levels can command greater trust and loyalty in a competitive 
market. 
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 Food sampling also supports businesses in navigating the complexities of global trade 
and diverse regulatory landscapes. For exporters, sampling ensures compliance with the 
importing country’s standards e.g., the European Union’s strict limits on mycotoxins in nuts 
avoiding rejection at borders and maintaining market access. Additionally, detailed sampling 
records enhance traceability, a legal and ethical requirement in many regions. In the event of 
a contamination outbreak, such as the 2011 E. coli outbreak linked to sprouts in Europe, 
sampling data can help trace the source, limit the scope of recalls and mitigate reputational 
damage. 

 In summary, food sampling is an indispensable tool in the food industry’s quality 
control arsenal. It bridges the gap between production and consumption ensuring that every 
bite is safe, every product is consistent and every regulation is met. By integrating sampling 
into their operations, food businesses not only protect consumers but also enhance their 
operational resilience, uphold their reputation and thrive in a global marketplace increasingly 
driven by quality and transparency. 
 

7.2 OBJECTIVES OF FOOD SAMPLING 

 Food sampling is a vital pillar of quality control in the food industry, underpinning 
consumer safety, regulatory compliance and long-term business success. Far more than a 
routine procedure, it is a strategic process that safeguards public health, enhances product 
reliability and drives economic efficiency in an industry where trust and consistency are 
paramount. By systematically testing samples from raw materials, in-process goods and 
finished products, food sampling ensures that every item reaching the market meets rigorous 
standards for safety and quality. Its importance spans multiple dimensions, from protecting 
consumers to strengthening a company’s competitive edge in a globalized marketplace. 

1. Consumer Safety and Public Health 

Food sampling serves as the first line of defence in protecting consumers from a wide array 
of hazards, including microbial contamination, chemical adulterants and physical spoilage 
thereby reducing the risk of foodborne illnesses. The stakes are high: the World Health 
Organization (WHO) estimates that unsafe food causes 600 million cases of food borne 
diseases and 420,000 deaths annually with vulnerable populations like children and the 
elderly disproportionately affected. Sampling identifies threats such as pathogens (Salmonella 
in poultry, Listeria in deli meats), toxins (aflatoxins in nuts) or heavy metals (mercury in 
seafood) ensuring that contaminated products are intercepted before consumption. 

 Example: Regular sampling of seafood such as tuna or swordfish for mercury levels 
ensures compliance with safety thresholds (e.g., the FDA’s action level of 1 ppm), 
protecting consumers from neurological risks associated with mercury poisoning. 
Similarly, sampling shellfish for biotoxins like paralytic shellfish poisoning (PSP) 
agents prevents outbreaks that could sicken or kill consumers. 
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 Additional Insight: In 2018, a listeriosis outbreak linked to contaminated cantaloupes 
in Australia underscored the need for robust sampling over 20 deaths were reported, 
highlighting how early detection through sampling could have mitigated the crisis. By 
catching issues early, sampling not only saves lives but also reduces the burden on 
public health systems. 

 
Fig. 7.3: Consumer Safety and Public Health 

2. Quality Assurance and Brand Reputation 

Consistent product quality is a cornerstone of customer trust and brand loyalty and food 
sampling ensures that every batch meets sensory, nutritional and performance expectations. 
In an era where consumers are increasingly discerning, often sharing feedback instantly via 
social media, maintaining a reliable product profile is critical to preserving a brand’s 
reputation. Sampling verifies attributes like taste, texture and shelf stability ensuring that 
deviations (e.g., rancidity in oils or uneven seasoning in snacks) are corrected before products 
hit shelves. 

 Example: A coffee brand like Starbucks relies on regular sampling of coffee beans 
from suppliers worldwide to ensure a consistent flavor profile whether it’s the bold 
notes of an espresso roast or the smooth finish of a blonde roast. If a batch deviates 
due to improper roasting or storage, sampling flags it for rejection, protecting the 
brand’s promise of quality. 

 Additional Insight: A 2022 survey by Nielsen found that 66% of global consumers 
are willing to pay more for brands they trust underscoring how sampling-driven 
quality assurance translates into customer retention and premium pricing power. A 
single quality lapse, such as the 2015 Chipotle E. coli outbreak can erode trust and 
cost millions in lost sales and legal fees making sampling a reputational lifeline. 
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Fig. 7.4: Food Quality Assurance 

3. Cost Efficiency 

Food sampling enhances cost efficiency by identifying defects early in the production cycle, 
preventing the wasteful processing of substandard materials or the distribution of flawed 
products. In an industry with tight margins, avoiding large-scale rejections, recalls or disposal 
of defective batches can significantly impact profitability. Sampling acts as a gatekeeper, 
catching issues like spoilage in raw ingredients or formulation errors during processing 
thereby minimizing downstream losses. 

 Example: Sampling sauces during production - testing for pH, viscosity, or flavor- 
can detect off-flavors caused by ingredient spoilage or equipment malfunctions. 
Catching this early prevents the bottling of thousands of units that would otherwise be 
rejected by retailers or returned by consumers saving both materials and labor costs. 

 Additional Insight: The cost of a recall can staggers: PepsiCo’s 2008 recall of 
contaminated peanut products cost an estimated $1 billion in direct losses and brand 
damage. Proactive sampling reduces such risks with studies showing that every dollar 
invested in quality control (including sampling) can yield up to $6 in savings by 
averting defects, per the American Society for Quality (ASQ). 

4. Regulatory Compliance 

Adherence to food safety laws and standards is non-negotiable and sampling ensures that 
products meet the requirements of regulatory bodies like the FDA (U.S.), EFSA (European 
Union) or FSSAI (India) avoiding fines, legal actions and market bans. These agencies 
impose strict limits on contaminants (e.g., pesticide residues, antibiotic levels) and mandate 
accurate labelling, with sampling providing the evidence needed to demonstrate compliance 
during audits or inspections. 

 Example: Sampling dairy products for antibiotic residues such as penicillin or 
tetracycline, ensures compliance with FDA tolerances (e.g., 0.01 ppm for penicillin in 
milk). Failure to sample adequately could result in fines exceeding $10,000 per 
violation, product seizures or even criminal charges in severe cases. 
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 Additional Insight: The 2019 U.S. romaine lettuce recall due to E. coli 
contamination led to tightened FDA sampling requirements for leafy greens 
illustrating how regulators rely on sampling data to enforce safety. Non-compliance 
can also bar companies from export markets e.g., shrimp rejected by the EU for 
antibiotic residues cost Indian exporters $500 million annually per a 2021 report. 

5. Market Competitiveness 

In a crowded food industry, high-quality, safe products differentiate brands and enhance their 
market position with sampling serving as the backbone of this competitive advantage. 
Consumers increasingly demand transparency and premium quality, particularly in segments 
like organic, non-GMO or health-focused foods where sampling certifies claims and builds 
credibility. Companies that invest in rigorous sampling can leverage their reputation for 
reliability to capture market share and command higher prices. 

 Example: Organic food brands like Whole Foods or Nature’s Path use sampling to 
certify pesticide-free products, appealing to health-conscious consumers willing to 
pay a 20-30% premium, according to USDA data. Sampling grains for glyphosate 
residues or fruits for synthetic fertilizers ensures these brands meet organic standards  
reinforcing their market appeal. 

 Additional Insight: A 2023 McKinsey report found that 70% of consumers prioritize 
safety and quality over price, driving demand for brands with proven sampling 
protocols. Companies like Nestlé which sampled infant formula extensively after the 
2008 melamine scandal in China regained market leadership by showcasing their 
commitment to safety illustrating how sampling fuels competitiveness. 

 

7.3 IMPORTANCE OF FOOD SAMPLING 

Food sampling stands as an essential practice in the food industry anchoring efforts to protect 
consumer health, meet legal standards and drive business prosperity. It is a meticulous 
process that evaluates food products at various stages- raw materials, production, and final 
goods to ensure they are safe, consistent and compliant with expectations. By serving as both 
a preventive and diagnostic tool, food sampling mitigates risks, enhances operational 
performance and bolsters a company’s standing in a highly competitive and regulated sector. 

1. Consumer Safety and Public Health 

Food sampling is a vital safeguard against health hazards shielding consumers from dangers 
such as biological contaminants, chemical residues and spoilage that could lead to foodborne 
illnesses. With unsafe food posing a global challenge - the Centre for Disease Control and 
Prevention (CDC) estimate 48 million illnesses and 3,000 deaths annually in the U.S. alone 
sampling ensures that risks are identified and neutralized before products reach the market. 

Example: Sampling ground beef for Escherichia coli O157:H7, a pathogen linked to severe 
illness, ensures that contaminated batches are discarded, preventing outbreaks like the 1993 
Jack in the Box incident that sickened over 700 people. 
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Additional Insight: Sampling also checks for allergens, such as undeclared peanuts in baked 
goods, protecting sensitive populations about 32 million Americans have food allergies, per 
Food Allergy Research & Education (FARE). This proactive approach reduces emergency 
healthcare costs and saves lives. 

2. Quality Assurance and Brand Reputation 

By maintaining uniform quality across batches, food sampling fosters consumer trust and 
strengthens brand loyalty, critical factors in an industry where reputation can make or break a 
business. It ensures that products deliver on promised attributes whether taste, appearance or 
nutritional value meeting the expectations that keep customers returning. 

Example: A yogurt manufacturer samples each batch for texture and acidity to ensure the 
creamy consistency and tangy flavor that define its brand preventing customer dissatisfaction 
from watery or overly sour products. 

Additional Insight: A 2021 Deloitte study revealed that 80% of consumers associate 
consistent quality with brand reliability and a single quality failure like the 2017 Frito-Lay 
recall of stale chips can trigger a 20-30% drop in sales. Sampling upholds the integrity that 
sustains long-term customer relationships. 

3. Cost Efficiency 

Food sampling optimizes resource use by catching quality issues early preventing the expense 
of processing defective goods or managing post-distribution failures. In an industry where 
profit margins can be as low as 1-3% (per IBIS World) avoiding waste and rework is a 
financial imperative that sampling directly supports. 

Example: Sampling olive oil during bottling detects rancidity from oxidation allowing 
producers to halt packaging and save thousands of litres that would otherwise be discarded 
after consumer complaints. 

Additional Insight: The Grocery Manufacturers Association (GMA) estimates that a single 
product recall can cost $10 million in direct expenses excluding reputational harm. 
Sampling’s early intervention can cut such losses by up to 70% making it a cost-saving 
cornerstone. 

4. Regulatory Compliance 

Food sampling ensures that products align with stringent safety and labelling laws enforced 
by agencies like the USDA, Codex Alimentarius or local authorities averting penalties and 
maintaining market access. Compliance is not optional—failure to meet standards can result 
in shutdowns, lawsuits or bans on sales. 

Example: Sampling canned tuna for histamine levels, a toxin from improper storage, ensures 
adherence to Codex limits (100 mg/kg), preventing rejection by regulators and costly fines 
that can reach $50,000 per incident in some jurisdictions. 

Additional Insight: In 2020, the USDA detained over 1 million pounds of imported poultry 
for inadequate sampling documentation, highlighting how compliance failures disrupt supply 
chains. Sampling provides the data needed to pass inspections and sustain operations. 
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5. Market Competitiveness 

Delivering safe high-quality products through robust sampling elevates a company’s market 
position appealing to discerning consumers and distinguishing it from rivals. In a landscape 
where differentiation is key global food sales hit $8 trillion in 2022 per Statista sampling 
supports claims that attract premium buyers and build market share. 

Example: A gluten-free bakery samples flour blends to verify the absence of wheat traces 
earning certification that appeals to the 3 million Americans with celiac disease and boosting 
its niche market dominance. 

Additional Insight: A 2023 Euromonitor report notes that brands with verified quality 
credentials grow 15% faster than competitors. Companies like Beyond Meat use sampling to 
ensure plant-based products meet taste and safety expectations carving out a $1.4 billion 
market segment by 2022. 
 

7.4 FUNCTIONS AND STEPS IN FOOD SAMPLING PLANS 

Below is a newly generated and elaborated version of the text outlining a food sampling plan, 
with fresh details, examples and additional context to highlight the key functions and steps 
involved in collecting, testing and evaluating samples to ensure quality and safety in the food 
industry. This version avoids repeating specifics from the previous response while 
maintaining a similar structure and depth. 

A food sampling plan is a structured blueprint that guides the systematic collection, testing 
and evaluation of food samples to verify their safety and quality. It is a critical component of 
quality control ensuring that food products meet predefined standards before reaching 
consumers. By detailing specific procedures and decision-making criteria, a sampling plan 
minimizes risks, ensures regulatory compliance and maintains consistency across production. 
Below are the key functions and steps involved each designed to address the unique 
challenges of food safety and quality assurance. 

1. Defining Sampling Objectives 

The foundation of any sampling plan is establishing clear goals for what needs to be tested 
based on potential risks and quality parameters relevant to the product. This step identifies 
the specific attributes such as microbial contamination, chemical composition or physical 
characteristics that must be monitored to protect consumers and meet standards. 

 Example: Sampling fresh spinach to assess pesticide residues like chlorpyrifos 
ensures the product complies with maximum residue limits (MRLs) set by regulators 
like the EPA. 

 Additional Insight: Objectives vary by product dairy might focus on bacterial counts 
while baked goods might prioritize moisture levels to prevent mold. The Codex 
Alimentarius recommends tailoring objectives to hazard profiles ensuring sampling 
targets the most critical risks. 
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2. Selecting Sampling Methods 

Choosing an appropriate sampling method is essential to ensure that collected samples 
accurately represent the entire batch, balancing practicality with statistical reliability. 
Methods such as random, stratified or systematic sampling are selected based on production 
volume, risk level and product uniformity. 

 Example: Systematically sampling every 50th bag of frozen peas from a conveyor 
line ensures even coverage across a large production run checking for ice crystal 
formation that could indicate thawing issues. 

 Additional Insight: The ISO 2859-1 standard provides guidelines for attribute 
sampling often used in food to determine sample sizes (e.g., 13 units from a 1,000-
unit lot). This step reduces bias and enhances confidence in results. 

 
Fig. 7.5: Sampling Methods 

3. Sample Collection 

Collecting representative samples requires meticulous attention to technique using sterile 
tools and proper storage conditions to prevent contamination or degradation. This step 
ensures the integrity of the sample reflects the true state of the batch. 

 Example: Sampling honey with a sterile pipette from multiple depths of a storage 
tank prevents cross-contamination and ensures accurate testing for adulterants like 
corn syrup. 

 Additional Insight: The FDA’s Bacteriological Analytical Manual (BAM) specifies 
protocols such as using refrigerated containers for perishables to maintain sample 
viability. Poor collection can skew results leading to false positives or negatives. 

4. Testing and Analysis 

This step involves applying scientific methods microbiological, chemical, or sensory to 
assess sample quality against established benchmarks. Testing provides the data needed to 
confirm safety and compliance with specifications. 
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 Example: Using gas chromatography-mass spectrometry (GC-MS) to detect volatile 
organic compounds in olive oil samples ensures authenticity and absence of synthetic 
additives. 

 Additional Insight: Rapid advancements like handheld biosensors detecting 
Staphylococcus aureus in minutes, are revolutionizing testing speed. The choice of 
method depends on sensitivity needs e.g., detecting 1 CFU/g of pathogens requires 
highly precise tools. 

5. Data Interpretation 

Interpreting test results involves comparing them to regulatory or internal standards to 
determine whether a batch is acceptable or requires action. This step translates raw data into 
actionable decisions, ensuring only safe, quality products proceed. 

 Example: Accepting a batch of bottled water only if lead levels fall below the WHO’s 
10 µg/L threshold rejecting it otherwise to avoid health risks. 

 Additional Insight: Statistical tools like control charts can flag trends e.g., a gradual 
increase in acidity in juice prompting pre-emptive adjustments. Clear acceptance 
criteria, often set by HACCP plans guide this process. 

6. Documentation and Traceability 

Recording sampling details creates a verifiable trail for audits, recalls or quality 
improvements ensuring transparency and accountability. This step is crucial for compliance 
and crisis management. 

 Example: Maintaining a digital log of sample IDs, test times and microbial counts for 
cheese batches allows quick identification of a contamination source during an 
outbreak investigation. 

 Additional Insight: The EU’s Regulation (EC) No 178/2002 mandates traceability, 
with sampling records enabling firms to trace a product back to its farm or factory 
within hours. Blockchain technology is increasingly used to enhance this step’s 
security and accessibility. 

7. Corrective Actions 

When samples fail to meet standards, corrective actions address the root cause through 
process adjustments, equipment recalibration or batch disposal. This step prevents defective 
products from reaching consumers and improves future outcomes. 

 Example: Adjusting fermentation temperature in a brewery if sampled beer shows 
excessive yeast activity ensuring the next batch meets alcohol content specs. 

 Additional Insight: The Plan-Do-Check-Act (PDCA) cycle often a guides correction 
e.g., after a high salt content is found in soup, a firm might retrain staff on seasoning 
protocols. Effective actions can reduce defect rates by up to 30% per Lean Six Sigma 
studies. 
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7.5 FOOD SAMPLING TOOLS AND TECHNIQUES 

Food sampling relies on a suite of tools and techniques designed to improve the precision, 
speed and reliability of quality and safety assessments. These methods range from simple, 
hands on instruments to sophisticated technologies each tailored to address specific sampling 
challenges in the food industry, by optimizing sample collection, testing and analysis. These 
tools ensure that results are representative, reproducible and actionable, supporting 
compliance with safety standards and consumer expectations. 

Basic Tools 

Fundamental tools form the backbone of food sampling, enabling accurate collection and 
preservation of samples under controlled conditions. These essentials are widely accessible 
and critical for maintaining sample integrity. 

 Sampling Bags and Vials: Leak-proof, sterile containers used to collect and transport 
samples without introducing contaminants or altering properties.  

 Spatulas and Swabs: Sterilized implements for gathering solid or surface samples 
ideal for microbial or residue testing.  

 pH Meters: Portable devices to measure acidity or alkalinity ensuring samples remain 
within safe ranges during collection.  

 Additional Insight: The USDA recommends calibrating these tools daily to maintain 
accuracy as even minor deviations (e.g., a 0.5 pH shift) can affect microbial safety 
assessments. 

 
Fig. 7.6: Sampling Basic Tools 

Advanced Techniques 

Cutting-edge techniques leverage scientific principles and technology to provide detailed, 
rapid and statistically sound sampling outcomes, enhancing decision-making in quality 
control. 

 Attribute Sampling: A statistical approach using predefined criteria, such as the 
Military Standard 105E to determine sample sizes and acceptance limits based on 
defect rates.  

 Immunoassay Tests: Portable, antibody-based kits that detect specific contaminants 
like toxins or allergens in minutes.  
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Fig. 7.7: Immunoassay test 

 Fourier Transform Infrared Spectroscopy (FTIR): A method that uses infrared 
light to identify molecular structures assessing composition or adulteration.  

 
Fig. 7.8: Fourier Transform Infrared Spectroscopy (FTIR) 

 Additional Insight: A 2022 study in Food Control found that advanced techniques 
like FTIR can reduce testing time by 50% compared to traditional lab methods 
boosting efficiency in high-throughput settings. 

Automation 

Automated systems streamline sampling in large-scale or continuous production, reducing 
human error and ensuring consistent monitoring over time. These technologies are 
increasingly vital in modern food processing. 

 Robotic Sampling Arms: Programmable devices that extract samples at precise 
intervals or locations, ideal for uniform collection in automated lines.  

 
Fig. 7.9: Robotic Sampling Arms 
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 Inline Sensors: Embedded tools that sample and analyze products in real time as they 
move through production.  

 Additional Insight: Automation can increase sampling frequency by up to 300% per 
a 2023 Food Engineering report, allowing firms like Tyson Foods to test thousands of 
poultry units daily with minimal labor. Integration with IoT (Internet of Things) also 
enables remote data tracking, enhancing oversight. 

 

7.6 CHALLENGES IN FOOD SAMPLING 

Implementing effective food sampling is a complex endeavour fraught with obstacles that can 
undermine its accuracy, efficiency and feasibility. These challenges stem from financial, 
logistical, technical and regulatory factors, posing significant hurdles for food businesses 
striving to ensure safety and quality. Overcoming them requires strategic planning, 
investment and adaptability particularly as the industry balances rapid production with 
stringent standards. Below are the key challenges elaborated with fresh insights and data. 

1. Cost of Testing 

The financial burden of food sampling can be substantial, as it demands specialized 
laboratory equipment, reagents and skilled personnel, often straining budgets especially for 
small and medium enterprises (SMEs). High-end tools like mass spectrometers or PCR 
machines can cost tens of thousands of dollars while ongoing expenses for calibration, 
maintenance and staff training add to the load. 

2. Sample Representativeness 

Ensuring that samples accurately reflect the quality and safety of an entire batch is a 
persistent challenge, particularly with large, heterogeneous lots where variability in 
composition or contamination levels is common. Inadequate sampling can miss defects, 
leading to false assurances of quality. 

3. Time Constraints 

Rapid production cycles in the food industry, driven by just-in-time manufacturing and 
consumer demand for fresh goods, leave little room for thorough sampling and testing, 
potentially compromising accuracy. Delays in results can disrupt supply chains or render 
perishable products unsellable. 

4. Contamination Risks 

Improper handling, non-sterile tools or environmental exposure during sampling can 
introduce contaminants, skew test results and undermining the process’s reliability. This risk 
is heightened in field or factory settings where conditions are harder to control. 

5. Regulatory Variations 

Differing safety and quality standards across regions create a complex landscape for global 
food companies, complicating sampling plans and increasing the risk of non-compliance. 
What passes in one market may fail in another requiring tailored approach. 
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6. Perishable Nature of Food 

The inherent instability of many food products means that delays in sampling, transport or 
testing can degrade samples reducing their representativeness and accuracy. This is a 
particular issue for fresh or minimally processed items with short shelf lives. 

 Example: Sampling strawberries for Botrytis mold requires immediate testing as a 
24-hour delay in refrigeration can cause fungal growth to spike falsely suggesting the 
batch is spoiled when it left the farm clean. 

 Additional Insight: The International Fresh Produce Association (IFPA) estimates 
that 20% of perishable samples degrade before analysis due to logistics delays with 
temperature fluctuations (e.g., above 4°C for dairy) altering microbial counts by up to 
50%. Cold chain investments mitigate this but add complexity and cost. 
 

7. 7 TECHNICAL TERMS: 

 Acceptable Quality Level (AQL), Hazard Analysis and Critical Control Points 
 (HACCP), Microbial Load, Polymerase Chain Reaction (PCR), Sensory Evaluation, 
 Stratified Sampling, Traceability, Spectroscopy 
 

7.8 SELF ASSESSMENT QUESTIONS: 

1) What is the primary purpose of food sampling and how does it ensure consumer 
safety?  

2) Why is food sampling important for regulatory compliance and brand reputation 
in the food industry?  

3) What are the key steps in a food sampling plan and how do they contribute to 
quality control?  

4) Name and briefly explain three tools or techniques used in food sampling.  

5) What are some challenges in food sampling and how can businesses address 
them? 

 

7.9  REFERENCE BOOKS: 

 "Food Quality Assurance" – Inteaz Alli Covers principles and practices of quality 
control in food production, including sampling.  

 "Food Safety Management" – Yasmine Motarjemi Focuses on food safety systems, 
including sampling and HACCP implementation.  

 "Statistical Methods for Food Science" – John A. Bower Explores statistical 
sampling techniques for food quality evaluation.  

 "Handbook of Food Analysis" – Leo M.L. Nollet A detailed guide on sampling and 
testing methods for food products. 

 

Dr. Santhi Sri, K.V 



LESSON-8 

DOMESTIC REGULATIONS AND GLOBAL FOOD SAFETY 
INITIATIVE 

 

8.0 OBJECTIVES: 

 After going through this lesson students will 
 Understand the concept of domestic regulations and their role in food safety.  
 Identify the objectives of the Global Food Safety Initiative (GFSI).  
 Explain the importance of harmonizing domestic regulations with global food 

safety standards.  
 Analyze the functions and key components of food safety regulations and 

initiatives.  
 Evaluate the impact of domestic and global food safety systems on consumers, 

industries and trade.  
 Apply principles of food safety regulations in real-world scenarios. 

 

STRUCTURE: 

8.1 INTRODUCTION 
8.2  OBJECTIVES OF DOMESTIC REGULATIONS AND GLOBAL FOOD 
 SAFETY INITIATIVE 
8.3  IMPORTANCE OF DOMESTIC REGULATIONS AND GFSI 
8.4  FUNCTIONS OF DOMESTIC REGULATIONS AND GFSI 
8.5  TOOLS AND TECHNIQUES IN FOOD SAFETY MANAGEMENT 
8.6  CHALLENGES IN IMPLEMENTING DOMESTIC REGULATIONS AND 
 GFSI 
8.7  TECHNICAL TERMS 
8.8  SELF ASSESSMENT QUESTIONS 
8.9  REFERENCE BOOKS 

 

8.1 INTRODUCTION 

Food safety stands as a paramount global priority, dedicated to ensuring that the food 
consumed by billions of people daily remains free from a wide array of hazards, including 
biological threats like pathogens (e.g., Salmonella, Listeria, and E. coli), chemical 
contaminants such as pesticides, heavy metals and additives and physical impurities like glass 
shards, plastic fragments or metal debris. According to the World Health Organization 
(WHO) foodborne illnesses impact approximately 600 million people annually nearly 1 in 10 
individuals worldwide resulting in 420,000 deaths with children under five accounting for 
40% of this burden. This underscores the urgency of robust safety measures. Domestic 
regulations serve as the backbone of food safety within individual nations, comprising a 
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complex web of laws, standards and enforcement mechanisms designed to protect public 
health, oversee food production processes and ensure compliance across the supply chain. 
These regulations are tailored to each country’s unique needs, reflecting local dietary habits, 
agricultural practices, economic conditions and public health priorities. In contrast, the 
Global Food Safety Initiative (GFSI), launched in 2000 by the Consumer Goods Forum a 
coalition of over 400 retailers, manufacturers, and stakeholders represents a pioneering, 
industry-led effort to unify food safety standards on a global scale. GFSI’s mission is to 
enhance supply chain integrity, reduce redundancies in auditing and streamline international 
trade by benchmarking widely recognized certification schemes, fostering a safer and more 
efficient global food system. 

 
Fig. 8.1: Global Food Safety Initiative (GFSI) 

Domestic regulations exhibit significant variation due to differences in governance, 
infrastructure and risk tolerance. For example, the United States’ Food Safety 
Modernization Act (FSMA), enacted in 2011, marks a shift from reactive to preventive food 
safety strategies, mandating comprehensive hazard analysis, risk-based preventive controls 
and stringent oversight of imported goods. In 2023 alone, the U.S. Food and Drug 
Administration (FDA) conducted over 8,000 domestic facility inspections and intercepted 1.2 
million pounds of unsafe imported food, highlighting FSMA’s proactive approach. 
Conversely, the European Union’s Regulation (EC) No 178/2002 known as the General 
Food Law emphasizes traceability as a cornerstone, requiring businesses to track food 
products through all stages of production, process in and distribution. This system proved 
instrumental during the 2018 Salmonella outbreak linked to Polish eggs enabling rapid 
identification and recall of 4.7 million affected units across 12 countries. Meanwhile, in 
developing nations like India the Food Safety and Standards Authority of India (FSSAI), 
established under the 2006 Food Safety and Standards Act, enforces regulations on labelling, 
adulteration and hygiene, inspecting over 150,000 food businesses in 2022 to curb 
widespread issues like pesticide residues in spices, which affect 20% of sampled exports 
annually (FSSAI Report, 2023). These examples illustrate how domestic frameworks adapt to 
local challenges while striving to meet global expectations. 

The Global Food Safety Initiative (GFSI) complements these national efforts by providing 
a harmonized framework that transcends borders. GFSI benchmarks internationally accepted 
standards such as BRCGS (British Retail Consortium Global Standards) used by over 
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30,000 certified sites worldwide, IFS (International Featured Standards prevalent in 
Europe with 18,000 certifications, and SQF (Safe Quality Food), adopted by 10,000+ sites, 
primarily in North America and Australia. By 2024, GFSI-recognized certifications covered 
65% of the $1.5 trillion global food retail market, according to the Consumer Goods Forum. 
This harmonization ensures consistency allowing a GFSI-certified dairy supplier in New 
Zealand to seamlessly export to retailers in Japan or Germany without undergoing redundant 
audits. GFSI’s impact is tangible: a 2023 GFSI study found that certified supply chains 
experienced 15% fewer recalls compared to non-certified counterparts, saving an estimated 
$2.8 billion in recall-related costs annually. Together, domestic regulations and GFSI aim to 
combat the staggering toll of foodborne diseases costing the global economy $110 billion 
yearly in medical expenses and lost productivity (World Bank, 2022) while bolstering 
consumer confidence in an increasingly interconnected food supply. 

In today’s globalized economy, where a single meal may include ingredients from multiple 
continents such as shrimp from Thailand, rice from India, and spices from Morocco the 
integration of domestic regulations with GFSI standards is not just beneficial but essential. 
The FAO estimates that 25% of the world’s food production crosses international borders 
with trade volumes reaching 670 million tons in 2023. Misalignment between national 
standards and global benchmarks can lead to rejected shipments as seen when the EU blocked 
$50 million worth of Indian mangoes in 2014 due to pest concerns, or delays like the 2022 
U.S. seizure of 300,000 pounds of Mexican cilantro over Salmonella risks. By aligning 
efforts these systems reduce such disruptions, ensuring that food safety remains 
uncompromised from farm to fork. This lesson delves into the operational mechanics of these 
frameworks, their shared and distinct objectives, and their profound influence on public 
health, industry practices and the facilitation of international trade, offering a holistic view of 
their role in shaping a safer, more reliable global food ecosystem. 
 

8.2 OBJECTIVES OF QUALITY CONTROL  

Domestic Regulations 

Domestic food safety regulations form the cornerstone of a nation’s efforts to safeguard 
public health, maintain the integrity of its food supply and ensure that food systems operate 
within a framework of accountability and trust. These regulations are tailored to address 
country-specific risks, cultural practices, and economic realities, reflecting a commitment to 
protecting consumers from foodborne hazards while supporting local industries. Their 
objectives are multifaceted, encompassing public health protection, industry oversight, 
consumer empowerment and legal compliance as outlined below: 

1) Ensuring Public Health and Safety 

 Purpose: The primary goal is to prevent foodborne illnesses, which the World Health 
Organization (WHO) estimates affect 600 million people globally each year, by 
establishing rigorous standards for hygiene, contamination control and safe handling 
practices across the food supply chain. This includes mitigating risks from pathogens 
(e.g., Salmonella, E. coli), chemical residues (e.g., pesticides) and physical 
contaminants (e.g., metal fragments). 
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 Implementation: This involves regular inspections over 8,000 domestic food 
facilities were audited by the FDA in 2023 alone coupled with mandatory recall 
protocols. For instance, the 2022 recall of 2 million pounds of contaminated peanut 
butter in the U.S. demonstrated the effectiveness of rapid response systems, limiting 
consumer exposure to Salmonella. Training programs for food handlers and 
investments in laboratory testing (e.g., 500 FDA labs nationwide) further bolster these 
efforts. 

 
Fig. 8.2: Food Safety Modernization Act (FSMA) 

2) Regulating Food Production and Distribution 

 Purpose: Domestic regulations establish comprehensive guidelines for 
manufacturing, packaging, labelling and storage to ensure food quality and safety 
from production to consumption minimizing risks like spoilage or cross-
contamination. This oversight supports a stable food supply and protects economic 
interests tied to agriculture and trade. 

 
Fig. 8.3: Food Safety and Standards Authority (FSSAI) 

 Implementation: Licensing is mandatory for food businesses India issued 1.2 million 
licenses by 2024 while audits ensure adherence to Good Manufacturing Practices 
(GMP). For example, GMP compliance checks in Canada’s meat sector resulted in a 
25% drop in contamination incidents over five years (CFIA, 2023). Automated 
monitoring systems and fines for violations reinforce these standards. 

3) Facilitating Consumer Awareness 

 Purpose: By providing transparent information through labelling such as expiration 
dates, allergen warnings and nutritional facts, regulations empower consumers to 
make informed choices, reducing health risks and fostering trust in food systems. 
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 Implementation: Penalties for mislabelling are steep EU fines reached €15 million in 
2023 while public awareness campaigns amplify impact. The U.S. “Know Your 
Food” initiative educated 10 million consumers on label reading in 2022, enhancing 
safety literacy. Digital QR codes linking to product details are also emerging as a 
compliance tool. 

4) Ensuring Compliance with National Standards 

 Purpose: Aligning food safety practices with country-specific legal frameworks 
prevents penalties, trade restrictions, and reputational damage, ensuring that local 
industries meet both domestic and export requirements. 

 Implementation: Certification processes, such as the U.S. USDA Organic label 
(issued to 45,000 producers in 2023), and fines India collected $5 million in penalties 
in 2022 drive compliance. Regular updates to standards, like Canada’s 2024 Safe 
Food for Canadians Regulations, keep pace with evolving risks. 

Global Food Safety Initiative (GFSI) 

The Global Food Safety Initiative (GFSI), launched in 2000 by the Consumer Goods 
Forum, seeks to standardize food safety practices worldwide, fostering trust, efficiency and 
resilience in the global food supply chain. Representing a collaborative effort among 400+ 
retailers, manufacturers and stakeholders, GFSI benchmarks certification schemes to ensure 
consistency across borders, reducing risks in a market where 25% of food670 million tons in 
2023 (FAO) is traded internationally. Its objectives span harmonization, safety enhancement, 
cost reduction, innovation and consumer confidence as detailed below: 

1) Harmonizing Food Safety Standards 

 Purpose: GFSI reduces redundancy and complexity by benchmarking globally 
recognized standards like BRCGS, SQF and FSSC 22000 ensuring equivalence 
across diverse regulatory landscapes and facilitating seamless trade. 

 Implementation: Annual reviews of 12 recognized schemes ensure alignment, with 
GFSI updating benchmarks in 2024 to include climate-related risks. Partnerships with 
certification bodies like SGS and Bureau Veritas maintain rigor, certifying 90,000+ 
sites globally by 2024. 

2) Improving Supply Chain Safety 

 Purpose: GFSI enhances risk management from farm to fork, addressing 
vulnerabilities in a supply chain where 1.3 billion tons of food are wasted yearly 
(FAO) and contamination risks rise with globalization. 

 Implementation: Adoption of digital tools like blockchain used by 15% of GFSI-
certified firms by 2024 ensures transparency. Real-time monitoring and mandatory 
HACCP plans further reduce risks with certified chains reporting 10% fewer incidents 
(GFSI, 2023). 
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3) Reducing Audit Duplication 

 Purpose: By ensuring one GFSI certification is accepted globally, it minimizes costs 
and complexity for suppliers, who otherwise face multiple audits costing $10,000-
$50,000 each from retailers. 

 Implementation: Collaboration with 50+ certification bodies streamlines processes, 
with GFSI’s “once certified, accepted everywhere” principle adopted by 70% of 
global food retailers by 2024 (Consumer Goods Forum). 

4) Promoting Continuous Improvement 

 Purpose: GFSI encourages businesses to adopt best practices and innovate, ensuring 
food safety evolves with emerging challenges like antimicrobial resistance and 
climate-driven pest shifts. 

 Implementation: Training programs reached 100,000 workers in 2023, while 
resources like GFSI’s technical guides on allergen management drive innovation. 
Annual conferences foster knowledge sharing among 1,000+ industry leaders. 

5) Enhancing Consumer Confidence 

 Purpose: GFSI assures consumers that safety is prioritized globally, building trust in 
a market where 78% prefer certified products (Statista, 2023) amid rising food fraud 
concerns. 

 Implementation: Public reporting of certification metrics e.g., 95% compliance rates 
in 2023 and partnerships with consumer groups amplify trust. Campaigns like “Safe 
Food, Global Standards” reached 50 million consumers in 2024. 

 

8.3 IMPORTANCE OF QUALITY CONTROL  

Protecting Public Health 

 Purpose and Collaboration: Domestic regulations and the Global Food Safety 
Initiative (GFSI) synergize to shield populations from foodborne outbreaks a critical 
mission given that the World Health Organization (WHO) estimates 600 million cases 
of foodborne illness occur annually resulting in 420,000 deaths. A notable example is 
the 2011 E. coli O104:H4 crisis in Europe, traced to contaminated fenugreek sprouts 
from Egypt, which infected over 4,000 people across 16 countries, caused 53 deaths 
and led to $1.3 billion in economic losses (EFSA, 2011). Domestic systems, like 
Germany’s rapid response under EU regulations and GFSI’s emphasis on supply 
chain audits, worked in tandem to contain the outbreak, highlighting their joint 
efficacy. 
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 Scope of Protection: These frameworks ensure food is free from biological hazards 
(e.g., Salmonella, Listeria, Campylobacter, responsible for 70% of U.S. outbreaks per 
CDC 2023 data), chemical contaminants (e.g., pesticides, detected in 30% of EU fruit 
imports in 2022 per EFSA and heavy metals like lead in 5% of Asian rice exports) 
and physical impurities (e.g., glass fragments, prompting 120 recalls in the U.S. in 
2023 per FDA). In 2024, GFSI-certified firms reported a 20% lower incidence of 
pathogen-related recalls compared to non-certified peers (GFSI Report) while 
domestic inspections like India’s 150,000 FSSAI audits in 2022 intercepted 2 million 
kg of unsafe food safeguarding public health. 

Facilitating International Trade 

 Harmonization Impact: Harmonized standards between domestic regulations and 
GFSI dismantle trade barriers, streamlining exports and imports in a $1.5 trillion 
global food market. In 2022, GFSI-certified products accounted for 65% of global 
food trade (GFSI Report) covering 435 million tons of the 670 million tons traded 
annually (FAO, 2023). This alignment enabled a 15% increase in certified exports 
from Latin America to Europe between 2020 and 2023, worth $12 billion (USDA 
Trade Data). 

 Preventing Rejections: Domestic alignment with GFSI prevents costly border 
rejections due to non-compliance. For instance, the EU rejected $70 million worth of 
Indian shrimp in 2023 over antibiotic residues, a risk mitigated by GFSI’s BRCGS 
standards. Similarly, U.S. Customs seized 1.5 million pounds of Chinese honey in 
2022 for adulteration underscoring the need for GFSI’s traceability protocols. In 
contrast, GFSI-certified Thai poultry exports faced 40% fewer rejections in 2023 
saving $8 million in losses (Thai Ministry of Commerce). 

 Trade Efficiency: The adoption of GFSI’s “once certified, accepted everywhere” 
principle by 70% of global retailers (e.g., Carrefour, Kroger) in 2024 reduced audit 
redundancies, cutting trade delays by 25% and boosting efficiency (Consumer Goods 
Forum). 

Enhancing Industry Accountability 

 Transparency and Responsibility: Domestic regulations enforce transparency 
through mandatory reporting e.g., the U.S. FSMA requires 48-hour outbreak 
notifications while GFSI encourages voluntary adoption of rigorous standards, 
fostering a proactive culture of responsibility. In 2023, 90,000 GFSI-certified sites 
globally adhered to stricter-than-legal benchmarks reducing non-compliance by 18% 
(GFSI Data). 

 Traceability Success: This dual approach curtails incidents like the 2013 horsemeat 
scandal in Europe, where horsemeat was found in 4% of beef products across 13 
countries, costing $500 million in recalls and fines. EU traceability laws and GFSI’s 
emphasis on supply chain audits cut similar fraud cases by 30% by 2024 (EFSA). In 
Canada, GFSI-certified beef suppliers traced a 2022 contamination to a single farm in 
24 hours averting a broader crisis. 
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 Cultural Shift: Over 50% of GFSI-adopting firms in Asia reported a shift to 
accountability-driven practices by 2023 spurred by training programs reaching 
100,000 workers annually (GFSI Global Markets Report). 

Cost Efficiency and Risk Reduction 

 Economic Benefits: Early hazard detection through domestic inspections and GFSI 
audits slashes recall costs, estimated at $10 million per incident in the U.S. (Food 
Safety Magazine, 2024) and $5–$20 million globally depending on scale (WHO, 
2023). In 2022, the U.S. avoided $1.2 billion in losses by pre-empting 200 recalls via 
FSMA checks while GFSI certification reduced recall frequency by 15% saving $2.8 
billion (GFSI, 2023). 

 Risk Mitigation: Legal liabilities, like the $100 million settlement from a 2015 
Listeria outbreak in U.S. ice cream, and reputational damage e.g., a 20% sales drop 
for a UK retailer post-2013 horsemeat scandal are minimized. In 2023, GFSI-certified 
firms faced 25% fewer lawsuits than non-certified peers (Food Safety Analytics). 

 Proactive Measures: Japan’s 2024 adoption of GFSI-aligned real-time monitoring 
cut contamination risks by 22%, saving $300 million in potential losses (MAFF 
Japan). 

Building Consumer Trust 

 Reassurance and Loyalty: Consistent safety standards bolster consumer confidence 
with a 2023 Statistical survey revealing that 78% of consumers prefer GFSI-certified 
products, up from 65% in 2020, amid rising food fraud concerns (e.g., $40 billion in 
counterfeit goods annually, FAO). In North America, 65% of packaged goods bore 
GFSI logos by 2024, driving a 10% loyalty increase (Nielsen). 

 Transparency Tools: Transparent labeling, mandated by domestic laws (e.g., EU’s 
origin labels), and GFSI certification logos enhance credibility. A 2022 U.S. 
campaign promoting FSMA-compliant labels reached 15 million consumers, lifting 
trust by 12% (FDA). In Australia, GFSI-certified dairy brands saw a 15% sales boost 
post-certification in 2023 (Dairy Australia). 

 Global Reach: GFSI’s “Safe Food, Global Standards” initiative educated 50 million 
consumers in 2024, reinforcing trust across 150 countries (Consumer Goods Forum). 

Supporting Sustainable Practices 

 Resource Efficiency: Regulations and GFSI promote efficient resource use, tackling 
the 1.3 billion tons of food wasted annually (FAO, 2023), costing $2.6 trillion 
globally. GFSI’s lean supply chain standards cut waste by 10% in certified firms in 
2023 saving 130 million tons (GFSI Report). The EU’s 2024 circular economy rules 
reduced packaging waste by 8% or 5 million tons (Eurostat). 

 Eco-Friendly Innovation: GFSI encourages sustainable packaging e.g., 20% of 
certified U.S. firms adopted biodegradable materials by 2024 while domestic policies 
like India’s 2023 ban on single-use plastics in food sectors curbed 1 million tons of 
waste (FSSAI). Brazil’s GFSI-aligned coffee producers reduced water use by 15% in 
2023 saving 2 billion litres (IBGE). 
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 Climate Alignment: Both systems address climate-driven risks, with GFSI’s 2024 
benchmarks targeting a 25% carbon footprint reduction in certified chains by 2030 
aligning with UN sustainability goals. 

 

8.4 FUNCTIONS OF QUALITY CONTROL 

Inspection and Monitoring 

 Domestic: Domestic regulations rely on systematic and regular facility checks to 
ensure compliance with national food safety standards, targeting high-risk sectors like 
meat, dairy, and seafood. For instance, the U.S. Department of Agriculture (USDA) 
conducts inspections in meat and poultry plants, with over 6,000 inspectors 
performing 7.8 million checks in 2023 across 6,500 facilities, identifying 1.2 million 
violations (USDA FSIS Report, 2024). These inspections, often unannounced, assess 
hygiene, equipment sanitation and pathogen levels intercepting 3 million pounds of 
unsafe meat in 2023 alone. In the EU, the Food and Veterinary Office (FVO) audited 
4,200 facilities in 2022, focusing on slaughterhouses and ensuring compliance with 
microbial standards, reducing Salmonella cases by 15% over five years (EFSA, 2023). 

Standard Setting 

 Domestic: Domestic regulations establish legal benchmarks to define acceptable 
safety and quality thresholds, often adopting international guidelines like the Codex 
Alimentarius, developed by the FAO and WHO. Over 190 countries align with 
Codex, which sets 1,200+ standards e.g., maximum pesticide residues in 80% of 
global fruit trade (FAO, 2023). In Canada, the Safe Food for Canadians Regulations 
(SFCR), updated in 2024, incorporated Codex limits on aflatoxins in nuts, reducing 
contamination incidents by 20% in two years (CFIA, 2024). India’s FSSAI adopted 
Codex hygiene codes in 2023, standardizing 500,000 food businesses and cutting 
adulteration rates by 12% (FSSAI Report). 

Risk Assessment and Management 

 Domestic: Domestic systems implement Hazard Analysis Critical Control Points 
(HACCP), a preventive framework mandated in 80+ countries, identifying risks at 
critical production stages. In the U.S., FSMA requires HACCP plans for 50,000+ food 
facilities, reducing pathogen outbreaks by 25% since 2011 (FDA, 2023). For example, 
HACCP controls in U.S. juice production cut E. coli incidents by 90% over a decade, 
saving $200 million in health costs (CDC). In Japan, HACCP adoption in sushi 
supply chains since 2020 lowered Vibrio infections by 18% (MAFF Japan, 2024). 

 
Fig. 8.4: Hazard Analysis Critical Control Points (HACCP) 
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Traceability and Recall Management 

 Domestic: Domestic regulations mandate tracking systems to trace food from source 
to shelf, enabling swift recalls. The EU’s Rapid Alert System for Food and Feed 
(RASFF) logged 4,500 alerts in 2023, tracing 80% of incidents-like a 2022 dioxin 
scare in Dutch eggs-within 24 hours, recalling 3 million units across 15 countries 
(RASFF Report). In the U.S., FSMA’s traceability rules tracked a 2023 Salmonella 
outbreak in cantaloupes to a single farm, recalling 1.5 million units and saving $50 
million in damages (FDA). 

Training and Capacity Building 

 Domestic: Domestic programs educate local producers on compliance, enhancing 
safety literacy. In 2023, India’s FSSAI trained 200,000 food handlers on hygiene, 
reducing violations by 18% (FSSAI Report). The U.S. FDA’s Food Safety Training 
Program reached 75,000 workers in 2024 cutting cross-contamination by 10% in 
small businesses (FDA). In Kenya, 2022 training under the Food Safety Act upskilled 
50,000 farmers, boosting export compliance by 25% (KEBS). 

Enforcement and Certification 

 Domestic: Domestic enforcement imposes fines and closures for violations, ensuring 
accountability. In 2023, China’s Food Safety Law levied $10 million in fines across 
2,300 cases, shutting 500 non-compliant plants (CFDA). The EU fined 1,200 firms 
€20 million for mislabeling in 2022 while Canada’s CFIA closed 150 facilities, 
reducing violations by 15% (CFIA, 2024). 

 

8.5 TOOLS AND TECHNIQUES IN FOOD SAFETY MANAGEMENT 

1. HACCP (Hazard Analysis Critical Control Points) 

 Purpose and Scope: HACCP is a systematic, science-based approach designed to 
identify, evaluate, and control hazards biological (e.g., pathogens), chemical (e.g., 
toxins) and physical (e.g., foreign objects) at critical stages of food production, from 
raw material sourcing to final consumption. Adopted in over 80 countries, HACCP is 
mandated by domestic regulations like the U.S. FSMA and EU Regulation (EC) No 
852/2004, and is a cornerstone of GFSI-recognized standards such as BRCGS and 
FSSC 22000. The WHO credits HACCP with reducing global foodborne illness rates 
by 20% since its widespread adoption in the 1990s. 

 
Fig. 8.5: HACCP (Hazard Analysis Critical Control Points) 
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2. Statistical Process Control (SPC) 

 Purpose and Scope: SPC employs statistical methods to monitor production 
variables such as temperature, pH, moisture, and pressure to ensure consistency and 
detect deviations in real time, minimizing defects. Used in 70% of GFSI-certified 
manufacturing sites by 2024, SPC reduces variability by 15% on average (GFSI 
Technical Report). It’s widely applied in domestic food safety systems like Canada’s 
CFIA oversight of meat processing. 

3. Blockchain Technology 

 Purpose and Scope: Blockchain provides a decentralized, tamper-proof ledger to 
track food from source to shelf, enhancing transparency and traceability across 
complex global supply chains. Adopted by 15% of GFSI-certified firms by 2024 it 
supports domestic mandates like the EU’s RASFF and U.S. FSMA traceability rules, 
reducing traceback time by 80% (IBM Food Trust, 2023). The FAO estimates 
blockchain could save $10 billion annually by curbing food fraud. 

4. ISO 22000 

 Purpose and Scope: ISO 22000 is a GFSI-recognized international standard 
integrating HACCP with quality management systems, ensuring food safety and 
operational efficiency. Adopted by 45,000 organizations across 150 countries by 2024 
it aligns with domestic laws like Japan’s Food Sanitation Law and supports GFSI 
schemes like FSSC 22000  covering 20% of global food production (ISO Survey, 
2023). 

 
Fig. 8.6: ISO 22000 

5. Rapid Testing Kits 

 Purpose and Scope: Rapid testing kits detect pathogens like Listeria, Salmonella, 
and E. coli in minutes, enabling swift action during domestic inspections and GFSI 
audits. Used in 85% of U.S. FDA inspections by 2024 these kits cut testing time from 
48 hours to 15 minutes, identifying 2,000+ contamination cases in 2023 (FDA). 
Globally, the market grew to $1.5 billion driven by food safety demands (Statista, 
2024). 
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Fig. 8.7: Rapid Testing Kits 

6. Root Cause Analysis (RCA) 

 Purpose and Scope: RCA investigates safety breaches to identify underlying 
causese.g., equipment failure, human error, or supplier issues preventing recurrence. 
Used in 90% of GFSI post-incident reviews and domestic investigations like Canada’s 
CFIA protocols, RCA resolves 70% of recurring defects (GFSI, 2024). The FAO 
estimates RCA saves $5 billion annually by avoiding repeat incidents. 

 
Fig. 8.8: Root Cause Analysis 

 

8.6 CHALLENGES IN IMPLEMENTING DOMESTIC REGULATIONS AND 
 GFSI 

1) Cost of Compliance 

 Scope and Impact: The financial burden of meeting GFSI certification or upgrading 
facilities to comply with domestic food safety laws poses a significant challenge, 
particularly for small and medium enterprises (SMEs) which constitute 90% of global 
food businesses (FAO, 2023). GFSI certification costs range from $10,000 to $50,000 
annually per site, including audits and training, while facility upgrades e.g., installing 
HACCP-compliant equipment can exceed $100,000 (GFSI Report, 2024). In 2023 
60% of SMEs in developing nations cited cost as a barrier to certification (World 
Bank). 
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2) Regulatory Disparities 

 Scope and Impact: Conflicting standards between countries complicate GFSI’s 
harmonization efforts, as domestic regulations often diverge from global benchmarks. 
For instance, the U.S. allows pesticide residues like chlorpyrifos at 0.1 ppm, banned 
in the EU since 2020, leading to $50 million in rejected U.S. exports in 2023 (USDA 
Trade Data). Over 50% of GFSI-certified firms reported regulatory misalignment as a 
trade barrier in 2024 (GFSI Survey). 

3) Limited Infrastructure 

 Scope and Impact: Developing nations often lack the labs, equipment, and trained 
personnel needed to enforce domestic regulations or meet GFSI standards. The WHO 
estimates a global shortage of 10,000 food safety labs, with 70% of the gap in Africa 
and Southeast Asia (2023). Only 20% of sub-Saharan food businesses have access to 
testing facilities stalling compliance (World Bank, 2024). 

4) Supply Chain Complexity 

 Scope and Impact: Global sourcing, with 25% of food crossing borders (FAO, 2023) 
increases contamination risks and audit gaps, as supply chains span multiple 
jurisdictions. The average food item travels 1,500 miles, involving 10+ suppliers, 
amplifying vulnerabilities e.g., 30% of 2023 recalls traced to upstream failures (GFSI 
Report). 

5) Resistance to Change 

 Scope and Impact: Traditional producers resist adopting GFSI standards or new 
domestic regulations due to cultural inertia, cost fears, or distrust of external systems. 
In 2023, 40% of surveyed Asian SMEs rejected GFSI certification, citing 
“unnecessary complexity” (GFSI Survey). Resistance delays safety upgrades by 2–5 
years (FAO). 

6) Data Management 

 Scope and Impact: Handling vast traceability data e.g., 1 billion transactions logged 
by GFSI firms in 2023 requires advanced systems many lack, with 60% of developing 
nations using paper-based records (FAO). Poor data management delays recall by 48 
hours costing $500 million annually (WHO, 2023). 

7) Emerging Risks 

 Scope and Impact: Climate change and new pathogens like antimicrobial-resistant 
(AMR) bacteria challenge existing frameworks. The WHO warns AMR could cause 
10 million deaths by 2050 with 20% linked to food (2023). Rising temperatures 
increased pest-related contamination by 12% in 2023 (FAO). 

 

8.7 TECHNICAL TERMS 

HACCP, GFSI, FSMA, Codex Alimentarius, Traceability, BRCGS, SQF, FSSC 
 22000, ISO 22000, GMP, SPC, RCA, Blockchain, Pathogen Testing, Risk 
 Assessment 
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8.8 SELF ASSESSMENT QUESTIONS 

1) What are the primary objectives of domestic food safety regulations and how do 
they align with GFSI goals?  

2) Why is harmonizing domestic regulations with GFSI important for global trade 
and consumer safety?  

3) How do domestic regulations and GFSI contribute to risk management in the food 
supply chain?  

4) Name and explain three tools or techniques used in food safety management.  

5) What are the major challenges in implementing GFSI standards in developing 
countries, and how can they be addressed? 

 

8.9  REFERENCE BOOKS: 

 "Food Safety Management: A Practical Guide for the Food Industry" - Yasmine 
Motarjemi Covers global food safety systems, including GFSI and HACCP. 

 "Global Food Safety: Keeping Food Safe from Farm to Table" - Christine 
Boisrobert Explores GFSI’s role in international food safety. 

 "Food Safety Regulatory Compliance" - Preston W. Blevins Focuses on domestic 
regulations and their practical application. 

 "HACCP: A Practical Approach" - Sara Mortimore & Carol Wallace A detailed 
guide to HACCP implementation in food safety. 

 "The Global Food System: Issues and Solutions" - William D. Schanbacher 
Analyzes the intersection of regulations, trade, and safety initiatives. 
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LESSON-9 

COMMON ADULTERANTS, TESTS TO DETECT ADULTERANTS 
CONTAMINANTS 

 

9.0 OBJECTIVES: 

 After going through this lesson students will understand 
 Types of adulterants 
 Detection of adulterants 
 Role of microcorganisms in food contamination 

 

STRUCTURE: 

9.1 INTRODUCTION 
9.2 DETECTION OF ADULTERANTS/CONTAMINANTS 
 9.2.1 TYPES OF ADULTERANTS 
  9.2.1.1 INTENTIONAL ADULTERANTS 
  9.2.1.2 ADULTERATION OF FOOD WITH COLOURS 
  9.2.1.3 INCIDENTAL ADULTERANTS 
   9.2.1.3.1 METALLIC CONTAMINATION 
  9.2.1.4 CONTAMINATION OF FOODS WITH PATHOGENIC MICRO 
   ORGANISMS 
9.3 SUMMARY 
9.4 TECHNICAL TERMS 
9.5 SELF ASSESSMENT QUESTIONS 
9.6  REFERENCE BOOKS 

 

9.1 INTRODUCTION 

Food Adulteration 

Adulteration of food stuffs is commonly practiced in India by the trade.  The 
consumers like to get maximum quantity for a price as low as possible.  The sells must meet 
the needs of the buyers, to be able to exist.  This is a vicious cycle.  When the price of the 
food production is higher than the price which the consumer is prepared to pay, seller is 
compelled to supply a food product of inferior quality.  Thus adulteration occur intentional 
addition, substitution or abstraction or substance which adversely affects the purity and 
quality of foods.  Incidental contamination of foods with deleterious substances such as 
toxins and insecticides due to ignorance, negligence or lack of proper storage facilities  
Contamination of the food with harmful insects, microorganism like bacteria, fungi, moulds 
etc during production, storage and handling. 
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An example for the intentional addition of water to milk and that for the second is 
removal f fat from milk.  Adulteration of food may endanger health if the physiological 
functions of the consumer are affected due to either addition of a deleterious substance or the 
removal of a vital component. 

Adulterant is defined as any substance which is employed or which could be 
employed for the purpose of adulteration. 

Adulterant 

  As per Indian Food Safety and Standards Act, 2006 (FSS, 2006), an “adulterant” 
means any material which is making the food unsafe, substandard, misbranded, or containing 
extraneous matter. A “contaminant” means any substance, whether or not added to food, 
which is present in such food as a result of the production (including operations carried out in 
crop husbandry, animal husbandry, or veterinary medicine), manufacture, processing, 
preparation, treatment, packing, packaging, transport, or holding of such food or as a result of 
environmental contamination and does not include insect fragments, rodent hair, and other 
extraneous matter. 
 

9.2 DETECTION OF ADULTERANTS/CONTAMINANTS  

 Food adulteration and contamination can be prevented to a great extent if people are 
made aware of health hazards and the concerned food safety officials are vigilant and active 
and work sincerely. Aware consumers of food may be able to prevent health hazards by quick 
scanning of doubtful food materials. Although estimation of all ingredients, present as 
adulterants/contaminants in the food may not be possible without an established laboratory, 
yet an aware consumer may be able to know whether the food procured by him/her for 
consumption contains any commonly added adulterant/contaminant. Adequate precautions 
taken by the consumer at the time of purchase of food can make him alert to avoid 
procurement of such food. It is equally important for the consumer to know the common 
adulterants and their effect on health. Initially it may seem to be a little cumbersome, but 
soon the consumers as well as the suppliers get accustomed and they may ensure supply of 
unadulterated food for fear of punishment. 

9.2.1 Types of Adulterants 

 Adulteration may be intentional or unintentional.  The former is willful act on the part 
of the adulterator intended to increase the margin of profit.   Incidental contamination is 
usually due to ignorance, negligence or lack of proper facilities. 

 Intentional adulterants 

 Adulteration of food with colours 

 Incidental adulterants 

9.2.1.1 Intentional Adulterants 

 Intentional adulterants are sand, marble chips, mineral oil, chalk powder, dyes and 
coal tar.  These adulterants produce harmful effects in the body. 
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List of Common adulterants in Food Along With Simple Screening Tests for Their 
Detection  

Type of Food Adulterant Method for Detection of Adulterant 

Bajra Infested with 
ergot 

In 2% salt solution ergot floats  

Bengal gram 
flour 

Yellow maize 
flour, metanil 
yellow 

Rubbing with fingers and roughness indicates 
presence of maize flour  
Shake a little portion of sample with cold or warm 
water.  The water becomes yellowish and addition of 
few drops of HCL turns magnets red 

Common spices 
such as turmeric, 
chilly, curry 
powder, etc.  

 Artificial 
colour 

Extract the sample with Petroleum ether and add 13N 
H2SO4 to the extract. Appearance of red color (which 
persists even upon adding little distilled water) 
indicates the presence of added colors. However, if 
the color disappears upon adding distilled water the 
sample is not adulterated.  

Asafoetida 
(heeng)  
 

Soap stone, 
other earthy 
matter  

Shake a little quantity of powdered sample with water. 
Soapstone or other earthy matter will settle at the 
bottom.  

Chalk  
 

Shake sample with carbon tetrachloride (CCl4). 
Asafoetida will settle down. Decant the top layer and 
add dil. HCl to the residue. Effervescence shows 
presence of chalk.  

Black pepper Papaya 
seeds/light 
berries, etc.  

Pour the seeds in a beaker containing carbon 
tetrachloride. Black papaya seeds float on the top 
while the pure black pepper seeds settle down.  

cloves Volatile oil 
extracted cloves 

Exhausted cloves can be identified by its small size 
and shrunken appearance.  The characteristics pungent 
taste of genuine cloves is less pronounced in 
exhausted cloves 

cinnamon Cassia bark Cinnamon barks are very thin and can be rolled.  
Cassia barks are thick and stiff 

Coffee Chicory  Sprinkle the coffee powder on the surface of water in 
glass.  The coffee floats over the water but chicory 
begins to sink down within a few seconds.  The falling 
chicory powder particles leave behind them a trail of 
colour due to the presence of large amount of caramel  

Starch Prepare coffee decoction, decolorize it by adding 
potassium permanganate and then add a drop of iodine 
solution.  Blue colour indicates presence of starch 
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Tamarind or 
date seed 
powder 

Sprinkle the coffee powder on white blotting paper 
and spray over it 1 % sodium carbonate solution.  
Tamarind and date seed powder will, if present, stain 
blotting paper red. 

Ghee  Vanaspati Take 5 mL of the sample in a test tube. Add 5 mL of 
hydrochloric acid and 0.4 mL of 2% furfural solution 
or sugar crystals. Insert the glass stopper and shake for 
2 min. Development of a pink or red color indicates 
presence of Vanaspati in Ghee.  

Rancid Stuff 
(old ghee)  

 

Take one teaspoon of melted sample and 5 mL of HCl 
in a stoppered glass tube. Shake vigorously for 30 s. 
Add 5 mL of 0.1% of ether solution of phloroglucinol. 
Restopper and shake for 30 s and allow to stand for 10 
min. A pink or red color in the lower part (acid layer) 
indicates rancidity.  

 Mashed potato, 
sweet potato 
and other 
starches  

Add a drop of iodine solution.  Iodine which is 
brownish in colour turns to blue if starches are 
present.  Iodine solution solution is prepared by 
dissolving 2.5 gm of iodine crystals and 3g potassium 
iodine in water to make solution of 100 ml.   

Synthetic 
coloring matter  
 

Pour 2 g of filtered fat dissolved in ether. Divide into 
two portions. Add 1 mL of HCl to one tube. Add 1 
mL of 10% NaOH to the other tube. Shake well and 
allow standing. Presence of pink color in acidic 
solution or yellow color in alkaline solution indicates 
added coloring matter.  

honey Molasses (sugar 
and water) 

 A cotton wick dipped in pure honey when lighted 
with a match sticks burns.  If it does, it will produce a 
cracking sound 

 Commercial 
invert sugar, 
Jaggery 

1. Fuege’s test: mix 5 g of honey with 10 ml of ether 
in a mortar using a pestile.  Decant the ether 
extracts in to a china dish. Repeat twice or thrice.  
Allow the ether to evaporate at room temperature. 
To the residue, add a drop of 1 % solution of 
freshly sublimed resorcinol in concentrated HCl (1 
g of resorcinol resublimed in 5 ml of con. HCl).  
Immediate appearance of cherry red colour 
indicates invert sugar.  

2. Aniline chloride test: Take 5 ml of honey in a 
porcelain dish.  Add aniline chloride solution (3ml 
of aniline and 7 ml of 1:3 HCl) and stir well.  
Orange red colour indicates presence of sugar. 
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Saffron Dyed tendrils of 
maize cob 

Genuine saffron will not break easily like artificial 
one. The colour dissolves in water if artificially 
coloured.  Pure saffron when allowed to dissolve in 
water will continue to give its sffron colour so long as 
it lasts. 

Powdered spices Grit, Talc, sand, 
colour 

Mix well a little amount of the sample in a dry test 
tube with 5 ml of carbon tetrachloride (CCl4).  Allow 
to settle sand, talc and grit will sink to the bottom 
leaving spices on the top. 

Pulses (green 
peas) 

Colour dye Sample is soaked in water for about half an hour and 
stirred.  Colour separation indicates adulteration 

Sugar Chalk powder Dissolve in a glass of water.  Chalk will settle down at 
the bottom  

Turmeric Metanil yellow Add a teaspoon full of turmeric powder and 
concentrated HCl in a test tube.  Instant appearance of 
violet colour which disappears on dilution with 
addition of water.  If the colour persists, presence of 
metanil yellow is indicated. 

Lead chromate  

 

Ash the sample. Dissolve it in 1:7 sulfuric acid 
(H2SO4) and filter. Add 1 or 2 drops of 0.1% 
diphenyl carbazide. A pink color indicates presence of 
lead chromate.  

Soft drinks Mineral acid 
other than 
phosphoric acid 

Soak a strip of filter paper in a 0.1 % solution of 
matanil yellow and then dry.  Dip one end of paper in 
to the soft drink.  Wetted portion turns violet if 
mineral acid is present. 

Wheat flour Maida 

 

 

 

Dough is prepared from resultant wheat flour, more 
water has to be used and chapathies prepared out of 
this will blow out.  The normal taste of chapathies 
prepared out of wheat is somewhat sweetish whre as 
those prepared out of adulterated wheat flour will not 
taste good. 

Chalk powder 
and lime 
powder 

Treat sample with hot dilute HCl. The bubbling f gas 
indicates carbon dioxide from chalk or other 
carbonates 

Excessive Bran Sprinkle on water surface. Bran will float on the 
surface.  
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Milk Water  The reading of lactometer should not be less than 
1.028. 

 The addition of water can be detected by putting a 
drop of milk on a polished vertical surface.  The 
drop of pure milk either stops or flows slowly 
leaving a white trail behind it; whereas milk 
adulterated with water will flow immediately 
without leaving a mark. 

Coriander 
powder 

Common Salt Add a few drops of silver nitrate to 5 ml of sample.  
White precipitate indicates adulteration 

Source: Jaiswal, P.K., 2008. Common adulterants/contaminants in food-injurious and their 
health effects; and simple screening tests for their detection. Available from: 
http://agmarknet.nic.in/ adulterants.htm and also through 
http://agmarknet.nic.in_adulterants.htm 

9.2.1.2 Adulteration of Food with Colours 

 Metanil yellow a non permitted colour is a common adulterant in popular foods like 
laddu, toor dal and turmeric which could be due to its easy availability and reasonable cost.  
Spices like chilli powder are found to contain non permitted colours like sudan dye, Metanil 
yellow may cause allergy, urticaria, rhinitis, nausea and vomiting. The entire non permitted 
colours are mutagenic and most of them have been identified as potential cancer producing 
agents. Metanil yellow causes giddiness, weakness, vomiting and cyanosis. Lead chromate 
causes lead poisoning, epidgastric pain, nausea, constipation and anaemia. Potassium 
dichromate in curry power can cause gripping pain in the abdomen and giddiness. According 
to NIN studies in 2004 shows that increased intake of synthetic colours, even though 
permitted may lead to toxic manifestations in humans. The study also showed that various 
ready to eat foods contained non permitted colours. The use of non permitted colours was 
found to more in hard boiled sugar confectioneries and bakery food.  Based on toxicological 
evaluation of synthetic food colours, the Central Committee for Food standards (CCFS, 
India) updates the food regulations for colours. Certain colours such as amaranth and fast red 
E are banned and the lowering of synthetic food colour limit from 200 ppm to 100 ppm in all 
foods except in canned foods and jams and jellies has been recommended. 

9.2.1.3 Incidental Adulterants 

9.2.1.3.1 Metallic Contamination 

Lead is a toxic element and contamination of food with lead can cause toxic symptoms.  For 
example turmeric is coated by illiterate manufacturers in Inda with lead chromate.   
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Toxic Effects of Some Metals and Chemicals 

Metal Food  involved Toxic effects 

Lead Some processed, lead water pipes Brain damage, paralysis, 
incurable anaemia 

Mercury Mercury fungicide treated seed grains or 
fish contaminated with mercury 
particularly pike, tuna and shell fish 

Paralysis, brain damage and 
blindness 

Zinc Goods stored in galvanized iron ware Dizziness vomiting 

Diethyl 
stilbestrol 

Observed in stilbestrol fed animals and 
birds meat 

Carcinogenesis, Teratogenesis 

Arsenic Fruits sprayed by lead arsenate, drinking 
water 

Chills, ramps, paralysis, dizziness, 
paralysis leading to death 

Barium Foods contaminated by rat poison (barium 
carbonate) 

Muscular twitching, violent 
peristalsis and conclusion 

cadmium Fruit juices and soft drinks which are 
come in contact with cadmium and plated 
vessels, crabs, oysters and kidneys 

Increased salivation, liver kidney 
damage, prostrate cancer multiple 
fractures reported 

cobalt Water, beer Cardiac failure 

copper Acid food in contact with tarnished copper 
water 

Vomiting, diarrhea, abdominal 
pain 

Tin Canned foods Colic, vomiting, photophobia 

Pesticides All types of foods Acute or chronic poisoning 
causing dame to liver, kidney, 
brain and nerves leading to death 

Antibiotics Meat from animal feed antibiotics Drug resistance, hardening of 
arteries, heart disease 

Source: Swakinanthan., M. 1987, Food Science Chemistry and Experimental Foods.   

The Bangalore Printing and Publishing Co. Ltd, Bangarlore-560018. 

Lead brings about pathological pain, anaemia, insomnia, muscular paralysis and brain damage.  
The common signs of lead poisoning are nausea, abdominal pain. The organic mercury 
compound methyl or dimethyl mercury is the most toxic. The effects of methyl mercury are 
neurological.  When the brain is affected, the subject becomes blind, deaf and paralysis of the 
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various muscles make him a cripple. The other elements which are toxic in small doses are 
cadmium, arsenic, antimony and cobalt. Studies showed that silver foil used for sweets and in 
pan masala contain carcinogenic nickel, lead, chromium and cadmium. Silver metal is 
transformed into the thin foil used in sweets by workers in small factories who fill the metal in 
leather bag and beat it with a wooden club. No purification process is carried out before 
making foil.  Silver foil with a purity of 99.9% can be used in edible form. 

  Indian chocolates are high in nickel, a trace metal that could cause cancer. This is 
present in soil, water, hydrogenated vegetable oil and even in milk.  Due to banning on health 
angle, Hg replaces as catalyst in vanaspathi industry.   

9.2.1.4 Contamination of Foods with Pathogenic Micro Organisms 

 Raw foods such as meat, fish, milk and vegetables grown on sewage are likely to be 
contaminated with harmful micro organisms. These are generally destroyed during cooking 
or processing of food with harmful micro organisms may survive due to inadequate heat 
processing.  Further some the foods, if consumed in the raw state, may cause food poisoning.   

 The best way to prevent microbial contamination is to practice proper food hygiene 
practices and to keep the working environment sanitized as intervention strategies. Food 
borne pathogens can spread fast through dirty hands, utensils, equipment, and food. 

 
Fig. 9.1: Factors Responsible for Microbial Degradation of Food 
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Microbial Contamination of Food 

 
Source: https://www.researchgate.net/profile/Satish-Pandey- 1/publication/330920126/figure/tbl1/ 

AS: 786232766382082@1564463907344/Major-food-born-diseases-caused-by-microorganisms.png 
 

9.3 SUMMARY 

Food adulteration and contamination can be prevented to a great extent if people are 

made aware of health hazards and the concerned food safety officials are vigilant and active 

and work sincerely. Aware consumers of food may be able to prevent health hazards by quick 

scanning of doubtful food materials. Although estimation of all ingredients, present as 

adulterants/contaminants in the food may not be possible without an established laboratory, 

yet an aware consumer may be able to know whether the food procured by him/her for 

consumption contains any commonly added adulterant/contaminant. 
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Raw foods such as meat, fish, milk and vegetables grown on sewage are likely to be 
contaminated with harmful micro organisms. These are generally destroyed during cooking 
or processing of food with harmful micro organisms may survive due to inadequate heat 
processing.  Further some the foods, if consumed in the raw state, may cause food poisoning.   

 

9.4 TECHNICAL TERMS: 

Adulterants, Microbial Contamination, Food Colours. 
 

9.5 SELF ASSESSMENT QUESTIONS: 

1) Write an essay on types of food adulteration 

2) Explain in detail about various tests used to detect food adulteration 

3) Discuss about microbial contamination of food 
 

9.6 REFERENCE BOOKS: 

1) D.P. Atterey, Detection of Food Adulterants/Contaminants Chapter 10. 

2) B. Srilakshmi, Food Science Seventh Edition. 

3) Arnab Majumdar et al., (2017) Food Degradation and Food Borne Diseases:  
A Microbial Approach, Indian Institute of Science Education and Research 
(IISER), Chapter 5. 

 

Dr. P. Kiranmayi 



LESSON-10 

NATURALLY OCCURRING TOXINS IN FOOD METALLIC  
 PESTICIDE AND PRESERVATIVE CONTAMINANTS 

 

10.0 OBJECTIVES: 

 After going through this lesson students will understand 
 Plant toxins 
 Pesticides in food 
 Metallic contaminants 
 Health effects of preservative contaminants 

 

STRUCTURE: 

10.1 INTRODUCTION 
10.2  CLASSIFICATION OF PLANT TOXINS 
 10.2.1 Alkaloids 
 10.2.2 Glycosides 
 10.2.3 Tannins 
 10.2.4 Proteins 
 10.2.5 Oxalic acid and oxalates 
 10.2.6 Antivitamins 
 10.2.7 Volatile oils 
10.3  MECHANISM OF ACTION OF PLANT TOXINS 
 10.3.1Neurotoxins 
 10.3.2 Inhibitors of cellular respiration   
 10.3.3 Cytotoxins 
 10.3.4 Toxins of skin and mucosal tissues   
 10.3.5 Phytoallergy 
 10.3.6 Food poisoning 
10.4  METALLIC CONTAMINATION 
10.5  PESTICIDES IN FOOD 
10.6  PRESERVATIVE CONTAMINANTS 
 10.6.1  Harmful food preservatives 
 10.6.1.2 Sulfites (Sulfur Dioxide, Sodium Metabisulfite) 
 10.6.1.3 Sodium Benzoate and Sorbic Acid (and their salts like Potassium  
    Sorbate) 
 10.6.1.4 Nitrates/Nitrites (Sodium Nitrate, Sodium Nitrite) 
 10.6.1.5 Butylates 
 10.6.1.6 BHA (butylated hydroxyanisole) 
10.7  HEALTH EFFECTS OF PRESERVATIVE CONTAMINANTS 
10.8  REGULATIONS AND CONTROL 
10.9  SUMMARY 
10.10  TECHNICAL TERMS 
10.11  SELF ASSESSMENT QUESTIONS 
10.12  REFERENCE BOOKS 



Centre for Distance Education                      10.2                     Acharya Nagarjuna University  

10.1 INTRODUCTION 

 Natural plant toxins may be present in plants such as fruits and vegetables that are 
common food sources. They are usually secondary metabolites produced by plants to protect 
themselves against various threats such as bacteria, fungi, insects and predators. Natural 
toxins may also be present in food plants because of natural selection and new breeding 
methods that enhance these protective mechanisms. 

 Plants are a usual cause of medical problems, generally due to the phytochemicals. 
The different flowering plant species differ not only in profile but also in limitless 
biochemical properties. The phytochemical substances were served not only to compensate 
animal pollinators and seed distributors, but also to protect them from animals, which pose a 
risk. However, some phytochemical or secondary metabolites produced by plant are toxins 
like substances, which are alike to extracellular bacterial toxins in their properties and may 
cause problems in humans.  

 These have both useful and harmful effects in human beings and animals. The 
problems are varying widely side-effect from skin irritation to thyroid problems and 
neurological syndromes. Plant toxins may enter into the body either by inhalation, 
swallowing or by contact. The action is mainly dependent on their phyto constituents like 
alkaloids, glycosides, proteins, tannins, volatile oils, terpenes, steroids etc. They act in the 
animal or human body by varying specific mechanisms involving receptors, transporters, 
enzymes and even genetic material at specific cells and tissues. 

  Poisonous plants have a seed, root, leaf, stalk, fruit or juice where even a relatively 
small amount either taken or administered can harm to the human body. In some plants, the 
poisonous constituents occur throughout the whole plant. In others, they are present in one or 
more parts. The doses of these substances are the most important factor.  

 
10.2 CLASSIFICATION OF PLANT TOXINS 
 Plant toxins are food components of plant origin that may be low molecular weight 
endogenous toxins or products of secondary metabolism. Products of secondary metabolism 
are species specific and are responsible for the particular characteristics of plant.  

 
Fig. 10.1: Naturally Occurring Toxic Compounds 
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 They include plant pigments, flavours, and compounds that serve to protect the plants. 
Some of these secondary metabolic products cause toxicity to the individual when taken 
orally. These substances may be growth inhibitors, neurotoxins, carcinogens, and 
teratogens. These are classified based on their structural and chemical properties. Plant toxins 
can be classified as follows: 

10.2.1 Alkaloids 

These are organic compounds containing nitrogen in heterocyclic ring, basic in nature and 
derived from amino acid, most of which exhibit strong physiological activity.  

Common Toxins from this Class Include: 

Indole alkaloids, Pyrrolizidine, Tropanes, Glycoalkaloid, Vicine/covicine 

10.2.2 Glycosides 

These substances are consisting of a nonsugar moiety i.e. aglycone to which one or more 
sugar chains is bound. 

 Cyanogenic glycosides.  

 Cardiac glycosides such as digitoxin   

 Goitrogenic glycosides        

 Mustard seed oil glycosides 

 10.2.3 Tannins 

These substances have the capability to precipitate proteins. They make the skin tough by 
deception of the proteins in the skin. 

10.2.4 Proteins 

A number of protein toxins produced by plants enter eukaryotic cells and inhibit protein 
synthesis enzymatically. 

E.g.: Ricin (castor plant), abrin (rosary pea) and white acacia. Lathyrism occurs due to a 
toxic amino acid that mimics glutamate. 

10.2.5 Oxalic acid and Oxalates 

These substances may be present in trichomes or in raphides (needle-like structures).  

10.2.6 Antivitamins 

Some substances work against the vitamins, e.g. thiaminases in horsetails and bracken 
(breakdown of thiamine) and anti vitamin K such as coumarins. 

 10.2.7 Volatile oils 

Volatile oils are liquid substances formed in special oil cells, glands, hairs, or channels. They 
are all soluble in alcohol. At certain concentrations, some are irritant (forming blisters) and 
emetic. Some volatile oils are nephrotoxic. 
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The following table explains about different phytotoxins, their source and effect on 
human physiology:  

PLANT TOXINS 

 
 

 
Source: 
https://rjppd.org/HTMLPaper.aspx?Journal=Research%20Journal%20of%20Pharmacology%
20and%20Pharmacodynamic s;PID=2013-5-5-10 
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Source: 
https://rjppd.org/HTMLPaper.aspx?Journal=Research%20Journal%20of%20Pharmacology%
20and%20Pharmacodynamics;PID=2013-5-5-10 
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10.3 MECHANISM OF ACTION OF PLANT TOXINS 

10.3.1Neurotoxins 

 The neuro active alkaloids can function either as agonists which excite a neuro 
receptor or as antagonists which would block a certain neuro receptor. Receptors on neuron 
cells are another major target for many of alkaloids, which structurally resemble the 
endogenous neurotransmitters such as glutamate, acetylcholine, dopamine, noradrenalin, and 
adrenaline. Some alkaloids inhibit the enzymes that break down neurotransmitters, such as 
cholinesterase and monoamine oxidase. Neurotoxins also have an effect on significant ion 
channels of neuronal cells, such as Na+, K+ and Ca2+ channels, whichever by activating or 
inactivating them eternally.  

These activities stop neuronal signal transduction and block the activity of the central nervous 
system. The sodium, potassium pump is an important ion pump in neuronal and other cells to 
maintain an ion gradient important for action potentials and transport mechanisms. 

 10.3.2 Inhibitors of Cellular Respiration   

 Cellular respiration, which occurs in mitochondria and produces ATP, is another 
susceptible target in animals, in view of the fact that ATP is essential for all cellular and 
organ functions.  Many plant toxins can attack this target with HCN, which binds to iron ions 
of the terminal cytochrome oxidase in the mitochondrial respiratory chain. HCN does not 
occur in a free form, but is stored as Cyanogenic glucoside in plant cell vacuoles. When 
plants are injured, the content of the vacuoles gets into contact with enzymes, such as β 
glucosidase and nitrilase due to rupture of cellular matrix. These 
enzymes hydrolyze and Cyanogenic glucoside releases extremely toxic HCN.  

 10.3.3 Cytotoxins 

 Many phyto constituents are regarded as cytotoxins as they obstruct important cellular 
functions. Bio membranes are prime target of such compounds which are involved in the 
import and transport of metabolites and ions in cells.  Membrane fluidity and integrity can be 
severely disturbed by both steroidal and triterpenoids saponins.  Saponins are usually stored 
as inactive bidesmosidic saponins in plant vacuoles; on injury and destruction they are 
transformed in to the active monodesmosidic saponins, which are  amphiphilic  with 
 detergent activities. 

 Strong plant toxins inhibit ribosomal protein biosynthesis, such as the alkaloid 
emetine, amanitins and the lectins.  These toxins can attach to cells where it blocks protein 
biosynthesis.  

 Several secondary compounds can covalently bind to proteins, such as aldehydes,  
epoxides, secondary compounds with exocyclic methylene groups, with SH groups or 
reactive double or triple bonds.  These protein modifications influence the three dimentional 
structure of proteins and can inhibit their function.     
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 10.3.4 Toxins of Skin and Mucosal Tissues   

Skin  and  mucosal  tissues  of  animals  are also  affected  by  several toxins. Diterpene, 
which resemble the endogenous signal compounds diacylglycerol (DAG), an activator of the 
key enzyme protein kinase. These diterpenes are classified as phorbol esters and they 
stimulate protein kinase. When they come in contact of skin, mucosal tissues or eye they 
cause severe painful inflammation, with ulcers and blister formation.  

 Furanocoumarins can penetrate the skin and intercalate dermal cells. When the skin is 
exposed to sun light, the Furanocoumarins alkylate DNA, which kills the cells and induces 
strong blister formation and necrosis.   

10.3.5 Phytoallergy 

Hay fever caused by pollen from ragweed, birch, hazel, timothy grass and rye grass are 
common case of phytoallergy. Urticaria resulting from eating strawberries and allergy to 
peanuts are some other recognized allergy conditions due to phytoconstituents. Some phyto 
constituents cause certain forms of extrinsic allergic alveolitis.  

10.3.6 Food poisoning 

Food poisonings provoked by plant toxins mainly due to consumption of foods such as beans 
that are partially cooked, some cultivars of potatoes, and ingestion of herbs selected from the 
wild not wished for human use such as poisonous berries and mushrooms. Acute poisoning 
cases caused by plant toxins are occasionally ignored because the symptoms of toxicity can 
be rather non specific. Earlier, acute poisoning from a high consumption of glycol alkaloid, 
such as solanine, from potatoes has been misdiagnosed as microbial food poisoning. The 
amount of eating of food plants containing toxins that will be responsible for food poisoning 
depends on many factors such as individual susceptibility, the cooking methods and the levels 
of toxin in the plant that may vary according to the species and geographical environment. 

 

10.4  METALLIC CONTAMINATION 

 Lead is a toxic element and contamination of food with lead can cause toxic 
symptoms.  For example turmeric is coated by illiterate manufacturers in India with lead 
chromate.  Lead brings about pathological pain, anaemia, insomnia, muscular paralysis and 
brain damage.  The common signs of lead poisoning are nausea, abdominal pain. The organic 
mercury compound methyl or dimethyl mercury is the most toxic.  The effects of methyl 
mercury are neurological.  When the brain is affected, the subject becomes blind, deaf and 
paralysis of the various muscles makes a cripple.   

 The other elements which are toxic in small doses are cadmium, arsenic, antimony 
and cobalt.  Studies showed that silver foil used for sweets and in pan masala contain 
carcinogenic nickel, lead, chromium and cadmium. Silver metal is transformed into the thin 
foil used in sweets by workers in small factories who fill the metal in leather bag and beat it 
with a wooden club.  No purification process is carried out before making foil.  Silver foil 
with a purity of 99.9% can be used in edible form. 
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 Indian chocolates are high in nickel, a trace metal that could cause cancer. This is 
present in soil, water, hydrogenated vegetable oil and even in milk.  Due to banning on health 
angle, Hg replaces as catalyst in vanaspathi industry.   
 

10.5 PESTICIDES IN FOOD 

Pesticide means any material use for preventing, attracting, repelling or controlling 
any pest including unwanted species of plants or animals during production, storage, 
transport, distribution and processing of food or agricultural commodities. Pesticides are the 
chemicals used for the control of pest infestation and diseases of crops. Contamination of 
food commodities with trace amounts of pesticides has become a growing source of concern 
for the population. The extensive use of pesticides may result into their accumulation in the 
agricultural produce. Their low biodegradability has classified these chemicals as persistent 
toxic substances. Pesticides, biological stability and higher degree of lipophilicity in food 
commodities pose a significant effect on human and animal health. Moreover, 
organochlorines pesticides have a wide range of acute and chronic health effects, including 
neurological disruptors and developmental effects in human and animals.  

The indiscriminate use of pesticides in various crops creates the problems of bio-
concentration in the environment. It is well recognized that there are risk attached to the 
consumption of pesticide treated crops because of the presence of residues on/in them. 
Therefore, the rational recommendation of pesticides requires that it must not only provide an 
effective control of pests but at the same time its residues on food commodity must also be 
toxicologically acceptable.  

Residue analysis provides measures of the nature and level of any chemical 
contamination within environment and its persistence. The pesticide residue is a substance or 
mixture of substances in food, feed, soil, water and air originating from the use of pesticides 
and includes the specified degradation and conversion products, metabolites, reaction 
products and impurities. 

 

10.6  PRESERVATIVE CONTAMINANTS 

 Preservatives are the substances added to food, beverages, pharmaceutical drugs, 
paints, biological samples and many other products to prevent decomposition by microbial 
growth or by undesirable chemical changes.   

Types of Food Preservatives 

  Natural food preservatives 

 Chemical preservatives 

 Artificial preservatives 
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10.6.1 Harmful Food Preservatives 

10.6.1.2 Sulfites (Sulfur Dioxide, Sodium Metabisulfite): 

 Common in dried fruits, wines, and some processed foods to prevent oxidation and 
microbial growth. Sulfites can trigger allergic reactions, especially in asthmatics, including 
respiratory symptoms like wheezing and asthma attacks, as well as hives and gastrointestinal 
issues. 

10.6.1.3 Sodium Benzoate and Sorbic Acid (and their salts like Potassium Sorbate): 

  Widely used in acidic foods and beverages (jams, sauces, soft drinks) to inhibit yeast 
and bacteria. Sorbic acid is also used in cheese and baked goods.  These are considered safe 
at regulated levels. However, sodium benzoate can react with ascorbic acid (Vitamin C) to 
form benzene, a known carcinogen, especially in the presence of heat and light. Excessive 
consumption can also cause taste issues or rare allergic reactions. 

10.6.1.4 Nitrates/Nitrites (Sodium Nitrate, Sodium Nitrite) 

  Basically, nitrates are used in incurred meats (bacon, ham, sausages) for preservation, 
colour enhancement, and to prevent Clostridium botulinum growth.  These are able to react 
with amines in meat to form N-nitrosamines, which are carcinogenic, particularly at high 
temperatures (e.g., frying bacon). Linked to an increased risk of colorectal cancer with long-
term consumption of processed meats. 

10.6.1.5 Butylates 

 This chemical food preservative is expected to cause high blood pressure and 
cholesterol level.  This can affect the kidney and liver function.  It is found in butter, 
vegetable oils and margarine. 

10.6.1.6 BHA (butylated hydroxyanisole) 

 BHA is expected to cause the liver diseases and cancer.  It is used to preserved the 
fresh pork and pork sausages, potato chips instant teas, cake mixes and many more.  
 

10.7 HEALTH EFFECTS OF PRESERVATIVE CONTAMINANTS 

 The health effects vary greatly depending on the specific preservative, the level of 
exposure, and individual sensitivities. Concerns include: 

 Allergic Reactions: Skin irritation, eczema, hives, asthma, respiratory issues. 

 Endocrine Disruption: Some preservatives are suspected of interfering with hormone 
systems. 

 Carcinogenicity: Formation of carcinogenic compounds (e.g., nitrosamines from 
nitrites, benzene from sodium benzoate). 

 Gastrointestinal Issues: Digestive upset, disruption of gut microbiota. 

 Nervous System Effects: Acute nervous system effects have been seen in infants with 
oral exposure to phenoxy ethanol. 

 Organ Damage: Animal studies have shown adverse effects on liver and kidney cells 
from some preservatives like sulfites at high doses. 



Centre for Distance Education                      10.10                     Acharya Nagarjuna University  

10.8 REGULATIONS AND CONTROL 

 Regulatory bodies worldwide (e.g., FDA in the US, EFSA in Europe, FSSAI in India) 
set strict limits on the types and maximum levels of preservatives allowed in food and 
cosmetic products. These regulations aim to ensure product safety for consumers. They often 
involve: 

 Permissible Limits: Setting specific maximum acceptable levels for each preservative 
in different product categories. 

 Good Manufacturing Practices (GMP): Requiring manufacturers to follow strict 
hygiene and quality control procedures to prevent contamination during production. 

 Testing and Monitoring: Regular testing of raw materials and finished products for 
contaminant levels. 

 Labeling Requirements: Mandating clear labeling of preservatives to inform 
consumers. 

 The ongoing challenge for manufacturers and regulators is to balance the need for 
effective preservation with consumer safety and address public concerns about certain 
ingredients. This has led to increasing interest in "clean-label" or natural alternatives for 
preservation. 
 

10.9 SUMMARY 

 Plants are a usual cause of medical problems, generally due to the phytochemicals. 
The different flowering plant species differ not only in profile but also in limitless 
biochemical properties. The phytochemical substances were served not only to compensate 
animal pollinators and seed distributors, but also to protect them from animals, which pose a 
risk. However, some phytochemical or secondary metabolites produced by plant are toxins 
like substances, which are alike to extracellular bacterial toxins in their properties and may 
cause problems in humans.  

 Plant toxins are food components of plant origin that may be low-molecular-weight 
endogenous toxins or products of secondary metabolism. Products of secondary metabolism 
are species specific and are responsible for the particular characteristics of plant.  
 

10.10 TECHNICAL TERMS 

 Food Poisoning, Toxins, Phytochemicals, Contaminants. 
 

10.11 SELF ASSESSMENT QUESTIONS: 

1) Discuss about plant toxins 

2) Explain in detail about pesticides in foods 

3) Add a note on health effects of preservative contaminants 

4) Describe in detail about metallic contamination of foods 
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LESSON-11 

NON NUTRITIVE FOOD COMPONENTS AND THEIR POTENTIAL 
HEALTH EFFECT- POLYPHENOLS, TANNINS, PHYTO 

OESTROGENS 
 

11.0 OBJECTIVES: 

 After going through this lesson students will understand 
 Non nutrient food components in plant based foods 
 Polyphenols and their health benefits 
 Tannins as antinutrients 
 Phytoestrogens and their health benefits 

 

STRUCTURE: 

11.1 INTRODUCTION 
11.2  POLYPHENOLS 
 11.2.1 FOODS WITH POLYPHENOLS 
  11.2.1.1 BERRIES 
  11.2.1.2 HERBS AND SPICES 
  11.2.1.3 COCOA POWDER 
  11.2.1.4 NUTS 
  11.2.1.5 FLAXSEEDS 
  11.2.1.6 VEGETABLES 
  11.2.1.7 COFFEE AND TEA 
11.3 POTENTIAL HEALTH BENEFITS 
11.4 TANNINS 
 11.4.1 TANNINS AS ANTINUTRIENTS  
11.5 POTENTIAL HEALTH BENEFITS 
11.6  PHYTOESTROGENS 
 11.6.1 CLASSIFICATION OF PHYTOESTROGENS 
11.7  POTENTIAL HEALTH EFFECTS 
11.8  SUMMARY 
11.9  TECHNICAL TERMS 
11.10  SELF ASSESSMENT QUESTIONS 
11.11  REFERENCE BOOKS 
 

11.1 INTRODUCTION 

Non nutrient substances in foods 

 Secondary metabolites present in food of plant origin are often referred to as natural 
non-nutrient substances, phytochemicals or bioactive compounds. Recent studies have 



Centre for Distance Education                      11.2                     Acharya Nagarjuna University  

provided information that a number of these substances which exert a favourable effect on 
human health and are recommended as components of health promoting food. Apart from 
playing multi-oriented positive biological functions, phytochemicals are found to display 
some negative activity, namely evoking bitterness and astringency in food.  It should be 
emphasized, though, that in some beverages and food products a small intensity of these 
attributes may bring benefit to their overall sensory quality, like for instance in tea, red wine, 
vermouths, cocoa, beer, and nuts.   A sensory effect can be predicted based on the knowledge 
of concentrations at which these compounds are detected or recognized.  Bitter taste of food 
and the sensation of astringency are evoked by non nutrient bioactive substances, with highly 
differentiated chemical structure, belonging to alkaloids, glucosinolates, saponins, and 
phenolic compounds. 

Edible legumes such as soybeans, peanuts, peas, broad beans and kidney beans (KBs) 
are an important part of the human diet because they are a good source of protein, minerals, 
vitamins and bioactive compounds. 

However, legumes are underutilized, in part because their consumption can lead to 
flatulence and lower protein digestibility. The reduced protein digestibility is attributed to the 
presence of natural barriers and non-nutritional components within the plant cells. The 
existence of non-nutritional factors such as toxic proteins and toxic alkaloids reduces the 
nutrient absorption rate, affecting the health of humans and animals.  

The non nutritional factors mainly include lectin, trypsin inhibitor, phytic acid and 
saponin, etc., which directly inhibit protease activity, chelate ionic cofactors or form 
irreversible complex to block protein digestion. These non-nutritional factors affect the 
absorption of nutrients by humans and animals, interfere with their normal metabolism, cause 
allergic reactions in human body and cause adverse reactions including skin, gastrointestinal 
and respiratory, among others, and cause food poisoning in serious cases. Therefore, non 
nutritional factors have caused the decline of the quality and nutritional value of legumes, 
which has restricted the further development and utilization of legumes and their products by 
humans.  
 

11.2 POLYPHENOLS 

 Polyphenols can be found in a variety of foods, such as berries, apples, citrus fruits, 
spinach, kale, broccoli, oats, whole grains, tea, coffee, and red wine. The quantity of each 
polyphenol in these dietary sources can vary significantly, influenced by factors like the 
extraction process and the source material’s state, whether it is dry or fresh. For example, the 
concentration of polyphenols may differ between fresh fruits and their dried counterparts, 
highlighting the importance of considering food processing methods when assessing 
polyphenol content.  

 Factors like the specific variety and ripeness of fruits and vegetables can also impact 
polyphenol levels. Understanding the sources and approximate concentrations of polyphenols 
in foods is crucial for individuals seeking to optimize their dietary intake for health benefits. 
By incorporating a diverse array of polyphenol rich foods into their diet, individuals can not 
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only enhance flavor and culinary enjoyment but also naturally obtain these bioactive 
compounds, known for their antioxidant, anti inflammatory, and potentially disease 
preventive properties. Embracing a diet rich in polyphenol containing foods can thus be a 
proactive step toward supporting overall health and well being. 

 
Fig. 11.1: Foods Rich in Polyphenols 

Source: https://www.mdpi.com/2076-3921/13/4/429 

 There are more than 8,000 types of polyphenols, which include 
Flavonoids like quercetin and catechins in fruits, Polyphenolic amides like capsaicinoids 
in chili peppers, Phenolic acids like lignans and stilbenes in vegetables and whole grains, 
Others like resveratrol in red wine and ellagic acid in berries.  Studies show that polyphenols 
are powerful antioxidants. In this role, they prevent or reverse damage in your cells caused by 
aging, the environment, and your lifestyle. Over time, this damage is linked to an increased 
risk of many chronic diseases.  Lack of polyphenols is not associated with specific side 
effects. But they are regarded as “lifespan essentials” for their potential to reduce your risk of 
chronic diseases. 

 According to Studies people who are consuming polyphenol rich diets more than 650 
mg per day, have lower death risks than those who get less than 500 milligrams per day.   
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11.2.1 Foods with polyphenols 

 Most plant based foods contain polyphenols, like vegetables, fruits, and whole 
granins. It’s easy to get enough in the diet may boost health, but some sources are more 
nutritious than others. 

11.2.1.1 Berries 

 These are low in calories and high in vitamin C, fiber and polyphenols, making them 
an easy addition to any diet.  

11.2.1.2 Herbs and Spices 

 Dried herbs and spices often contain a range of nutrients like calcium, magnesium and 
potassium.   

11.2.1.3 Cocoa Powder 

 Cocoa powder is a potent polyphenol source with 516 mg per tablespoon. Heating and 
processing cocoa powder to make chocolate products can reduce this content. For example, 
dark chocolate has 2499 mg per tablespoon, while milk chocolate has just 35 mg. 

11.2.1.4 Nuts 

 Nuts are an easy way to add fiber, protein and essential fatty acids to the diet, though 
because they are high in calories, one should take moderate portions. Most nuts contain 
polyphenols but chestnuts come out on top with 347mg per ounce about three nuts. The good 
choice includes hazelnuts with 140 mg and almonds with 53 mg for one ounce serving. 

11.2.1.5 Flaxseeds 

 Flax seeds are sometimes used to improve digestion and relieve constipation. Along 
with their high fiber content, they also have 229 mg of polyphenols per tablespoon.   

11.2.1.6 Vegetables 

 2.5 to 3 cups of vegetables per day is recommended. Olives are rich in vitamin E, 
fatty acids and polyphenols. 20 gm of black olives has 113 mg of polyphenols, while the 
same serving of green olives contains 70 mg. 

11.2.1.7 Coffee and tea 

 20 gm of coffee or roughly the amount to make one brewed cup contains about 35 mg 
of polyphenols. Teas like black, green or ginger in smaller amounts, but cup can still add 
some polyphenols to the diet.  

11.3 POTENTIAL HEALTH BENIFITS 

Polyphenols, ubiquitous in plant derived dietary sources, exhibit profound implications 
in the area of cardiovascular health, obesity, type 2 diabetes mellitus (T2DM), inflammation, 
cancer, and neurodegenerative diseases.Through their potent antioxidant properties, 
polyphenols effectively mitigate oxidative stress, thus ease the progression of atherosclerosis 
and reducing the risk of cardiovascular events. Moreover, polyphenols demonstrate 
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promising anti-obesity effects by modulating adipocyte metabolism, promoting adipogenesis, 
and regulating lipid homeostasis, thereby presenting a potential therapeutic avenue in 
combating obesity and its associated cardiovascular complications.  

In the context of T2DM, polyphenols exhibit multifaceted actions, including improving 
insulin sensitivity, enhancing pancreatic β-cell function, and ameliorating glucose uptake, 
collectively contributing to glycemic control and reducing the risk of diabetic complications. 
Furthermore, polyphenols exert anti inflammatory effects by suppressing pro-inflammatory 
cytokines and signaling pathways, thus attenuating chronic low-grade inflammation 
implicated in the pathogenesis of cardiovascular disease, obesity, T2DM, and various other 
chronic diseases.  Additionally, polyphenols demonstrate chemo-preventive properties by 
inhibiting carcinogenesis. Moreover, polyphenols hold promise in neuro protection by 
mitigating neuro inflammation, preserving neuronal function,  thereby potentially delaying 
the onset and progression of neurodegenerative diseases such as Alzheimer’s and Parkinson’s 
diseases. 
 

11.4 TANNINS 

 Tannins in plant extracts exist as polyphenols. Tannins have been found in a variety 
of plants utilized as food and feed. These include food grains such as sorghum, millets, 
barley, dry beans, faba beans, peas, carobs, pigeon peas, winged beans, and other legumes. 
Fruits such as apples, bananas, blackberries, cranberries, dates, grapes, peaches, pears, 
persimmons, plums, raspberries, and strawberries also contain an appreciable quantity of 
tannins. Vegetable tannins are water soluble phenolic compounds. Vegetable tannins can also 
aggregate with alkaloids, gelatin, and proteins to form precipitation. 

 Tannins can be classified into two categories:  

 Hydrolysable Tannins 
 Non hydrolysable or condensed tannins  

 The hydrolysable tannins are gallic, digallic and ellagic acid esters of glucose or qinic 
acid.  An example of this group is tannic acid also known as gallotannic acid, gallotannin or 
simply tannin.   

 The condensed tannins are flavonoid origin.  They are wide spread in fruits and 
vegetables and in certain grains.  The pigmented varieties of certain cereals and legumes 
contain 2% to 4% condensed tannins, although amounts as high as 7% to 8% have been 
reported for red high tannin sorghum varieties.  Humans also consume a number of other 
foods containing considerable amounts of condensed tannins, especially in beverages, such as 
cider, tea, cocoa, and red wine.   

11.4.1 Tannins as antinutrients  

 Tannins are often considered to be nutritionally undesirable. Tannins form complexes 
with proteins, starch, and digestive enzymes to cause a reduction in nutritional values of 
foods. They can cause a browning reaction in foods through the action of polyphenol oxidase 
by darkening reactions adversely affecting the acceptability of such foods. However, as 
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hydrolysable tannins are present only in trace amounts in commonly consumed foods, the 
more predominant condensed tannins are of more concern when discussing the antinutritional 
effects of tannins. Ingestion of tannins may not be a nutritional problem for those people 
whose diets include animal proteins and cereals, such as rice, wheat, corn, or barley.  

 Tannins have been reported to be responsible for decreases in feed intake, growth 
rate, feed efficiency, net metabolizable energy, and protein digestibility. Other deleterious 
effects of tannins include damages to mucosal lining of gastrointestinal tract, alteration of 
excretion of certain cations, and increased excretion of proteins and essential amino acids.  

 Some studies showed that tannins bound to epithelial proteins causing precipitation 
penetrated through the superficial cells and then caused liver damage. Tannins have been 
shown to inhibit virtually every digestive enzyme and reduce the bioavailability of iron and 
vitamin B12.  Tannins are believed to be responsible for fatal poisoning of domestic animals 
fed on corns and other high tannin containing feeds.  

 Tannins were reported to be deleterious to the alimentary canals of animals. Ingestion 
of high levels of tannins could cause gastroenteritis and congestion of intestinal wall in rats 
and hemorrhagic gastroenteritis in rabbits. Tannins extracted from faba bean hull formed 
complexes with components of intestinal brush-border and impaired sugar transport in the 
intestine. 

 Tannins are a heterogeneous group of broadly distributed substances of plant origin.  
They are considered to include all polyhydric phenols of plant origin.  Two types of tannins 
can be distinguished on the basis of degradation behavior and botanical distribution, namely 
hydrolysable tannins and condensed tannins.  
 

11.5 POTENTIAL HEALTH BENEFITS 
 Traditionally, tannins are considered to have antinutritional properties. However, 
recent evidence has shown that the consumption of tannins can have health benefits. The 
effects of tannin on human and animal biology vary considerably and depend on the 
composition of the diet and dietary patterns. Tannins have the ability to form complexes with 
carbohydrates, proteins, and certain mineral ions in foods. The formation of such complexes 
depends on a requirement for suitable conditions such as pH, temperature, and concentration.  

Tannins have greater tendency to form complexes with proteins than carbohydrates 
and other food polymers because of the strong hydrogen bond affinity of the carboxyl oxygen 
of the peptide group. Complexes formed by tannins and proteins have been reported to be 
responsible for growth depression, low protein digestibility, decreased availability of amino 
acid, and increased fecal nitrogen.   

 
11.6  PHYTOESTROGENS 

 Phytoestrogens are naturally occurring chemicals of plant origin that have the ability 
to cause estrogenic or antiestrogenic effects due to their structural similarities to the human 
hormone estradiol. 
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11.6.1 Classification of phytoestrogens 

 Most of these compounds belong to a large group of substituted phenolic compounds 
known as flavonoids.   

 Foods highest in plant estrogens include: Soy, flaxseed, flaxseed oil, whole grains, 
parsley, fennel seeds, celery.  Plant derived estrogens help to balance out the estrogen in your 
body.  When estrogen amounts are high in the body, the plant estrogens will lower the 
estrogen content.  But low levels of estrogens, the plant estrogens will, by binding to the 
estrogens, actually raise and balance the estrogen levels.  So phytoestrogens work both ways 
to give you hormonal balance. Plant estrogens bind to estrogen receptors, but these plant 
estrogens are only about one hundredth as strong as estrogen.  Eating plant estrogens might 
increase the amount of estrogen in your body; the effect is usually the opposite.  Since many 
women with pre menopause and PMS also have estrogen dominane, here’s what happens.  
Your body receives the milder phytoestrogen, which binds to the estrogen receptor and tends 
to reduce your high estrogen level.  The reason why women who eat diets with a lot of 
phytoestrogens experience very little PMS.   

Resveratrol is found in many plants but is especially plentiful in grapes.  It has its own 
special estrogen modulating effects that lower breast cell proliferation and influence 
circulating estrogen.  

 
Fig. 11.2.: Classification of Phytoestrogens 

Source:https://www.google.co.in/books/edition/Phytoestrogens_In_Functional_Foods/w7T8
X54FtvUC?hl=en&gbpv=1&dq=phytoestrogens+in+food+google+books&pg=PP12&printse
c=frontcover 

 There are a wide range of biologically active substances in foods, especially plant 
foods and herbal remedies, apart from those accepted as nutrients.   Some of these harmful or 
affect the availability of nutrients in the diet, but others may have beneficial effects on health.  
Many of the active substances have been isolated and are now available as dietary 
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supplements. In addition, non nutrients such as phytoestrogns, phenolic acids and 
polyphenols such as tannins are present in foods and drinks, and may help to prevent 
oxidation in the plant as well as in human tissues.   
 

11.7 POTENTIAL HEALTH EFFECTS 

 These are steroid substances derived from plants.  These exhibit several potentially 
beneficial actions in the body.  Most of the studies suggest that in populations where there is 
a high intake of phytoestrogens the incidence of certain cancers. Especially hormone-
sensitive types such as some forms of breast cancer and ovarian cancer in women and 
prostate cancer in men is lower.  Phytoestrogens appear to increase the binding of sex 
hormones to the protein on which they are carried in the blood, thus resulting in lower levels 
of biologically active free hormone.  Some exhibit antioxidant effects that are cancer 
preventing, while others appear to reduce the proliferation of cells that respond to estrogens 
either by inhibiting enzymes involved in cell proliferation or by competing with estrogens for 
binding sites. 
 

11.8 SUMMARY 

 The non nutritional factors mainly include lectin, trypsin inhibitor, phytic acid and 
saponin, etc., which directly inhibit protease activity, chelate ionic cofactors or form 
irreversible complex to block protein digestion. These non-nutritional factors affect the 
absorption of nutrients by humans and animals, interfere with their normal metabolism, cause 
allergic reactions in human body and cause adverse reactions including skin, gastrointestinal 
and respiratory, among others, and cause food poisoning in serious cases. 

There are more than 8,000 types of polyphenols, which include 
Flavonoids like quercetin and  catechins in fruits, Polyphenolic amides like capsaicinoids 
in chili peppers, Phenolic acids like lignans and stilbenes in vegetables and whole grains, 
Others like resveratrol in red wine and ellagic acid in berries. 

 Tannins are a heterogeneous group of broadly distributed substances of plant origin.  
They are considered to include all polyhydric phenols of plant origin.  Two types of tannins 
can be distinguished on the basis of degradation behavior and botanical distribution, namely 
hydrolysable tannins and condensed tannins.  Foods highest in plant estrogens include: Soy, 
flaxseed, flaxseed oil, whole grains, parsley, fennel seeds, celery.  Plant derived estrogens 
help to balance out the estrogen in your body. Some exhibit antioxidant effects that are cancer 
preventing, while others appear to reduce the proliferation of cells that respond to estrogens 
either by inhibiting enzymes involved in cell proliferation or by competing with estrogens for 
binding sites 
 

11.9 TECHNICAL TERMS: 

 Tannins, phytoestrogens, polyphenols, Resveratrol 
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11.10 SELF ASSESSMENT QUESTIONS: 

1) Explain in detail about food rich in polyphenols and their health benefits 

2) Discuss about phytoestrogens and their significant role in maintenance of health 

3) Write an account on tannins 

4) Write an essay on phytochemicals as antinutrients 
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LESSON-12 

CYANOGENIC COMPOUNDS, LECITHINS, SAPONINS  
 

12.0 OBJECTIVES: 

 After going through this lesson students will understand 
 Various cyanogenic compounds 
 Health benefits of lecithins 
 Significance of saponins 

 

STRUCTURE: 

12.1 INTRODUCTION 
12.2  CYANOGENIC COMPOUNDS 
12.3 HEALTH EFFECTS  
12.4  LECITHIN 
12.5  POTENTIAL HEALTH BENIFITS 
12.6  SAPONINS 
12.7  POTENTIAL HEALTH BENEFITS 
12.8  SUMMARY 
12.9  TECHNICAL TERMS 
12.10  SELF ASSESSMENT QUESTIONS 
12.11  REFERENCE BOOKS 

 

12.1 INTRODUCTION 

 Plants and their products are major sources of nutrients in both human and animal 
diets. They have also been utilized for therapeutic purposes in addition to being used for 
nutritional benefits. Biologically active constituents are distributed widely in the plant 
kingdom, particularly in plants consumed by humans and animals. These compounds have 
both positive and negative effects, depending primarily on their concentration. Among them 
are anti-nutritional factors (ANFs) or non-beneficial compounds that can affect human and 
animal growth as well as reduce their nutrient intake, absorption, and utilization. These 
include phytic acid, saponins, alkaloids, certain oligosaccharides, protease inhibitors, 
glucosinolates, tannins, and cyanogenic glycosides.  

 Antinutritional factors are known to alter the absorption of nutrients such as vitamins, 
minerals, and proteins in addition to inhibiting enzyme activities.  Anti-nutritional factors like 
saponins are known to possess an array of beneficial effects such as lowering plasma 
cholesterol levels in humans and possessing anticancer properties, as well as being crucial in 
reducing the risk of various chronic diseases.  Tannins are polyphenols that, in addition to 
being antinutrients, have positive effects on humans.   

 They are produced by different metabolic pathways that alter the overall normal 
nutrition metabolism. The highest levels of antinutrients can be found in legumes, grains, and 
nuts, but they can also be found in leaves, roots, and fruits of some plant species. Anti-
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nutritional factors are crucial for protecting plants from herbivores, insects, and diseases, as 
well as unfavorable growing circumstances. Similarly, they can also serve as useful tools to 
manage various diseases. If consumed in adequate amounts, anti-nutrients can influence 
nutritional physiology and even act as a natural cure to improve human health. Anti 
nutritional factors are often referred to as plant-bioactive or non nutritive compounds.  

 

12.2 CYANOGENIC COMPOUNDS 

A number of plants and associated plant based foods naturally contain cyanogenic 
glycosides. There are approximately 25 cyanogenic glycosides known.  

 
Fig. 12.1: Cyanogenic glycosides and HCN potential of each substance 

(Source: H. Park et al. (2024) Food Chemistry 456 139872) 

The major cyanogenic glycosides found in the edible parts of plants are almonds, 
stone fruit, pome fruit, sorghum, cassava, lima beans, linseed/flaxseed, spinach, and bamboo 
shoots. There are various forms of cyanogenic compounds that release hydrogen cyanide 
upon breakdown. Apricot kernel, peach kernel, cassava, almond, bamboo shoot, sorghum, 
Japanese apricot, flaxseed among others have been consumed by human worldwide either as 
food or as herbal medicine. About ten cyanogenic glycosides including amygdalin, prunasin, 
dhurrin, linamarin, and taxiphyllin have been reported in edible plants.  

A cyanogenic food of particular economic importance is cassava, which is also known 
by the names manioc, yuca and tapioca.  Cassava is by far the most important cyanogenic 
food crop for humans and is an important source of dietary energy in tropical regions. The 
predominant cyanoglycoside in cassava is linamarin. It is present in leaves and tubers, both of 
which are eaten. Amygdalin is the cyanogenic glycoside responsible for the toxicity of the 
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seeds of many species of Rosaceae, such as bitter almonds, peaches and apricots.  Sweet 
almonds are low in amygdalin as a result of breeding processes. Cyanogen levels can vary 
widely with cultivar, climatic conditions, plant part and degree of processing.  

 

12.3  HEALTH EFFECTS  

Potential toxicity of cyanoglycosides arises from enzymatic degradation to produce 
hydrogen cyanide, resulting in acute cyanide poisoning. The enzyme responsible 
(βglucosidase) may arise from the plant material or from gut microflora. Clinical symptoms 
of acute cyanide poisoning include rapid respiration; drop in blood pressure, rapid pulse, 
headache, dizziness, vomiting, diarrhoea, mental confusion, stupor, blue discolouration of the 
skin due to lack of oxygen (cyanosis), twitching and convulsions. Cyanide can be lethal to 
humans and the acute dose is in the region of 1 mg/kg body weight.  

Cyanide is detoxified in the body, by the enzyme rhodanese (thiosulfate 
sulfurtransferase) in the presence of sulphur containing amino acids, to produce thiocyanate.  
Goitre and cretinism due to iodine deficiency can be exacerbated by chronic consumption of 
insufficiently processed cassava. The detoxification product of cyanide, thiocyanate, is a 
similar size to the iodine molecule and interferes with iodine uptake by the thyroid, 
effectively increasing the dietary requirement for iodine. The effect is only seen in iodine 
deficient population and can be reversed by iodine supplementation.  

Neurological Effects: 

Konzo or spastic paraparesis is a motor neuron disease characterized by irreversible 
weakness in the legs.  In severe cases, patients are not able to walk, and speech and arms may 
be affected.  Konzo particularly affects children and women of childbearing age in East 
Africa in times of food shortage and is associated with a high and sustained intake of cassava 
in combination with a low intake of protein.   

Tropical ataxic neuropathy (TAN) describes several neurological symptoms effecting 
the mouth, eyesight, hearing or gait of mostly older males and females. TAN is attributed to 
cyanide exposure from the chronic consumption of foods derived from cassava. Although 
strong associations have been observed between chronic cassava consumption and these 
diseases, the observations are confounded by diverse nutritional deficiencies and a causal 
relationship has not been conclusively established. There are two known reports of cyanide 
poisoning in New Zealand from the consumption of apricot kernels.  In one case a woman 
was admitted to North Shore hospital after consuming 60 ground apricot kernels mixed with 
orange juice. In an earlier case, reported by Waikato hospital, 30 apricot kernels containing 3 
mg cyanide/g kernel caused a significant poisoning. Effects arising from chronic 
consumption of cyanogenic foods are not likely to be an issue for the general population in 
New Zealand since food security and dietary intake of protein is adequate and neither 
cassava, nor other cyanogenic foods are staples of the general diet. 
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12.4  LECITHIN 

 Lecithin is a naturally occurring substance derived from several sources, including 
egg yolks, soybeans, sunflower, canola, corn and others. Lecithin is a multipurpose ingredient 
that is often used as an emulsifier in foods, but it can also be used as an antioxidant and 
flavour protector.  De-oiled lecithin is free of oil, which provides more concentrated 
phospholipids for enhanced dispersion in water and easier handling. 

Lecithin is a generic term that is used for the description of a multi-component blend of 
lipids (triglycerides, fatty acids, sterols, glycolipids, and phospholipids), which are structural 
and functional components of a diverse range of cell membranes for plants as well as for 
various terrestrial and marine animals. Although lecithin is present in most living organisms, 
their chemical (lipid composition) and physical (sensory appearance) characteristics can vary 
considerably, depending on the origin and the extraction process. Depending on the class and 
quantity of phospholipids as well as their purity grade, lecithin can be used as a product or 
raw material.  Lecithins describe a wide variety of compounds based on their composition 
(type and amount of lipids) as well as their appearance, which can range from a sticky paste 
to fluid granules with different grades of purity. 

 
Fig. 12.2 Types of Glycerophospholipid Lecithins 

Source: https://www.mdpi.com/2079-9284/7/4/87 

 Lecithin is often used as an emulsifier, improving the texture and shelf stability of 
food products. For example, lecithin helps ensure that salad dressing has a consistent creamy 
texture and prevents cheese slices from sticking together in the package. Lecithin also 
enhances the elasticity and quality of baking dough. De oiled lecithin is free of oil for 
enhanced dispersion in water and easier handling (e.g., dry seasoning, sauce, and/or soup 
mixes). Lecithin can also help replace less healthy fats without changing the texture of the 
food. 
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Fig. 12.3: Physiologic Function of Egg Yolk Lecithin 

Source: 
https://www.researchgate.net/publication/366934939_Perspectives_on_lecithin_from_egg_yo
lk_Extraction_physicochemical_properties_modification_and_applications 
 

12.5 POTENTIAL HEALTH BENIFITS 

Lecithin is a rich source of phosphatidylcholine which provides the main source of 
choline in the diet. Choline is an essential nutrient because natural human production levels 
of choline are not enough and can’t prevent choline shortages. The European Food Safety 
Agency (EFSA) has acknowledged the importance of choline function in humans in its 
approval of health claims related to its contribution to normal lipid metabolism, maintenance 
of normal liver function, maintenance of normal brain function, and brain development.  
Lecithin can be added to foods to supplement choline content. 

 

12.6  SAPONINS 

 The name ‘saponin’ is derived from the Latin word ‘sapo’ meaning soap, and 
associated with the ability to form soapy foam when plant extract containing saponins is 
agitated in water. Saponins are a diverse group of compounds widely distributed in the plant 
kingdom.  Saponins are non volatile surface active secondary metabolites that present in the 
form of triterpenoid glycosides or steroids in plant-based foods.   
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Fig. 12.4 

(Source: https://pmc.ncbi.nlm.nih.gov/articles/PMC10487995/figure/ijms-24-13538-f001/) 

 Triterpenoid saponins can be found in legumes such as alfalfa, chickpeas, broad 
beans, soybean, lentils, kidney beans, peanuts, sunflower seeds, ginseng roots, horse chestnut, 
tea leaves, liquorice roots, quillaja bark, spinach leaves, quinoa seeds, tea leaves, sugar 
beets and other alliums species, whereas steroidal saponins are found in  tomato seeds, 
yam, fenugreek seeds, asparagus, capsicum peppers. 

 Saponins are surface active compounds, present in legumes in addition to some spices 
and herbs.  High concentrations of saponins impart astringency and a bitter flavor to food.  
They have basically considered being antinutrients due to their negative effects, for instance, 
growth degradation and their bitter taste, and their throat irritating nature has led to their 
reduced consumption and is a key limiting factor in their application. 

 
Fig. 12.5: Saponins in Higher Land Plants and Some Marine Organisms: Regular Food 

and Non-Regular Food Sources 

(Source: https://www.mdpi.com/2072-6643/16/10/1514) 
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 However various factors such as origin, plant species, various environmental factors, 
agronomic conditions, and post harvest treatments such as the effect of processing conditions, 
cooking, storage, etc. are responsible for the saponin type and the final content of the saponin 
in food. The content of saponin in the crop may vary from region to region, species to species 
and in different stages of the plant. For example, the content of tea saponins in tea seeds 
increases during the initial stages of ripening, after which it decreases before becoming stable 
during later stages of maturity. Also, with the passage of time, the content of tea saponin 
tends to increase in leaves at the initial stages and then decreases at later stages, reaching a 
maximum value in the fifth year.  

 In plants like yam  and gopo berry, the accumulation of saponin is maximum during 
the development of tuber and fruiting stages, which plays a significant role in protecting 
the reproductive organs of such plants.   Grasses and cereals are usually deficient in saponin 
with few exceptions viz. oats, which is a rich source of steroidal as well as triterpenoid 
saponin.  

 
Fig. 12.6: Saponins inhibit lipogenesis. Saponins modulate signaling pathways related to 
lipid metabolism in the liver, cells, and adipose tissue to participate in lipolysis and 
lipogenesis. 

Source: https://www.mdpi.com/2072-6643/16/10/1514 
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12.7 POTENTIAL HEALTH BENEFITS 

 Saponins have been shown to decrease the physiological availability of nutrients and 
enzymes and they also hinder the activity of certain metabolic catalysts such as trypsin and 
chymotrypsin and thus affect protein digestibility. Saponins are able to lower cholesterol, 
boost the immune system, and prevent cancer. They also decrease the risk of coronary heart 
disease in humans. Foods rich in saponin are essential for regulation the level of cholesterol 
in blood plasma, preventing peptic ulcers and osteoporosis, and decreasing the risk of heart 
diseases. Saponins are used as adjuvants in viral and bacterial vaccine applications.  A diet 
rich in saponins can be used to treat acute lead poisoning, prevent dental cavities, inhibit 
platelet aggregation, and cure hypercalciuria in people. 

 Saponins are known for their health benefits and functional attributes; they also come 
with some limitations. One of these limitations is associated with their ability to interact with 
other food components to form complexes, with proteins, lipids, minerals such as iron, zinc, 
and calcium (insoluble saponin–mineral complexes) negatively influencing the absorption of 
such food components in the body.  

 Some saponins have limited solubility in water, which can pose challenges in their 
incorporation and distribution within food matrices. This can affect their effectiveness as 
emulsifiers or stabilizers in certain food systems. Saponins exhibit antimicrobial effects 
against a wide range of pathogens, including bacteria, viruses, fungi, and protozoa. They 
disrupt microbial cell membranes and interfere with their replication, making them potential 
candidates for developing new antimicrobial agents. 

 

12.8  SUMMARY 

Anti nutritional factors are known to alter the absorption of nutrients such as vitamins, 
minerals, and proteins in addition to inhibiting enzyme activities.  Anti-nutritional factors like 
saponins are known to possess an array of beneficial effects such as lowering plasma 
cholesterol levels in humans and possessing anticancer properties, as well as being crucial in 
reducing the risk of various chronic diseases.  Tannins are polyphenols that, in addition to 
being antinutrients, have positive effects on humans.   

The major cyanogenic glycosides found in the edible parts of plants are almonds, 
stone fruit, pome fruit, sorghum, cassava, lima beans, linseed/flaxseed, spinach, and bamboo 
shoots. There are various forms of cyanogenic compounds that release hydrogen cyanide 
upon breakdown. Apricot kernel, peach kernel, cassava, almond, bamboo shoot, sorghum, 
Japanese apricot, flaxseed among others have been consumed by human worldwide either as 
food or as herbal medicine.   

Cyanide is detoxified in the body, by the enzyme rhodanese (thiosulfate 
sulfurtransferase) in the presence of sulphur containing amino acids, to produce thiocyanate.  
Goitre and cretinism due to iodine deficiency can be exacerbated by chronic consumption of 
insufficiently processed cassava. 
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Saponins are known for their health benefits and functional attributes, they also come 
with some limitations. One of these limitations is associated with their ability to interact with 
other food components to form complexes, with proteins, lipids, minerals such as iron, zinc, 
and calcium (insoluble saponin–mineral complexes) negatively influencing the absorption of 
such food components in the body. 

 

12.9  TECHNICAL TERMS: 

Saponins, Lecithins, Cyanogenic compounds 

 

12.10  SELF ASSESSMENT QUESTIONS: 

1) Write in detail about cyanogenic glycosides 

2) Explain about potential health benefits of saponins 

3) Write an account on lecithins 

4) Discuss in detail about antinutritional factors in plants 
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LESSON-13 

GOVERNMENT AND TRADE STANDARDS FOR FOOD QUALITY: 
LAWS AND REGULATIONS IN INDIA  

 

13.0 OBJECTIVES: 

 After going through this lesson, students will understand: 
 To understand the role of government and trade standards in ensuring food quality 

and safety. 
 To explore key food laws and regulations including the Prevention of Food 

Adulteration (PFA) Act and Fruit Products Order (FPO). 
 To examine the evolution and provisions of the Food Safety and Standards Act, 

2006 and its amendments in 2011. 
 To understand the impact of these laws on food industry practices and consumer 

safety. 
 

STRUCTURE: 

13.1 INTRODUCTION 
13.2  PREVENTION OF FOOD ADULTERATION ACT -1954 (PFA) 
13.3  FRUIT PRODUCTS ORDER (FPO) 
13.4  FOOD SAFETY AND STANDARDS ACT (FSSA) 2006 
13.5  FOOD SAFETY AND STANDARDS (AMMENDMENTS) ACT 2011  
13.6  SUMMARY 
13.7  TECHNICAL TERMS 
13.8  SELF ASSESSMENT QUESTIONS 
13.9 REFERENCE BOOKS 
 

13.1 INTRODUCTION 

Food safety and quality are paramount concerns for any nation, as they have a direct 
and profound impact on public health, consumer trust, international trade and overall 
economic stability. In a country like India with its vast population, diverse food practices and 
expanding food industry the need for a strong and efficient regulatory framework is even 
more critical. Recognizing this, India has progressively developed a comprehensive system of 
food laws and standards aimed at safeguarding the quality of food available to consumers. 

Prevention of Food Adulteration (PFA) Act, 1954, which laid the foundation for food 
safety regulations in India; the Fruit Products Order (FPO), 1955, focused specifically on 
standards for fruit and vegetable-based products and the Food Safety and Standards Act 
(FSSA), 2006, which came into full effect in 2011 and consolidated multiple food-related 
laws under one comprehensive umbrella. 
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13.2. PREVENTION OF FOOD ADULTERATION ACT, 1954 (PFA) 

The Prevention of Food Adulteration (PFA) Act, enacted in 1954 and enforced from 1st  
June 1955, was one of the earliest and most comprehensive food safety legislations in India. 
It was introduced with the primary objective of ensuring that the food available to the public 
is pure, wholesome and free from any form of adulteration. At the time of its enactment, food 
adulteration was a widespread problem that posed serious threats to public health. The Act 
aimed to protect consumers by laying down clear definitions for adulterated and misbranded 
food, prescribing uniform standards for food products and establishing legal mechanisms for 
the inspection, sampling and testing of food items. It empowered food inspectors and analysts 
to enforce the law and provided stringent penalties for offenders. The PFA Act also 
emphasized proper labelling and packaging to ensure that consumers were not misled about 
the nature or quality of the food they purchased. Over time, although it served as a strong 
foundation for food regulation in India, the Act faced limitations due to technological 
advancements and increasing complexity in food systems. This led to its eventual repeal and 
replacement by the Food Safety and Standards Act (FSSA), 2006. 

Need for the PFA Act 

The Prevention of Food Adulteration Act, 1954 was introduced due to the alarming 
rise in cases of food adulteration across India, which posed serious risks to public health. At 
the time harmful substances such as chalk powder in flour, water in milk and brick powder in 
spices were commonly added to increase profit margins often at the cost of consumer safety. 
There was an urgent need to protect the public from such unethical practices. Before the PFA, 
various provinces had their own food laws, which lacked uniformity and coordination, 
making enforcement weak and inconsistent. Hence, a central law was essential to bring about 
uniform food safety regulations across the country. 

Objectives of the PFA Act 

● To protect consumers from harmful, substandard or adulterated foods. 

● To establish uniform standards for food items. 

● To regulate manufacture, sale, distribution and storage of food. 

● To prosecute offenders involved in food adulteration. 

● To ensure public health safety by making food fit for consumption. 

Important definitions under PFA Act 

● Adulterated food: Food that is substandard, misbranded, contains harmful 
substances, or is prepared under unhygienic conditions. 

● Food: Any article used as food or drink for human consumption (including raw, 
cooked, processed, or packaged). 

● Misbranded food: Food that misleads consumers by incorrect labelling or false 
claims. 

● Unsafe food: Food injurious to health due to contamination, chemical residues, or 
decomposition. 
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Key Provisions of the PFA Act 

Appointment of Food Inspectors and Analysts 

The PFA Act authorized the appointment of food inspectors to collect samples, 
inspect premises, seize adulterated food, and initiate legal action. Public analysts tested 
samples in accredited labs to detect adulteration. This ensured effective enforcement and 
accountability in the food supply chain. 

Licensing and Registration 

Food manufacturers and vendors required licenses to operate, ensuring compliance 
with hygiene and quality standards. For example, a dairy needed a license to confirm sanitary 
conditions. This provision promoted accountability and reduced adulteration risks. 

Standardization of Food Products 

The Act set quality and purity standards for foods like milk, oils, spices, and bakery 
items. The PFA Rules of 1955 specified limits for additives, contaminants, and hygiene 
practices, ensuring consistent quality and consumer safety. 

Labeling and Packaging Requirements 

Food packages had to display the product name, ingredients, nutritional information, 
batch number, expiry date, manufacturer’s details, and license number. False labels were 
punishable, ensuring transparency and consumer trust. 

Sampling Procedure 

Inspectors collected samples in the presence of vendors and witnesses, dividing them 
into three parts: one for the vendor, one for lab testing, and one for legal proceedings. This 
transparent process ensured fairness and supported prosecutions. 

Prohibition of Certain Substances 

The Act banned harmful substances like toxic colors, non-permitted additives, heavy metals 
(e.g., lead, arsenic), and decomposed materials in food. This protected consumers from health 
risks caused by unsafe ingredients. 

Penalties and Punishments 

Minor offences like misbranding carry fines up to ₹1,000 or six months 
imprisonment. Serious offences causing harm or death faced up to life imprisonment and 
heavy fines, deterring violations and ensuring compliance. 

Role of Central and State Governments 

The Central Government framed rules and standards, while State Governments 
enforced them through inspectors and prosecutions. This division ensured coordinated 
regulation tailored to local needs. 

Consumer Rights and Education 

The Act promoted consumer rights by ensuring legal protection against adulteration 
and encouraging awareness of food safety. Consumers could report violations, fostering 
vigilance and trust in food quality. 
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Legal Procedures 

Inspectors initiated legal action based on lab reports, with cases filed in magistrate 
courts. Appeal provisions allowed vendors and consumers to challenge decisions, ensuring a 
fair and accountable legal process. 
 

13.3. FRUIT PRODUCTS ORDER (FPO), 1955 

The Fruit Products Order (FPO), 1955 was introduced under the Essential 
Commodities Act, 1955 by the Government of India to regulate the production and quality of 
fruit and vegetable products in the country. Ministry of Food Processing Industries (MOFPI) 
implemented this with the aim of ensuring that all processed fruits products meet certain 
minimum hygiene and safety standards. The FPO certification served as an assurance to 
consumers regarding the quality and safety of packaged fruit-based items. Over time, the 
FPO played a key role in the development and regulation of the fruit processing industry in 
India until it merged under the broader Food Safety and Standards Act (FSSA), 2006. 
However, the principles and structure of the FPO continue to guide many quality control 
practices in food processing today. 

Objectives of FPO: 

● To regulate the manufacture, quality and sale of fruit and vegetable products. 

● To ensure the health and safety of consumers through proper hygiene and processing 
standards. 

● To establish licensing requirements for manufacturers engaged in processing of fruit 
and vegetable products. 

Scope of FPO 
The Fruit Products Order (FPO) of 1955 regulates fruit and vegetable-based products 

like jams, jellies, juices, squashes, pickles, sauces, canned fruits, pulps, preserves and 
beverages. It ensures quality and safety for domestic consumption and export. For example, 
mango pickle sold in India or canned pineapple exported globally must meet FPO standards. 
This scope promotes consumer trust and boosts India’s food trade. 

Key Provisions 

The FPO mandates licensing, quality standards, labeling, inspections and sanitary 
conditions for fruit processing units. Manufacturers need an FPO license to operate. 
Standards cover raw materials, additives and packaging. Labels must show the product name, 
manufacture date, expiry date, net contents, batch number and FPO license number. 
Inspectors conduct regular sampling and ensure cleanliness, water quality, pest control and 
worker hygiene to prevent contamination. 

FPO Mark 

The FPO Mark, issued by the Ministry of Food Processing Industries, certifies that 
fruit and vegetable products meet quality, hygiene and safety standards. Mandatory for 
products like juices or pickles, it assures consumers of compliance. For instance, FPO-
marked mango juice guarantees safety. The mark enhances consumer trust and supports 
exports by meeting global standards. 
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Role in Food Industry 

The FPO promotes organized growth in fruit processing, helping small and medium 
enterprises meet quality standards. It supports infrastructure like testing labs and training 
centers, improving industry capabilities. By ensuring hygiene and quality, it strengthens 
consumer confidence and global competitiveness for products like mango pulp. 

Transition to FSSA (2006) 

The Food Safety and Standards Act (FSSA) of 2006 replaced the FPO, integrating its 
functions under the Food Safety and Standards Authority of India (FSSAI). The FSSAI now 
oversees licensing and standards for fruit products, maintaining the FPO’s focus on quality 
and hygiene for consumer safety. 

Relevance Today 

Although FPO licenses are obsolete, the framework influences FSSAI regulations, 
especially for fruit processing. Older units reference FPO standards, and its emphasis on 
standardization, hygiene and labeling persists, forming a foundation for India’s modern food 
safety system. 
 

13.4. FOOD SAFETY AND STANDARDS ACT (FSSA), 2006 

The Food Safety and Standards Act, 2006 (FSSA) is a comprehensive legislation act 
enacted by the Indian Parliament to regulate the manufacture, storage, distribution, sale and 
import of food to ensure safe and wholesome food for human consumption. It came into force 
in August 2006 and repealed multiple older food laws (like the PFA Act, 1954) to bring all 
food-related regulations under a single law. It was established the Food Safety and Standards 
Authority of India (FSSAI) as the primary regulatory body. 

Objectives of FSSA: 

 To consolidate various food laws in India. 

 To ensure safe, wholesome and hygienic food for consumers. 

 To establish science-based standards for food articles. 

 To regulate food manufacturing, processing, distribution, sale and import. 

 To promote fair practices in food trade. 

 To eliminate confusion due to multiple food laws. 

Key Features 

 Single reference point for all matters related to food safety and standards. 

 Science-based regulations to ensure food safety. 

 Establishment of an independent statutory body FSSAI. 

 Emphasis on self-compliance through Food Safety Management systems. 

 Covers the entire food chain from farm to fork. 

 Severe penalties and punishments for food adulteration and unsafe food. 
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Salient Provisions of the Act 

A. Establishment of FSSAI 

 A central body called the Food Safety and Standards Authority of India created under 
the Ministry of Health and Family Welfare. 

 Responsible for laying down food standards, guidelines and overseeing enforcement. 

B. Repeal of previous acts 

FSSA, 2006 repealed the following acts: 

 Prevention of Food Adulteration Act, 1954 (PFA) 

 Fruit Products Order, 1955 (FPO) 

 Meat Food Products Order, 1973 

 Vegetable Oil Products (Control) Order, 1947 

 Edible Oils Packaging (Regulation) Order, 1988 

 Milk and Milk Products Order, 1992 (MMPO) 

 Any other order issued under the Essential Commodities Act related to food 

C. Food Safety management 

Every Food Business Operator (FBO) must ensure their food is safe and meets quality 
standards. Must implement a Food Safety Management System (FSMS) based on Hazard 
Analysis and Critical Control Point (HACCP) principles. 

D. Licensing and Registration 

 Mandatory licensing/registration for all food businesses. 

 Different categories based on size and nature of business (small vendors to big 
manufacturers). 

E. Offenses and Penalties 

 Penalties range from warnings and fines to imprisonment. 

 Examples: 

o Substandard food – Fine up to ₹5 lakh 

o Misbranded food – Fine up to ₹3 lakh 

o Unsafe food causing death – Imprisonment up to life and fine up to ₹10 lakh 

F. Food Safety Officer and Commissioner 

 Appointment of: 

o Food Safety Commissioner at the state level 

o Food Safety Officers (FSOs) for inspections and sampling 

o Designated Officers (DOs) for administrative control 
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G. Laboratory and Research 

 Establishment of food testing laboratories for scientific analysis. 

 Provision for recognition and accreditation of labs. 

H. Advisory Bodies 

 Central Advisory Committee (CAC) – advises FSSAI 

 Scientific Panels and Committees – frame standards and technical regulations 
 

Structure of Food Regulatory System under FSSA: 

 At the state level, each state has its own State Food Safety Authority, which headed 
by the Commissioner of Food Safety. This authority is responsible for implementing food 
safety rules within the state. They issue licenses to small and medium food businesses, 
conduct inspections and take action against violators. The Commissioner appoints Designated 
Officers (DOs) for each district who supervise the food safety work in that area. 

 At the district and local levels, Food Safety Officers (FSOs) are appointed. These 
officers go to food business places, check cleanliness and hygiene collect food samples, and 
send them to laboratories for testing. If they find any problems, they can issue notices or 
recommend penalties. They work under the supervision of Designated Officers and help in 
keeping food safe for the public. 
 

13.5. FOOD SAFETY AND STANDARDS (AMENDMENT) ACT, 2011  

The Food Safety and Standards Act, 2006 (FSSA 2006) was enacted to consolidate 
various laws related to food and establish a single regulatory authority: the Food Safety and 
Standards Authority of India (FSSAI). The Food Safety and Standards Act, 2011 refers to the 
implementation and enforcement phase of the Act (from August 5, 2011) when all rules, 
regulations and structures were activated under FSSAI's authority. It replaced multiple 
outdated food laws like the Prevention of Food Adulteration Act, 1954; Fruit Products Order, 
1955; Meat Food Products Order, 1973 and others. 

Objectives of FSSA 2011: 

 To ensure safe and wholesome food for human consumption. 

 To consolidate all existing food laws into a single act for better efficiency. 

 To establish scientific standards for food products. 

 To regulate the manufacture, storage, distribution, sale and import of food. 

 To promote transparency, accountability and public health protection. 

 To ensure the availability of safe food for all citizens, thereby promoting consumer 
confidence. 
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Background 

Prior to FSSA, India had several food laws such as: 

 Prevention of Food Adulteration Act, 1954 

 Fruit Products Order, 1955 

● Meat Food Products Order, 1973 

● Vegetable Oil Products (Regulation) Order, 1998 

● Milk and Milk Products Order, 1992  

● These were fragmented and sometimes contradictory. FSSA unified them under one 
comprehensive law. 

Key Features of the FSSA, 2011 

a. Establishment of FSSAI 

● An autonomous statutory body under the Ministry of Health and Family Welfare. 

● Headquartered in New Delhi. 

● Responsible for developing food standards based on science. 

b. Single reference point 

● Replaces multiple overlapping laws. 

● All food businesses are regulated under one act and one authority (FSSAI). 

c. Science-based standards 

● Food standards are developed using risk analysis, risk assessment and scientific data. 

● Regular updates based on new research and global best practices. 

d. Licensing and Registration 

● All food business operators (FBOs) must be licensed or registered. 

● Depending on size and scale, either Central or State License is issued. 

e. Food recall procedures 

● FSSAI can recall unsafe food from the market. 

● Prevents further harm to public health. 

f. Graded Penalties and Punishments 

● Penalties are based on the severity of the offence. 

● Penalties range from fines to imprisonment (e.g., up to life imprisonment in case of 
death due to unsafe food). 

g. Consumer Empowerment 

● Consumers can file complaints. 

● Consumers have the right to safe food, information on labels, and legal redressal. 
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h. Food Safety Officers and Inspectors 

● Powers to inspect, seize, and analyze food samples. 

● Can issue improvement notices and close down non-complying businesses. 

i. Training and Capacity Building 

● Training programs for food handlers and FBOs. 

● Promotion of awareness on hygiene and food safety. 
 

Key Functions of FSSAI 

● Frame regulations to lay down food standards. 

● Provide scientific advice and technical support. 

● Collect and analyze data on foodborne risks. 

● Conduct training and certification of food businesses. 

● Create awareness about food safety and nutrition. 

 

Important Sections of the FSSA Act 

Section                                       Provision 

Section 16                    Duties and functions of FSSAI 

Section 22                    Regulation of genetically modified foods, nutraceuticals 

Section 26                    Responsibilities of food business operators 

Section 31                    Licensing and registration of food businesses 

Section 36–42                    Powers of Designated Officers and Food Safety Officers 

Section 50–65                   Offences and Penalties 
 

Penalties under FSSA 

                    Offence                                                                     Penalty 

Sale of unsafe food                                                Fine up to ₹1 lakh to ₹10 lakh 

Causing death due to unsafe food                        Imprisonment up to life + fine 

Misleading advertisement                                    Fine up to ₹10 lakh 

Operating without license                                    Fine up to ₹5 lakh + possible jail 

Food contamination or substandard food                  Fine up to ₹5 lakh 
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Consumer rights under FSSA 

 Right to safe and hygienic food. 

 Right to information about ingredients, allergens, additives. 

 Right to file complaints about unsafe food. 

 Right to compensation in case of injury or death caused by food 

Importance of FSSA 

 Promotes transparency and accountability in the food sector. 

 Encourages self-compliance among food businesses. 

 Ensures better coordination between central and state authorities. 

 Aligns Indian food safety standards with international norms like Codex 
Alimentarius. 

Challenges in implementation 

 Lack of trained personnel at state level. 

 Poor awareness among small food business operators. 

 Difficulty in monitoring informal food sectors like street vendors. 

 Need for faster legal processes in case of violations. 
 

13.6 SUMMARY: 

India has introduced various food laws over time to ensure food quality and protect 
consumers from adulterated or unsafe food. The PFA Act (1954) was one of the earliest laws 
aimed at preventing food adulteration. The FPO (1955) focused on the quality of processed 
fruit and vegetable products. Later, to bring all food laws under one umbrella, the Food 
Safety and Standards Act (FSSA) 2006 was introduced which became fully functional in 
2011. This act created the Food Safety and Standards Authority of India (FSSAI), which now 
sets the standards and ensures enforcement. 
 

13.7.  TECHNICAL TERMS: 

 Standardization, Food adulteration, labelling standards, Contaminant, FSSAI (Food 
 safety and standards authority of India), PFA(Prevention of Food Adulteration Act), 
 FPO (Fruit products order), Licensing, misbranding, hygiene 
 

13.8. SELF ASSESSMENT QUESTIONS: 

1) What is the main aim of the Prevention of Food Adulteration Act? 

2) What type of food products does the FPO regulate? 
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3) What is FSSAI and what are its main responsibilities? 

4) When was the Food Safety and Standards Act passed? 

5) How is FSSAI different from earlier food laws like PFA? 
 

13.9. REFERENCE BOOKS: 

1) "Food Safety and Quality Control" by Bhat R.V. – Covers Indian food laws, 
adulteration, and regulatory systems. 

2) "Textbook of Food Science and Technology" by Sharma H.K. & Kaushik N. – 
Includes chapters on food safety standards and government regulations. 

3) "Food Science" by B. Srilakshmi – Widely used in Home Science and Nutrition 
courses; explains PFA and FPO in simple terms. 
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LESSON-14 

BIS STANDARDS, AGMARK STANDARDS, COMPULSORY 
NATIONAL LEGISLATION ACT, ESSENTIAL COMMODITIES ACT, 

CONSUMER PROTECTION ACT  
 

14.0 OBJECTIVES: 

 After going through this lesson, students will understand: 

 To familiarize with Bureau of Indian Standards (BIS) and Agmark certification 
systems and their significance in food quality assurance. 

 To understand the Compulsory National Legislation Act and its implications for 
product regulation. 

 To study the provisions of the Essential Commodities Act in regulating production 
and supply of essential goods. 

 To explore the Consumer Protection Act and its role in safeguarding consumer 
rights and interests. 
 

STRUCTURE: 

14.1 INTRODUCTION 
14.2  BIS STANDARDS  

14.2  AGMARK 

14.4  COMPULSORY NATIONAL LEGISLATION 

14.5  ESSENTIAL COMMODITIES ACT  

14.6  THE CONSUMER PROTECTION ACT 
14.7  SUMMARY 

14.8  TECHNICAL TERMS 

14.9  SELF ASSESSMENT QUESTIONS 

14.10  REFERENCE BOOKS 
 

14.1 INTRODUCTION: 

In a rapidly growing economy like India, maintaining the quality and safety of 
products, especially food, is essential for consumer protection and fair-trade practices. This 
lesson introduces key national standards and legislative frameworks that ensure product 
quality and consumer welfare. It covers the Bureau of Indian Standards (BIS) and Agmark 
certifications, which set benchmarks for product quality. Additionally, it explores significant 
laws like the Essential Commodities Act, the Compulsory National Legislation Act, and the 
Consumer Protection Act, all of which play a vital role in regulating markets, ensuring fair 
pricing and protecting consumer rights. 
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14.2. BIS STANDARDS 

BIS Standards are official documents developed by the Bureau of Indian Standards 
(BIS) that specify the quality, safety, performance and reliability of products, processes, 
systems and services in India. They are called Indian Standards (IS) and are used to ensure 
that products meet national and international benchmarks. 

Key Activities of BIS: 

1) Making standards: BIS prepares rules for quality, safety and performance of 
products and services. 

2) Product certification: Gives ISI mark to products that meet the standards. 

3) Hallmarking: Certifies the purity of gold and silver jewellery. 

4) Testing products: Checks product samples in labs to ensure they are safe and of good 
quality. 

5) Training & Awareness: Educates people and industries about quality and standards. 

6) International cooperation: Works with international bodies like ISO to match global 
standards. 

7) Consumer protection: Solves complaints and ensures only safe, standard products 
reach the market. 

 
Laboratory Services of BIS: 

1) Product testing: 

 BIS tests product samples to check if they meet the required standards. 

 Testing is for food, chemicals, electronics, textiles, building materials, etc. 

2) Third-Party lab recognition 

 BIS also recognizes private and government laboratories under its Laboratory 
Recognition Scheme (LRS). 

 These labs are used when BIS labs are not available for a specific test. 
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3) Support to certification 

 Testing services support various certification schemes like ISI Mark, Hallmarking 
and CRS. 

4) Research and Development 

 Labs also assist in developing new test methods and improving existing ones for 
better standardization. 

5) Calibration services 

 Provides calibration of measuring instruments used in testing. 

Types of BIS standards: 

1 Product Standards - e.g., IS 14543: Packaged Drinking Water 

2 System Standards - e.g., IS/ISO 9001: Quality Management Systems 

3 Process Standards - e.g., IS 15656: Road Traffic Signs 

4 Service Standards - e.g., for service sectors like hotels, hospitals, etc. 

Importance of BIS standards: 

1. Protect consumers 

Make sure products are safe to use (like electrical items, food, toys, etc.). 

Reduce risk of accidents, health issues, or product failure. 

2. Ensure quality 

Help manufacturers maintain good and consistent quality. 

Builds trust in Indian products. 

3. Help industries 

Provide clear rules for production, testing, and safety. 

Reduce waste, defects, and complaints. 

4. Support trade &exports 

Match with international standards like ISO. 

Make it easier to sell Indian goods abroad. 

5. Protect the environment 

Include standards for eco-friendly products and waste management. 

Help industries adopt sustainable practices. 

6. Legal requirement 

Some products must follow BIS standards by law (like LPG cylinders, helmets, drinking 
water). Ensures public safety and fairness. 
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7. Build public confidence 

The ISI mark tells consumers the product is tested and certified. Helps people make better 
buying choices. 
 

14.3. AGMARK 

AGMARK stands for Agricultural Marking. It is a certification mark employed on 
agricultural products in India, assuring that they conform to a set of standards approved by 
the Directorate of Marketing and Inspection (DMI), an agency of the Government of India 
under the Ministry of Agriculture and Farmers Welfare. The term AGMARK is derived from 
Agricultural Marketing. 

Objectives of AGMARK: 

 To ensure quality standards for agricultural products. 

 To protect consumers from adulterationand substandard products. 

 To encourage fair trade practices in agriculture markets. 

 To support farmers in getting fair prices for quality produce. 

 To facilitate export by ensuring international quality benchmarks. 

 
Products covered under AGMARK: 

AGMARK certification is available for: 

 Cereals (wheat, rice, maize) 

 Pulses (chickpeas, lentils, mung beans) 

 Spices (turmeric, pepper, cumin, coriander) 

 Oilseeds (mustard, groundnut, sunflower seeds) 

 Vegetable oils and fats (groundnut oil, mustard oil, ghee) 

 Honey 

 Fruits and Vegetables (apples, mangoes, potatoes, onions) 

 Animal products (butter, ghee) 
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Key features: 

 Provides the legal basis for grading and marking of agricultural produce. 

 Compulsory and voluntary grading options are available. 

 Grading is based on physical characteristics, chemical composition, and other quality 
parameters. 

AGMARK Certification Process 

a) Application: Manufacturer or trader applies to DMI with details about the product 
and infrastructure. 

b) Inspection: DMI inspects the premises, laboratory facilities, hygiene, and raw 
material used. 

c) Sample Testing: Samples are to be tested in AGMARK-recognized laboratories. 

d) Grant of Certificate: If the product meets all standards, AGMARK certification is 
granted. 

e) Labelling: Products are marked with the AGMARK logo and grade specifications. 

Grades under AGMARK 

AGMARK classifies products into various grades like: 

 Special 

 Grade I 

 Grade II 

 Fair average quality (FAQ) 

The number of grades and naming depends on the commodity. 

Features of AGMARK Label 

An AGMARK label typically includes: 

 AGMARK logo 

 Name of commodity 

 Grade 

 Certificate number 

 Name and address of the packer 

 Date of packing 

Benefits of AGMARK 

a) To consumers: 

 Ensures purity and quality. 

 Protects against adulteration. 

 Helps in informed purchasing. 
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b) To farmers/producers: 

 Encourages quality production. 

 Helps get better prices. 

 Facilitates exports and market recognition. 

c) To Traders/Exporters: 

 Builds brand trust and reliability. 

 Meets domestic and international standards. 

Challenges faced by AGMARK 

 Lack of awareness among farmers and consumers. 

 Limited number of certified packers. 

 High cost for small producers. 

 Overlap with FSSAI and BIS causing confusion. 

 Need for modernization and digitization. 

Recent Developments 

 Efforts are being made to digitize AGMARK certification. 

 Integration with the e-NAM (National Agriculture Market) platform. 

 Promotion through Farmer Producer Organizations (FPOs). 

 Improved lab infrastructure and block chain-based traceability 

 

14.4. COMPULSORY NATIONAL LEGISLATION 

 Compulsory national legislation refers to the mandatory legal frameworks enacted by 
the central or state governmentsthatmust followed by all individuals, organizations and 
institutionsoperating within the country. These laws are bandedand ensure theprotection of 
public health, safety and welfare. In the context of food safety and nutrition, compulsory 
legislation regulates themanufacture, storage, distribution, sale and importof food to ensure 
that it issafe, wholesome and correctly labelled. 

Key objectives of compulsory national legislation in food sector 

● Ensure consumer safety and protection 

● Prevent food adulteration and fraud 

● Maintain food hygiene and sanitation 

● Standardize quality and labelling 

● Protect public health 

● Ensure fair trade practices 
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Major Compulsory National Legislation in India (Food Sector) 

1. Food Safety and Standards Act (FSSA), 2006 

● Purpose: Unifies and replaces older laws like PFA, FPO, MMPO, etc. 

● Implemented by: Food Safety and Standards Authority of India (FSSAI) 

● Covers: Manufacturing, processing, packaging, labeling, distribution, import and sale 
of food. 

● Key Provisions: 

o Licensing and registration of food businesses 

o Scientific panels for setting food standards 

o Consumer awareness and recall systems 

o Penalties for unsafe or misbranded food 

2. Prevention of Food Adulteration (PFA) Act, 1954 (now repealed and merged into 
FSSA) 

● Purpose: Prevent the sale of adulterated and misbranded food 

● Key features: 

o Defined standards for various foods 

o Allowed food inspectors to take samples 

o Penalized offenders through fines and imprisonment 

3. Essential Commodities Act, 1955 

● Purpose: Control the production, supply and distribution of essential commodities 
(including food) 

● Applies to: Pulses, edible oil, rice, wheat, etc. 

● Helps: 

o Avoid hoarding 

o Maintain price stability 

o Ensure fair distribution 

4. The Agricultural Produce (Grading and Marking) Act, 1937 

● Implemented by: Directorate of Marketing and Inspection (DMI) 

● Purpose: Sets AGMARK standards for agricultural produce 

● Compulsory for: Certain commodities where AGMARK is required for quality 
assurance 
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5. The Standards of Weights and Measures Act, 1976 

● Purpose: Ensures accurate weight and measurement in packaging and labeling of 
food items. 

● Now replaced byLegal Metrology Act, 2009 

● Key Points: 

o Standard units of weight/volume 

o Mandatory declarations (e.g., MRP, weight, manufacturer) 

6. The Consumer Protection Act, 2019 

● Protects: Consumer rights against unfair trade practices and substandard goods. 

● Applicable to: All goods and services, including food 

● Features: 

o Right to safety, information and redressed 

o Establishment of Consumer Courts 

o Product liability provisions for food producer 

7. Environment Protection Act, 1986 

● Relevance: Controls environmental pollution due to food processing industries. 

● Includes: Regulation of waste discharge, pollution control during food manufacturing 

● Implemented by: Central Pollution Control Board (CPCB) 

Features of Compulsory National Legislation 

Feature Explanation 

Mandatory Compliance Businesses and individuals must follow these laws. Non-
compliance leads to penalties. 

Government-enforced Enacted and monitored by central or state authorities. 

Standardization Sets national food standards (quality, hygiene, 
packaging, labelling). 

Consumer-centric Focuses on public health and consumer rights. 

Penal Provisions Includes punishments such as fines, imprisonment, or 
closure of businesses. 

Regulatory Bodies Involved 

● FSSAI – For food safety and licensing 

● BIS – For standards certification (like ISI mark) 
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● AGMARK – For agricultural produce grading 

● Legal Metrology Department – For packaging and weights 

● Consumer Courts – For consumer grievance redressal 

● Pollution Control Boards – For environmental compliance 

Importance of Compulsory National Legislation 

● Protects health – Ensures only safe and hygienic food reaches consumers. 

● Promotes fairness – Prevents exploitation by ensuring transparent practices. 

● Encourages standardization – Leads to uniform quality across the nation. 

● Builds trust – Consumers trust certified and regulated products. 

● Enables exports – Follows internationally accepted norms for trade. 

 

14.5 ESSENTIAL COMMODITIES ACT, 1955  

The Essential Commodities Act (ECA), 1955 is a landmark legislation passed by the 
Government of India to ensure that certain commodities, which are vital for day-to-day life, 
remain easily available, affordable and protected from manipulation by traders or suppliers. 

Historical context 

 After India's independence, the country was struggling with shortages of food grains, 
poor distribution systems, economic instability and inflation. 

 There were frequent instances of hoarding, black marketing and unfair trade practices 
by profiteers. 

 In response, the Indian government needed a legal mechanism to control and regulate 
the supply and pricing of essential goods. 

 As a result, the Essential Commodities Act was enacted on 1st April 1955. 

Main Aims of the Act: 

 Prevent hoarding and black marketing of essential goods. 

 Control and regulate the production, supply, distribution and pricing of essential 
commodities. 

 Ensure equitable distribution of scarce resources. 

 Protect consumers from exploitation during shortages or crises. 

Scope and Applicability: 

 Applies to entire India. 
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 Empowers both Central and State Governments to: 

o Fix stock limits 

o Regulate storage and distribution 

o Control pricing 

o Conduct search and seizure in case of violations 

Purpose of the Act 

 Regulate production, supply and distribution of essential commodities. 

 Control prices to prevent unfair inflation. 

 Ensure equitable distribution of resources. 

 Punish hoarding, black marketing and profiteering. 

 To ensure easy availability of essential commodities (like food, fuel, medicines) to the 
common people at fair prices and to prevent hoarding and black marketing. 

 At the time, India was newly independent and facing food shortages. The government 
needed legal powers to control the production, supply, and pricing of crucial goods. 

 Key Provisions of the Act 

 The Act empowers the government to: 

 Declare certain commodities as essential. 

 Fix maximum retail prices. 

 Regulate storage, transport, distribution, production. 

 Impose stock limits on essential items. 

 Seize and confiscate commodities in case of violations. 

 Punish offenders with fine, imprisonment, or both. 

 Typical punishment: 

 Jail term up to 7 years. 

 Heavy monetary fines. 

Essential commodities 

Essential commodities can vary over time. 

Some examples include: 

1) Food items: Rice, wheat, sugar, pulses, edible oil, onions, potatoes 

2) Fuels: Petrol, diesel, kerosene, LPG 

3) Drugs: Medicines, vaccines 

4) Fertilizers 

5) Masks, hand sanitizers (added during COVID-19) 
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The Central Government has the power to add or remove commodities from the list through 
notifications. 

Powers under the act 

● Central Government: 

a) Makes national decisions on essential commodities. 

b) Can regulate prices and stock limits across India. 

● State Governments: 

a) Implement the Act at local level. 

b) Conduct raids and inspections. 

c) Confiscate hoarded goods. 

● Both governments have authority to take action against violators. 

Enforcement mechanisms 

● Search and seizure operations. 

● Inspections of warehouses, businesses. 

● Confiscation of goods stored illegally. 

● Trial and punishment of violators under criminal law. 

Important amendments over time 

● Year Amendment 

1) 2006 Essential Commodities (Special Provisions) Act: Strengthened penalties for 
hoarding. 

2) 2020 Essential Commodities (Amendment) Act: Deregulated some agricultural 
products (cereals, pulses, oilseeds, onions, potatoes) except in extraordinary 
situations like war, famine, pandemic, or high inflation. 

Key Changes 

a) Deregulation of food items like cereals, pulses, potatoes, onions unless: 

b) There is a 100% increase in retail price for horticultural produce, or 

c) A 50% increase for non-perishable agricultural food items. 

d) Stock limits can only be imposed during exceptional circumstances 

 

14.6. THE CONSUMER PROTECTION ACT 

The Consumer Protection Act is an important social welfare legislation in India that 

provides legal protection to consumers against unfair trade practices, defective goods and 

deficient services. 
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● The original Consumer Protection Act was enacted in 1986. 

● It was replaced by a new and comprehensive Act in 2019, called the Consumer 
Protection Act, 2019. 

● The 2019 Act came into effect on 20th July 2020. 

Objectives of the Act 

The Consumer Protection Act aims to: 

● Protect the interests of consumers 

● Promote and protect consumer rights 

● Establish authorities for timely and effective administration and settlement of 
consumer disputes 

● Provide simple, inexpensive and quick redressal 

● Control unfair trade practices and misleading advertisements 

Key Features of the Consumer Protection Act, 2019 

Feature Details 

Covers All Goods & Services Whether purchased online or offline 

Central Consumer Protection 
Authority (CCPA) 

New regulatory body to protect consumer rights and 
investigate complaints 

E-filing of complaints Consumers can file complaints online or from their 
place of residence 

Product Liability Manufacturers, sellers, and service providers are held 
accountable for harm caused 

Unfair Trade Practices & 
Misleading Ads 

Strict provisions against false advertisements and 
misleading information 

Mediation Alternative dispute resolution method introduced 

Simplified Redressal Process Time-bound redressal and reduced need for legal 
representation 

 

Who is a Consumer? 

According to the Act, a consumer is a person who: 

 Buys goods or services for consideration (not for resale or commercial purposes) 

 Uses goods with the approval of the buyer 

 Hires or avails of any services 
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 Rights of Consumers 

The Act guarantees 6 basic rights to consumers: 

Right Description 

1. Right to Safety Protection against hazardous goods and services 

2. Right to be Informed Right to know quality, quantity, price, and ingredients 

3. Right to Choose Access to a variety of goods at competitive prices 

4. Right to be Heard Consumer opinions must be considered 

5. Right to Redressal Right to fair settlement of complaints 

6. Right to Consumer Education Knowledge of rights and responsibilities 

Consumer Disputes Redressal Commissions 

The Act provides for a three-tier redressal mechanism: 

Level Jurisdiction Monetary Limit 

District Commission Local district Up to ₹50 lakhs 

State Commission State level ₹50 lakhs – ₹2 crores 

National Commission (NCDRC) National level Above ₹2 crores 

Each commission is empowered to: 

 Receive and resolve complaints 

 Award compensation 

 Order product replacement or refund 

Central Consumer Protection Authority (CCPA) 

A regulatory body established under the 2019 Act to: 

 Promote, protect and enforce consumer rights 

 Investigate violations 

 Issue safety notices 

 Order recalls and refunds 

 Impose penalties on misleading ads or unsafe products 
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14.5.8. Key Changes in the 2019 Act (Compared to 1986) 

Old Act (1986) New Act (2019) 

No online complaints E-filing and video hearings allowed 

No regulator CCPA established 

No penalties for false ads Heavy fines on misleading advertisements 

Lengthy process Time-bound redressal and mediation introduced 

Limited jurisdiction Increased monetary jurisdiction for commissions 

Common Unfair Trade Practices Covered 

 False or misleading advertisements 

 Sale of expired or defective goods 

 Charging above MRP 

 Refusal to issue bill 

 Offering fake discounts 

 Deficient services (e.g., in banking, telecom, healthcare) 

Importance of the Consumer Protection Act 

 Empowers consumers to stand against exploitation 

 Creates legal awareness 

 Ensures product/service accountability 

 Promotes ethical trade and fair competition 

 Builds trust in the economy 

Remedies available to consumers 

 Refund of money 

 Replacement of goods 

 Compensation for damages 

 Removal of defect 

 Discontinuation of unfair practices 

 Penalties on the seller or service provider 
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14.7. SUMMARY: 

This provides a comprehensive overview of the key standards and legal frameworks 
that govern product quality and consumer protection in India. It highlights the importance of 
BIS and Agmark standards in maintaining product reliability and safety. The lesson also 
examines critical legislation such as the Compulsory National Legislation Act, the Essential 
Commodities Act, and the Consumer Protection Act, which collectively ensure regulated 
production, fair distribution and protection of consumer rights. Together, these standards and 
laws form the backbone of India’s quality control and consumer welfare system. 
 

14.8. TECHNICAL TERMS:  

 BIS, Agmark, Compulsory National Legislation, Essential Commodities Act, 
 Consumer Protection Act, Standardization, Certification, Quality Assurance 
 

14.9. SELF ASSESSMENT QUESTION: 

1) What is the role of BIS in maintaining product quality in India? 

2) How does Agmark certification help consumers and producers? 

3) What are the key provisions of the Essential Commodities Act? 

4) How does the Consumer Protection Act ensure the rights of consumers? 

 

14.10. REFERENCE BOOKS: 

1) "Food Safety and Standards Act, 2006 with Rules & Regulations" – Commercial 
Law Publishers (India) Pvt. Ltd. 

2) "Consumer Protection and Consumer Welfare" by Dr. Rajendra Prasad. 

3) "Marketing of Agricultural Products in India" by S.S. Acharya and N.L. Agarwal. 

4) "A Textbook of Food Science and Nutrition" by M. Swaminathan. 

 

 
Dr. CH. Manjula 



LESSON-15 

INTERNATIONAL STANDARDS FOR EXPORT, CODEX 
ALIMENTARIUS, USFDA, WTO, ISO 22000  

 

15.0 OBJECTIVES: 

 After going through this lesson, students will understand: 

 To ensure food safety, protect consumer health, and facilitate fair trade by setting 
international food standards. 

 To regulate the safety and quality of food, drugs, and medical devices, ensuring 
they meet the standards required for public health and international trade. 

 To promote free and fair trade by reducing barriers, ensuring non-discriminatory 
trade practices, and providing a dispute resolution mechanism between countries 
 

STRUCTURE: 

15.1 INTRODUCTION 
15.2.  INTERNATIONAL STANDARDS FOR EXPORT 
15.3.  CODEX ALIMENTARIUS  
15.4.  USFDA 
15.5.  WTO 
15.6.  ISO 22000 
15.7.  SUMMARY 
15.8.  TECHNICAL TERMS 
15.9.  SELF-ASSESSMENT QUESTIONS  
15.10.  REFERENCE BOOKS 
 

15.1. INTRODUCTION: 

 International standards for export serve as a critical framework that governs the global 
trade of goods and services, ensuring the safety, quality and fairness of products across 
borders. These standards are developed by international organizations such as the World 
Trade Organization (WTO), the International Organization for Standardization (ISO), the 
Codex Alimentarius Commission, and national regulatory bodies like the United States Food 
and Drug Administration (USFDA). They are designed to facilitate the smooth exchange of 
products while ensuring compliance with safety, environmental and quality regulations. 

 For food products, these standards are even more critical, as they directly affect public 
health, consumer protection and trade relations. International standards help harmonize 
practices, mitigate risks associated with foodborne illnesses and encourage fair competition in 
global markets. 
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15.2. INTERNATIONAL STANDARDS FOR EXPORT: 

Importance of International Standards for Export: 

International standards are vital for the functioning of the global market, as they 
ensure that products and services meet consistent quality and safety benchmarks. In the food 
sector, this is especially important because food products are highly regulated to protect 
consumers from potential health risks. 

Some of the key reasons why international standards are important for export include: 

 Consumer Protection: International standards ensure that food products are safe for 
consumption and free from contaminants that could cause harm to consumers. 

 Market Access: Adhering to international standards allows exporters to enter multiple 
markets without the need for additional testing or certification, as these standards are 
often recognized globally.M 

 Quality Assurance: Exporters must ensure that their products consistently meet the 
highest quality standards. International standards provide a clear and consistent 
framework for quality control throughout the food production process. 

 Regulatory Compliance: Exporters must comply with the laws and regulations of the 
countries to which they are exporting. International standards provide the necessary 
guidelines for compliance with various national and international laws. 

Purpose of International Standards for Export: 

The primary purpose of international standards for export is to create a level playing field 
for global trade. By establishing consistent guidelines for safety, quality and trade practices, 
these standards help facilitate smoother and more efficient international transactions. The 
core purposes of international standards include: 

 Harmonization: Ensuring that trade rules, safety regulations and quality standards are 
consistent across countries, thus reducing barriers to trade. 

 Public Health Protection: Preventing the spread of diseases and foodborne illnesses by 
ensuring the safety of food products. 

 Trade Facilitation: Allowing for easier access to global markets by meeting common 
standards, reducing the need for duplicate testing or certification processes. 

 Consumer Confidence: Instilling trust in consumers that products are safe, reliable 
and meet internationally recognized standards. 

Types of International Standards for Export: 

Several types of international standards apply to the export sector, each with specific focus 
areas that facilitate smooth trade. These include: 
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1) Food Safety Standards: Codex Alimentarius, developed by the Food and Agriculture 
Organization (FAO) and the World Health Organization (WHO), is the primary 
international standard for food safety. It sets guidelines for food additives, contaminants, 
food hygiene, labeling and other critical food safety areas. 

2) Food Safety Management Standards: ISO 22000 is a well-known food safety 
management standard that sets out the criteria for a food safety management system 
(FSMS). It integrates the principles of Hazard Analysis and Critical Control Points 
(HACCP) to ensure safe food production from farm to table. 

3) Quality Standards: ISO 9001, an international standard for quality management 
systems, ensures that organizations meet the needs of customers and other stakeholders 
while complying with regulations. 

4) Environmental Standards: ISO 14001 provides guidelines for organizations aiming to 
improve their environmental performance through efficient resource use, waste reduction 
and compliance with environmental laws. 

5) Social Responsibility Standards: SA8000 is an international standard for social 
accountability in organizations, ensuring that export businesses adhere to ethical labor 
practices and respect human rights. 

6) Trade and Regulatory Standards: The World Trade Organization (WTO) regulates 
international trade through agreements such as the Sanitary and Phytosanitary (SPS) 
Agreement and the Technical Barriers to Trade (TBT) Agreement. These agreements help 
facilitate trade while ensuring that food safety and product standards are met. 

Advantages of International Standards for Export: 

International standards for export bring numerous benefits to exporters, consumers and 
the global economy. Some of the key advantages include: 

 Increased market access: By adhering to internationally recognized standards, 
exporters can access global markets without having to deal with inconsistent or 
conflicting regulations. 

 Improved consumer safety: By following safety protocols and quality standards, 
international standards help ensure that food products are safe, reducing the risk of 
contamination or health-related issues. 

 Cost efficiency: Exporters benefit from standardized processes that reduce the need 
for multiple inspections and certifications, ultimately saving time and money. 

 Enhanced brand reputation: Companies that consistently meet international 
standards for quality and safety gain consumer trust, which enhances their brand 
reputation and market competitiveness. 

 Fair competition: International standards ensure that all exporters operate under the 
same set of rules, creating a level playing field and fostering fair competition. 
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Disadvantages of International Standards for Export: 

 While international standards for export provide numerous benefits, there are some 
disadvantages and challenges that exporters may face: 

 High compliance costs: Achieving and maintaining compliance with international 
standards can be costly, especially for small and medium-sized enterprises (SMEs) 
that lack the resources to meet stringent requirements. 

 Complex documentation and certification: Exporters may face a lengthy and 
complex process to acquire the necessary certifications and approvals for international 
standards, which could delay time-to-market. 

 Differences in standards: In some cases, exporters may face challenges in meeting 
different standards set by various countries, which can create barriers to entry or 
necessitate additional certifications. 

 Bureaucracy: Navigating through the regulatory systems of different countries can 
be a bureaucratic challenge, especially when facing complex rules or unfamiliar 
procedures. 

 

15.3. CODEX ALIMENTARIUS  

The Codex Alimentarius, a Latin term meaning "Food Code," is a comprehensive set 
of internationally recognized standards, guidelines and codes of practice aimed at ensuring 
the safety and fairness of food trade across the globe. It serves as the foundation for global 
food safety regulation and promotes the idea of "safe food for all." The Codex is developed 
and maintained by the Codex Alimentarius Commission (CAC), an intergovernmental body 
established by the Food and Agriculture Organization (FAO) and the World Health 
Organization (WHO). In this detailed exploration, we will delve into the history, structure, 
purpose, importance and impact of the Codex Alimentarius. 

The History and Formation of Codex Alimentarius: 

The need for a global food safety framework became apparent after World War II, as 
food trade expanded and global interconnectedness increased. In 1961, the FAO and WHO 
convened to discuss how to address food safety and standards on an international scale. As a 
result, the Codex Alimentarius Commission (CAC) was formally established in 1963, with 
the goal of developing a universally accepted set of food standards. 

The Codex Alimentarius was designed to create a level playing field in food trade by 
harmonizing food safety regulations, protecting consumers from health hazards and 
facilitating international food trade. Its establishment was a direct response to the growing 
need for clear, scientifically-based standards for food safety that could be recognized 
globally, ensuring that food products were safe, nutritious and fairly traded. 

Structure and Organization of the Codex Alimentarius: 

The Codex Alimentarius Commission operates through various committees and 
subcommittees, which work to develop standards and guidelines on specific food safety 
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issues. The CAC is composed of representatives from over 180 countries and regions, making 
it one of the largest international bodies focused on food safety. These representatives come 
together at annual meetings to review and approve new standards, guidelines and 
recommendations. 

The Codex's Structure includes: 

● Codex Alimentarius Commission (CAC): The governing body responsible for 
overseeing the Codex Alimentarius' activities. 

● Codex Committees: These committees focus on various aspects of food safety, such 
as food additives, food labelling and food contaminants. Committees are made up of 
technical experts, government representatives and other stakeholders in the food 
industry. 

● Regional Coordinating Committees: These committees represent different 
geographic regions, such as Africa, Asia, Europe, and Latin America, to address 
specific regional food safety concerns. 

● Working Groups: Special groups may be formed to address emerging food safety 
concerns or urgent matters that require focused attention. 

Purpose and Objectives of the Codex Alimentarius: 

The overarching goal of the Codex Alimentarius is to protect the health of consumers and 
ensure fair practices in the global food trade. The specific objectives of the Codex are: 

 Food Safety: Codex standards help ensures that food is safe for consumption, free 
from harmful substances or contaminants. These standards set acceptable levels for 
food additives, pesticides and other substances in food, based on scientific evidence. 

 Consumer Protection: Codex aims to protect consumers from misleading food 
labelling, contamination and health risks. It does so by establishing guidelines for 
food labelling, packaging and handling to ensure transparency and safety. 

 Fair Trade Practices: The Codex facilitates fair trade by creating harmonized food 
standards that enable countries to trade food products without barriers. This is 
especially important for developing countries, which may face challenges in meeting 
stringent food safety regulations. 

 Harmonization of Standards: The Codex seeks to harmonize food standards 
worldwide, minimizing the variation in food safety regulations from country to 
country. This reduces the risk of trade disputes and ensures that food products can be 
safely traded across borders. 

Key Components of the Codex Alimentarius: 

The Codex Alimentarius is a vast and comprehensive body of standards. It covers a wide 
range of food-related issues, with the most prominent components being: 

 Food Standards: These standards define the quality and safety requirements for 
specific foods, such as meats, dairy, fruits, vegetables and processed foods. For 
example, the Codex has established guidelines for the maximum residue limits of 
pesticides in food products. 
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 Food Hygiene: Codex guidelines on food hygiene address the safe handling, 
preparation, and storage of food to prevent contamination and ensure food safety from 
farm to table. 

 Food Additives: The Codex provides detailed guidelines on the use of food additives, 
including preservatives, flavourings and colourings. These guidelines specify the 
allowable levels of these substances in food and their safe usage. 

 Pesticides and Contaminants: Codex sets limits for pesticide residues and 
contaminants, such as heavy metals, in food products to prevent health hazards to 
consumers. 

 Labelling: Codex standards provide comprehensive guidelines on food labeling, 
which include requirements for nutritional information, ingredients, allergens and 
country of origin. The goal is to ensure that consumers have clear, truthful 
information about the food they are purchasing. 

 Food Testing and Inspection: Codex outlines standardized methods for food testing, 
inspection, and certification to ensure compliance with safety standards. 

Impact of Codex Alimentarius on Global Food Trade: 

The Codex Alimentarius has had a profound impact on international food trade, acting as 
a facilitator of fair-trade practices and food safety standards. Its influence is seen in several 
key areas: 

 Facilitating Trade: By harmonizing food safety regulations across countries, Codex 
has reduced trade barriers and facilitated the movement of food products across 
borders. Countries that adopt Codex standards can trade more easily with others, as 
they know their products meet globally accepted safety standards. 

 Science-Based Standards: Codex's reliance on scientific evidence to develop food 
standards has enhanced the credibility of international food safety regulations. This 
ensures that food safety measures are based on the best available scientific research, 
reducing the risk of arbitrary or protectionist regulations. 

 Support for Developing Countries: Codex plays a crucial role in supporting 
developing countries in strengthening their food safety systems. By providing a 
framework for food safety and technical assistance, Codex helps these countries 
improve food quality and safety, making their products more competitive in global 
markets. 

 Consumer Confidence: Codex's role in ensuring food safety and transparency in 
labelling helps build consumer trust. Knowing that food products meet internationally 
recognized standards gives consumers confidence in the safety and quality of the food 
they purchase. 

Challenges and Criticisms of Codex Alimentarius: 

While the Codex Alimentarius has been widely praised for its role in promoting food 
safety and facilitating trade, it has faced some criticisms and challenges: 
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 Implementation and Compliance: While Codex standards are voluntary, they are often 
adopted by countries as a basis for their national food regulations. However, the 
implementation and enforcement of these standards can vary significantly between 
countries, particularly in developing regions where resources may be limited. 

 Conflicts of Interest: There have been concerns about the influence of powerful food 
industry players in the development of Codex standards. Some critics argue that 
industry interests may sometimes undermine the health and safety of consumers. 

 Regional Disparities: Although Codex aims for global harmonization, regional 
differences in food preferences, agricultural practices and economic conditions can 
complicate the adoption of universal standards. Some countries may have cultural or 
dietary practices that conflict with Codex guidelines. 

 Emerging Food Safety Concerns: The global food system is constantly evolving, with 
new challenges such as biotechnology, climate change and emerging pathogens. 
Codex must continuously adapt to address these new risks, which can be a slow and 
complex process. 

 

15.4. UNITED STATES FOOD AND DRUG ADMINISTRATION  

The U.S. Food and Drug Administration (FDA) play a critical role in overseeing the 
safety, quality and labelling of food products in the United States. The FDA’s responsibility 
for food safety is part of its broader mission to protect public health by ensuring that food 
products are safe, nutritious and properly labelled for consumers. This regulatory agency is 
tasked with enforcing food laws and regulations, monitoring food safety and addressing 
potential hazards in the food supply, all in partnership with other federal and state agencies. 
Since its establishment in 1906, the FDA has continually shaped the food industry through its 
regulations, scientific research and public education initiatives. 

The Evolution of FDA’s Role in Food Regulation: 

Early History and the Pure Food and Drug Act of 1906 

 The FDA’s role in food regulation began with the passage of the Pure Food and Drug 
Act of 1906, which was a response to public concern over unsanitary conditions in the food 
industry and fraudulent labelling of food products. The act prohibited the manufacture, sale 
and transportation of adulterated or misbranded foods and drugs. The law laid the foundation 
for the future regulation of food safety and consumer protection. 

The growth of industrialization and urbanization in the late 19th and early 20th 
centuries led to significant changes in food production, with concerns about food safety, 
misbranding and adulteration coming to the forefront. The public outcry over such practices 
led to the creation of federal agencies, including the predecessor to the FDA, to establish and 
enforce regulations that would ensure food safety and integrity. 
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Food, Drug, and Cosmetic Act of 1938 

The passage of the Food, Drug and Cosmetic Act of 1938 marked a pivotal moment in 
the FDA’s oversight of food safety. This comprehensive legislation granted the FDA greater 
authority to regulate food and established a more thorough approval process for food 
additives and other food ingredients. It also expanded the FDA’s authority to inspect 
manufacturing plants and enforce compliance with food safety standards. The act also laid the 
groundwork for modern food safety standards, setting requirements for the safety of food 
additives and allowing the agency to issue regulations for food labelling. 

Food Safety Modernization Act (FSMA) of 2011: 

The Food Safety Modernization Act (FSMA), signed into law in 2011, significantly 
expanded the FDA’s powers to oversee food safety. FSMA shifted the focus of food safety 
from responding to foodborne illness outbreaks to preventing them. The law required the 
FDA to implement new rules for the food industry, including mandates for risk-based 
preventive controls, the establishment of food safety plans and stronger protections for 
consumers. FSMA also strengthened the FDA’s ability to inspect food facilities, both 
domestically and internationally and improve collaboration with state and local agencies. 
This modernized approach to food safety reflects the evolving landscape of global food 
production and the need for more stringent oversight. 

Key Areas of FDA Regulation in Food Safety: 

The FDA’s oversight of food safety is extensive, encompassing a variety of areas, 
each of which contributes to protecting the health and well-being of consumers. These areas 
include food labelling, food additives, foodborne illness prevention, food facilities 
inspections and dietary supplements. Below are the primary areas of FDA involvement in 
food safety: 

Food Labelling: Food labelling is one of the FDA’s core regulatory responsibilities. Labels 
on food products must provide consumers with accurate, clear and truthful information about 
the contents and nutritional value of the product.  

The FDA enforces several key labelling requirements: 

 Nutritional Information: Under the Nutrition Labelling and Education Act (NLEA) of 
1990, the FDA requires most packaged foods to include a Nutrition Facts panel that 
provides detailed information about the serving size, calories, nutrients (such as fats, 
carbohydrates and proteins), vitamins and minerals. The goal is to help consumers 
make informed decisions about their dietary choices. 

 Ingredient Lists: Food manufacturers must list all ingredients used in the product in 
descending order of weight, ensuring that consumers are aware of any allergens, 
artificial additives or preservatives present in the food. 

 Health Claims: The FDA also regulates health claims made on food labels. These 
claims must be substantiated by scientific evidence. For example, claims about the 
relationship between a specific food and a disease, such as “low cholesterol,” must 
meet strict guidelines. 
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Food Additives and Ingredients: The FDA regulates the use of food additives to ensure 
their safety for human consumption. A food additive is any substance added to food to 
preserve flavour, enhance taste or improve appearance. Some common food additives include 
preservatives, colorants, flavourings and stabilizers. 

 Food Additive Safety: Before a food additive can be used, it must be approved by the 
FDA, which evaluates its safety based on scientific data from toxicological studies. 
The Delaney Clause in the Food, Drug and Cosmetic Act prohibits the approval of 
additives that have been shown to cause cancer in humans or animals. 

 Generally Recognized as Safe (GRAS): Some ingredients are considered GRAS 
(Generally Recognized as Safe) because they have been used in food for a long time 
and have established safety records. These ingredients are subject to less scrutiny but 
must still meet FDA standards. 

Preventing Foodborne Illnesses: Foodborne illness is a major public health concern and the 
FDA plays a key role in preventing outbreaks and ensuring the safety of the U.S. food supply. 
The FDA works closely with the Centres for Disease Control and Prevention (CDC), state 
and local health departments and other federal agencies to monitor identify and respond to 
foodborne outbreaks. 

 Risk-Based Inspections: The FDA inspects food production facilities based on the risk 
they pose to public health. High-risk facilities, such as those involved in the 
production of meat, dairy or seafood, are more frequently inspected. 

 The Food Safety Modernization Act (FSMA): FSMA’s emphasis on preventive 
controls helps reduce the likelihood of contamination before it reaches consumers. 
The FDA now requires food manufacturers to develop and implement food safety 
plans that address potential hazards, including biological, chemical and physical risks. 

 Traceability and Recall Authority: The FDA can issue food recalls when 
contamination or safety concerns arise. FSMA also established requirements for 
improved traceability of food products from farm to table, which helps the FDA 
quickly identify and remove contaminated products from the market. 

Food Facility Inspections and Compliance: -The FDA conducts regular inspections of food 
production facilities to ensure they comply with safety regulations and quality standards. 
Inspections are designed to detect potential violations of the Food, Drug and Cosmetic Act 
and ensure that food facilities adhere to sanitary standards. The FDA has the authority to take 
enforcement actions against facilities that are found to be non-compliant, including issuing 
fines, mandating product recalls and shutting down unsafe operations. 

The FDA’s food facilities inspections also include ensuring proper handling of 
ingredients, good manufacturing practices (GMP) and compliance with safety protocols to 
prevent contamination during production, packaging and storage. 
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FDA’s Role in Food Imports: 

As a global leader in food trade, the U.S. imports a significant amount of its food 
from other countries. The FDA plays a vital role in overseeing the safety of imported food, 
ensuring that foreign producers adhere to U.S. food safety standards. 

Import Inspections and Regulations 

The FDA is responsible for inspecting and monitoring food imports through its Import 
Program. This program includes: 

 Port-of-entry Inspections: The FDA inspects food products at U.S. ports of entry, 
where it checks for compliance with FDA regulations, including safety standards and 
labeling requirements. 

 Collaboration with Customs and Border Protection (CBP): The FDA works closely 
with CBP to monitor the entry of food products and ensure that potentially hazardous 
or unsafe products are prevented from entering the U.S. market. 

 Foreign Supplier Verification Programs (FSVP): Under FSMA, the FDA requires 
U.S. food importers to ensure that foreign suppliers comply with U.S. food safety 
standards. This program emphasizes the responsibility of U.S. companies to verify 
that the food they import is safe for U.S. consumers. 

Challenges and Criticisms Facing the FDA’s Food Regulation Efforts: 

Despite its broad authority, the FDA faces several challenges in ensuring the safety of the 
U.S. food supply: 

 Globalization of Food Supply: As the global food supply chain grows increasingly 
complex, the FDA faces difficulties in overseeing the safety of imported foods. The 
agency must balance efficiency with the need for thorough inspections to protect 
consumers. 

 Emerging Food Safety Risks: New and emerging food safety risks, including new 
pathogens, novel food ingredients and biotechnological advancements, pose 
significant challenges for the FDA in adapting its regulations to address unforeseen 
threats. 

 Funding and Resources: The FDA’s growing responsibilities, including the oversight 
of both domestic and imported food products, require significant resources. Budget 
constraints can limit the FDA’s ability to conduct comprehensive inspections and 
implement new food safety measures. 

 Public Perception and Trust: The FDA has faced criticism over its handling of certain 
food safety incidents, including slow responses to foodborne illness outbreaks and 
concerns over its approval of food additives and genetically modified organisms 
(GMOs). These controversies can undermine public trust in the agency’s ability to 
protect consumers. 
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15.5.  WORLD TRADE ORGANISATION (WTO) 

The World Trade Organization (WTO), established in 1995, is an international 
organization responsible for regulating global trade. It aims to ensure that trade flows as 
smoothly, predictably and freely as possible between member countries. With more than 160 
member countries, the WTO has become a fundamental institution for overseeing 
international trade, including in the food sector. It provides a platform for governments to 
negotiate trade agreements, resolve trade disputes and ensure that trade is conducted 
according to fair and consistent rules. One of the WTO's primary functions in food regulation 
is to create and maintain a framework that supports international food trade while ensuring 
public health and safety. 

 
WTO’s Role in Food Regulation: 

Food trade is a central component of the global economy and the WTO plays a vital 
role in managing and regulating food trade. As part of its broader mandate, the WTO 
oversees regulations that affect the international movement of food products and agricultural 
commodities. Below are some key aspects of the WTO’s role in food regulation: 

1. Sanitary and Phytosanitary Measures (SPS Agreement) 

 The Agreement on the Application of Sanitary and Phytosanitary Measures (SPS 
Agreement) is one of the most crucial WTO agreements impacting food trade. This 
agreement aims to protect human, animal and plant health while preventing excessive 
restrictions on trade. It sets out guidelines for the establishment of sanitary and phytosanitary 
regulations in the food industry. 

 Food Safety Standards: The SPS Agreement allows countries to implement food 
safety standards to protect the health of consumers. However, the measures must be 
based on scientific evidence and should not be more restrictive than necessary to 
achieve the intended health goals. 

 Science-Based Approach: The SPS Agreement promotes the use of international 
standards and scientific risk assessments when designing food safety regulations. The 
World Health Organization (WHO), Food and Agriculture Organization (FAO) and 
the Codex Alimentarius Commission are examples of international bodies that 
provide guidelines for food safety standards under the SPS framework. 
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2. Technical Barriers to Trade (TBT Agreement) 

The Agreement on Technical Barriers to Trade (TBT Agreement) addresses the creation 
of regulations and standards that could hinder trade between countries. These barriers include 
food labelling, packaging and product specifications. It ensures that technical regulations are 
not used as a disguised protectionist measure and that they are non-discriminatory and based 
on international standards. 

 Food Labelling and Packaging Regulations: The TBT Agreement is relevant to food 
trade because it establishes guidelines for food labelling and packaging requirements. 
These regulations ensure that labelling practices are transparent and provide 
consumers with the necessary information while avoiding unfair trade restrictions. 

3. Dispute Resolution Mechanism 

The WTO also provides a dispute resolution mechanism that helps resolve conflicts 
between countries regarding trade policies. If a country adopts a trade measure related to food 
that other members believe violates WTO agreements, they can challenge these measures 
through the dispute resolution process. 

 Resolving Trade Disputes: The WTO offers a platform for countries to address 
concerns related to food safety measures, such as trade restrictions or the imposition 
of tariffs. By resolving such disputes, the WTO ensures that food safety measures do 
not unfairly hinder the international movement of food products. 

Impact of the WTO on Global Food Trade: 

The WTO has several significant impacts on the global food trade: 

 Harmonization of Food Standards: The WTO encourages the harmonization of food 
safety and quality standards, ensuring that countries align their regulations with 
international best practices. This promotes consistency and predictability in food trade 
across borders. 

 Facilitating Trade Flow: By eliminating unnecessary trade barriers and promoting 
transparency, the WTO helps facilitate smoother international trade in food. This is 
especially important for developing countries that rely on exports of food products. 

 Consumer Protection: The WTO’s SPS Agreement ensures that food trade does not 
compromise consumer safety. By encouraging science-based food safety measures, 
the organization helps prevent the spread of unsafe food products while facilitating 
the free flow of safe food trade. 

Challenges: 

Despite the positive contributions of the WTO, challenges remain in ensuring that 
international food trade operates smoothly: 

 Conflicting National Standards: Some countries maintain stricter food safety 
standards or adopt unique measures that differ from international guidelines, which 
can create barriers to trade. The WTO's efforts to harmonize standards face resistance 
from countries that prioritize national concerns over global agreements. 
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 New Threats in Food Safety: Emerging risks such as climate change, new pathogens, 
and genetically modified organisms (GMOs) create new challenges for food safety 
regulations. The WTO's role in addressing these challenges remains critical as global 
trade continues to evolve. 

 Compliance with WTO Agreements: Developing countries often face difficulties in 
meeting the stringent trade and food safety standards set by the WTO. They may lack 
the necessary infrastructure, technology or scientific expertise to comply with 
international standards, which can limit their access to global food markets. 

 

15.6. ISO 22000  

International Organization for Standardization (ISO) is an independent, non-
governmental international organization that develops and publishes international standards. 
Founded in 1947, ISO provides standards for a wide range of industries, including food 
safety. ISO 22000, first published in 2005, is one of the most important ISO standards that 
focus specifically on food safety management. It provides a systematic framework for 
organizations to manage food safety risks and ensure the production of safe food products 
throughout the supply chain. 

ISO 22000 is designed to be applicable to all organizations involved in the food 
supply chain, from producers to distributors to food service providers. The standard integrates 
the principles of Hazard Analysis and Critical Control Points (HACCP) and Good 
Manufacturing Practices (GMP) to create a comprehensive food safety management system 
(FSMS). 

 
Key Components of ISO 22000: 

ISO 22000 sets out a number of key requirements for the establishment of an effective 
FSMS: 

1. Hazard Analysis and Critical Control Points (HACCP) 

One of the fundamental elements of ISO 22000 is the integration of the HACCP 
system, a preventive approach to food safety. HACCP involves identifying food safety 
hazards at every stage of the food production process, assessing the risks associated with 
these hazards and establishing critical control points (CCPs) where intervention is needed to 
prevent contamination. 
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 Risk-Based Approach: HACCP focuses on the identification of potential 
hazardsbiological, chemical, or physicalthroughout the food supply chain, from raw 
materials to the final product. The approach ensures that the risks are effectively 
managed, reducing the likelihood of foodborne illnesses. 

2. Prerequisite Programs (PRPs) 

ISO 22000 requires organizations to implement Prerequisite Programs (PRPs), which 
are foundational practices and conditions necessary for producing safe food. These include 
sanitation procedures, pest control, maintenance programs and employee hygiene protocols. 
PRPs ensure that food safety is maintained throughout the production process. 

3. Management Commitment 

ISO 22000 emphasizes the role of top management in food safety. The standard 
requires senior management to demonstrate leadership and commitment to ensuring food 
safety at all levels of the organization. This includes allocating the necessary resources, 
ensuring employee training, and fostering a culture of food safety. 

4. Communication and Documentation 

Clear and effective communication is critical for a successful FSMS. ISO 22000 
requires organizations to document and communicate food safety policies, procedures and 
responsibilities across all levels of the organization. Communication with external 
stakeholders, such as suppliers and regulatory authorities, is also emphasized. 

5. Continuous Improvement 

ISO 22000 promotes the principle of continuous improvement, ensuring that 
organizations regularly evaluate their food safety management system, identify areas for 
improvement and implement corrective actions when necessary. This helps organizations 
maintain compliance with evolving food safety standards and consumer expectations. 

Benefits of ISO 22000 Certification: 

ISO 22000 certification offers several advantages for organizations in the food industry: 

 Enhanced Food Safety: The implementation of ISO 22000 ensures that food safety 
hazards are identified and controlled throughout the supply chain, reducing the risk of 
foodborne illnesses and contamination. 

 Global Recognition: ISO 22000 is recognized worldwide as a best practice for food 
safety management. Certification helps organizations demonstrate their commitment 
to producing safe food products, gaining consumer trust and enhancing their 
reputation in the marketplace. 

 Improved Compliance with Regulations: ISO 22000 aligns with international food 
safety regulations, including those set by the Codex Alimentarius Commission and 
national food safety authorities. This ensures that organizations meet both local and 
international food safety requirements. 
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 Increased Efficiency: By streamlining food safety processes and fostering a culture of 
continuous improvement, ISO 22000 helps organizations increase operational 
efficiency and reduce waste, leading to cost savings. 

ISO 22000 and Food Supply Chain Management: 

ISO 22000 applies to the entire food supply chain, from the production of raw 
materials to the distribution of finished products. It ensures that food safety is maintained at 
every step of the supply chain, creating a consistent and effective system for managing food 
safety risks. 

 Global Supply Chain Integration: ISO 22000 certification is especially beneficial for 
companies that operate in the global food market. It ensures that organizations meet 
internationally recognized standards, facilitating the free flow of food products across 
borders. 

 Transparency and Traceability: By emphasizing documentation and communication, 
ISO 22000 ensures that food safety practices are transparent, and that traceability is 
maintained throughout the supply chain. This is critical in the event of a food safety 
issue, allowing companies to quickly identify and address the source of the problem. 

Challenges and Limitations of ISO 22000: 

Despite its benefits, there are some challenges associated with implementing ISO 22000: 

 Implementation Costs: The initial cost of implementing ISO 22000 can be high, 
particularly for smaller companies. This includes the costs of training, system 
development, and certification. 

 Complexity for Smaller Organizations: Small and medium-sized enterprises (SMEs) 
may find it challenging to implement the full requirements of ISO 22000 due to 
resource limitations and the complexity of the system. 

 Ongoing Maintenance: ISO 22000 certification requires regular audits, reviews, and 
updates to ensure ongoing compliance. This can place a strain on organizations if they 
do not have the resources to manage the system effectively. 

 

15.7. SUMMARY:  

International standards are the unseen bridges that bind the world together, enabling 
apples from Argentina to sweeten the tables of Amsterdam, and software from Seoul to hum 
in the hands of New Yorkers. 

In the grand orchestra of global trade: 

 The Codex Alimentarius ensures the food is pure. 

 The USFDA guards the gates of one of the largest markets. 

 The WTO writes the rules of the game. 

 ISO 22000 keeps the banquets of the world safe. 

Together, they dance a timeless waltz of trust, safety, quality, and freedom - a song written 
across oceans and continents, in the universal language of trade. 
 



Centre for Distance Education                      15.16                     Acharya Nagarjuna University  

15.8. TECHNICAL TERMS:  

Quality assurance, Food safety management standards, Harmonization of food 
 standards, World trade organization.  
 

15.9. SELF-ASSESSMENT QUESTIONS:  

1) What are international standards for export, and why are they critical for the 
global food trade? 

2) Describe the primary objectives of the Codex Alimentarius. 

3) What types of food products does the USFDA regulate for import into the United 
States? 

4) How does the WTO promote fair competition in international trade? 

5) What are the benefits of achieving ISO 22000 certification for a food business? 
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LESSON-16 

WHO and FAO, FSSAI, APEDA and MPEDA 
 

16.0 OBJECTIVES: 

 After going through this lesson, students will understand: 

 To promote global public health through safe and nutritious food. 

 To achieve food security and eliminate hunger and malnutrition. 

 To ensure the availability of safe and wholesome food for all citizens. 

 To promote the export of scheduled agricultural and processed food products. 
 

STRUCTURE: 

16.1. INTRODUCTION 

16.2.  WHO 

16.3.  FAO 

16.4.  FSSAI 

16.5.  APEDA 

16.6.  MPEDA 

16.7.  SUMMARY 

16.8.  TECHNICAL TERMS  

16.9.  SELF ASSESSMENT QUESTIONS  

16.10.  REFERENCE BOOKS 

 

16.1. INTRODUCTION: 

The World Health Organization (WHO) and the Food and Agriculture Organization 
(FAO) are key international bodies that work together to set global food safety standards and 
promote public health through initiatives like the Codex Alimentarius. At the national level, 
India's Food Safety and Standards Authority of India (FSSAI) ensures the safety, hygiene and 
quality of food through regulations, licensing and monitoring. For export promotion, APEDA 
(Agricultural and Processed Food Products Export Development Authority) focuses on 
developing and promoting exports of agricultural and processed food products, while 
MPEDA (Marine Products Export Development Authority) supports the sustainable growth 
and global competitiveness of India’s seafood industry. Together, these organizations 
contribute to a robust food system that ensures safety, quality and international trade 
readiness. 
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16.2. WORLD HEALTH ORGANIZATION (WHO)  

The World Health Organization (WHO) is a specialized agency of the United Nations, 
established in 1948, tasked with coordinating international public health efforts. With its 
headquarters in Geneva, Switzerland, WHO operates in over 150 countries, striving to 
improve health systems, combat diseases and ensure equitable access to healthcare for all. 

Among WHO core missions are ensuring food safetya critical aspect of global health. 
Food is a universal necessity and the safety of what we consume impacts every individual’s 
well-being. WHO works to reduce foodborne risks, ensure safe food systems and support 
countries in developing robust food safety regulations. The organization partners with 
governments, international bodies and research institutions to build and implement science-
based food policies. 

As globalization expands food supply chains, WHO work becomes increasingly vital. 
Cross-border trade, climate change and urbanization bring new challenges to food safety. 
WHO efforts help establish a standardized global approach to food hygiene, foodborne 
disease surveillance, and risk management. 

 
WHO Framework for Food Safety: 

WHO food-related work is based on scientific risk assessment, international cooperation and 
public health protection. Here are the major areas of WHO food safety framework: 

1. Global Food Safety Strategy (2022–2030): 

This is WHO latest strategic vision to strengthen national food safety systems, improve 
emergency response and build a resilient global food safety environment. The strategy 
emphasizes: 

● Effective surveillance systems 

● Risk-based regulation 

● Strengthened capacities of food safety authorities 

● Consumer education 
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2. Foodborne Disease Burden: 

WHO estimates that over 600 million people fall ill annually due to contaminated 
food, leading to 420,000 deaths, many among children under 5yrs. WHO tracks this burden 
through the Foodborne Disease Burden Epidemiology Reference Group (FERG). 

3. International Health Regulations (IHR): 

WHO supports countries in preventing the spread of foodborne diseases across 
borders through the IHR. These legally binding regulations help nations detect and respond to 
public health risks, including food outbreaks. 

4. Food Safety Emergency Network (INFOSAN): 

A global network jointly managed by WHO and FAO (Food and Agriculture 
Organization), INFOSAN responds to food safety emergencies by sharing data, alerts and 
technical guidance during crises such as contamination or outbreaks. 

WHO and Codex Alimentarius: 

WHO plays a pivotal role in the Codex Alimentarius Commission, which sets 
international food standards, guidelines and codes of practice to protect consumer health and 
promote fair practices in food trade. 

1. Joint FAO/WHO Codex Commission: 

             WHO, in collaboration with FAO, provides scientific advice and risk assessments for 
Codex decisions. These include setting limits on additives, contaminants, pesticide residues 
and microbial hazards. 

2. Scientific Expert Panels: 

 JECFA (Joint FAO/WHO Expert Committee on Food Additives): Evaluates food 
additives, contaminants and processing aids. 

 JMPR (Joint FAO/WHO Meeting on Pesticide Residues): Assesses risks from 
pesticide residues. 

 JEMRA (Joint FAO/WHO Expert Meetings on Microbiological Risk Assessment): 
Focuses on foodborne bacteria and pathogens. 

Codex standards are voluntary, but they are recognized by the World Trade Organization 
(WTO) as reference points for resolving trade disputes and ensuring food safety in 
international trade. 

WHO Field Actions in Food Safety: 

WHO actively supports countries in implementing food safety systems and handling 
emergencies: 

1. Capacity Building: 

WHO helps nations build technical skills, infrastructure, and regulatory systems. This 
includes training food inspectors, establishing laboratories and developing food safety 
curricula in academic institutions. 
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2. Guidance and Toolkits:  

WHO provides practical guides for managing risks, including: 

 “Five Keys to Safer Food” - a globally used tool to educate food handlers and 
consumers on safe food practices. Manuals on risk assessment, outbreak response and 
hygiene monitoring. 

3. Outbreak Investigation Support:  

During outbreaks like Listeria, E. coli, or Salmonella, WHO assists in traceability, 
coordination of recalls and dissemination of public warnings. The INFOSAN alerts often 
enable rapid cross-border interventions. 

4. Food Safety in Emergencies:  

In disaster-struck or conflict regions, WHO ensures that emergency food aid meets 
safety standards to prevent additional health crises. They inspect food storage, distribution 
methods and monitor contamination risks. 

5. Nutrition and Food Quality:  

WHO also links food safety to nutrition by promoting food fortification, reducing 
harmful additives (like trans fats) and regulating nutrition labeling to support healthier 
choices. 

Challenges and Future Directions: 

Despite progress, global food safety remains under threat from various evolving factors: 

 Climate Change: Alters the spread of foodborne pathogens, increases risks of spoilage 
and contamination. 

 Urbanization: Rapid population growth strains urban food systems, especially in 
developing regions. 

 Antimicrobial Resistance (AMR): Overuse of antibiotics in food animals leads to 
resistant bacteria, threatening both human and animal health. 

 Globalized Food Chains: While trade brings diversity and access, it also increases the 
complexity of tracing and managing food risks. 

To address these, WHO is committed to: 

 Innovation and Research: Investing in data-driven technologies and microbiological 
surveillance to predict and prevent contamination. 

 Stronger National Systems: Encouraging countries to integrate food safety into their 
public health infrastructure. 

 Consumer Engagement: Empowering consumers with education on hygiene, safe food 
handling and awareness of food labeling. 

 One Health Approach: Promoting integrated efforts across human, animal and 
environmental health sectors to tackle food-related risks holistically. 
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16.3. FAO (FOOD AND AGRICULTURE ORGANIZATION) 

The Food and Agriculture Organization (FAO) is a specialized agency of the United 
Nations, established on 16 October 1945 in Quebec City, Canada. Headquartered in Rome, 
Italy, FAO leads international efforts to defeat hunger, improve nutrition and ensure food 
security. Its motto, “Fiat Panis” (Latin for "Let there be bread"), reflects its commitment to 
eradicating hunger and ensuring that every individual has access to safe, sufficient and 
nutritious food. 

 
FAO operates in over 130 countries, working with governments, development 

partners, farmers, scientists and private sector actors. With a broad mandate that encompasses 
agriculture, fisheries, forestry and rural development, FAO helps build resilient food systems 
capable of feeding a growing global population sustainably. 

In the modern era of climate change, pandemics, geopolitical tensions and resource 
scarcity, FAO plays a crucial role in shaping the global food landscape. Its initiatives are 
designed not just to respond to hunger, but to prevent it through sustainable development, 
policy guidance and scientific innovation. 

FAO Core Objectives in the Food Sector: 

FAO mission is centered on five strategic objectives, especially as they relate to food: 

1. Help eliminate hunger, food insecurity, and malnutrition: 

FAO leads efforts to measure and combat global hunger. Through reports like “The 
State of Food Security and Nutrition in the World” (SOFI), FAO tracks trends and guides 
international responses. It works to improve diets, support breastfeeding, promote food 
fortification and reduce food loss and waste. 

2. Make agriculture, forestry, and fisheries more productive and sustainable: 

FAO promotes farming practices that are climate-smart, water-efficient, and 
environmentally sustainable. It trains farmers, distributes seeds, and helps improve the yield 
and resilience of food crops. 

3. Reduce rural poverty: 

By supporting smallholder farmers, fishers, and food workers, FAO helps improve 
livelihoods and income. Many of the world's poor are food producers themselves. By 
empowering them with resources, training and market access, FAO fights both poverty and 
hunger. 
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4. Enable inclusive and efficient food systems: 

FAO supports governments in creating fair markets, reducing food waste and 
improving food storage, transport and processing. It encourages food value chains that are 
inclusive, transparent and equitable. 

5. Increase the resilience of livelihoods to disasters: 

FAO aids countries affected by natural disasters, conflict and climate shocks. It 
delivers emergency food aid, seeds, tools and livestock, helping communities recover quickly 
and rebuild food production systems. 

FAO Food Safety and Nutrition Initiatives: 

1. Codex Alimentarius Commission:  

Jointly run with the World Health Organization (WHO), this commission sets 
international food standards to protect consumer health and ensure fair trade. Codex sets 
limits on additives, contaminants, residues and hygiene practices in food processing. These 
standards help countries prevent foodborne illnesses and ensure safe, high-quality food. 

2. Food Loss and Waste Reduction (FLW): 

FAO estimates that nearly one-third of all food produced globally is lost or wasted. 
FAO runs programs to help countries identify where losses occurfrom farm to forkand 
implement better practices in harvesting, storage, transport and retail. 

3. Nutrition-Sensitive Agriculture: 

FAO works to improve diets through the promotion of diverse, nutrient-rich crops like 
fruits, vegetables, pulses and animal-source foods. It integrates nutrition education in farming 
programs and promotes home gardens and school meals using local ingredients. 

4. Food Security Information Systems: 

Tools like FAOSTAT, Global Information and Early Warning System (GIEWS), and 
IPC (Integrated Food Security Phase Classification) help track food availability, prices, 
production and hunger crises around the world. These tools guide policy and humanitarian 
responses. 

5. One Health Approach: 

Recognizing the link between human, animal and environmental health, FAO 
supports food safety programs that control zoonotic diseases (like avian influenza), monitor 
antibiotic use in livestock and ensure the safe handling of animal-based food products. 

FAO in Action – Global and Local Impacts: 

1. Emergency and Humanitarian Assistance: 

 In countries facing conflict, drought, or famine, FAO provides emergency aid in the 
form of seeds, farming tools, livestock feed and technical support. Recent interventions have 
occurred in Yemen, South Sudan, Somalia and the Horn of Africa, where millions face acute 
food insecurity. 
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2. Agroecology and Climate Adaptation: 

FAO promotes agroecological farming, which blends traditional knowledge with 
modern science to create sustainable food systems. It supports farmers in using organic 
fertilizers, conserving water and protecting biodiversity. 

3. Digital Agriculture and Innovation: 

Through initiatives like e-agriculture, FAO leverages mobile technology and satellite 
data to help farmers access market prices, weather forecasts and training materials. It helps 
governments digitize food traceability and agricultural extension systems. 

4. Gender and Youth Empowerment: 

FAO focuses on empowering women and youth in food production. Women farmers 
often lack land rights or financial services, but play a major role in food systems. FAO 
training and policy work aim to bridge these gaps. 

5. Partnerships and Collaborations: 

FAO collaborates with other UN agencies (e.g., WFP, WHO, IFAD), governments, 
private companies, civil society, and farmers' groups to implement joint food programs. It 
plays a key role in achieving Sustainable Development Goal 2: Zero Hunger. 

Challenges and Future Vision: 

Despite remarkable efforts, FAO faces several challenges in its mission to ensure safe and 
sufficient food for all: 

 Climate Change: Rising temperatures, erratic rainfall and extreme weather events 
reduce agricultural productivity and threaten food systems. 

 Conflicts and Displacement: Wars and instability displace farmers and disrupt food 
production and access. 

 Poverty and Inequality: Marginalized communities often lack access to nutritious 
food, land and farming inputs. 

 Urbanization: Rapid city growth strains food distribution networks and increases 
demand for processed food. 

 Food Safety Threats: Global food chains expose consumers to risks from pathogens, 
pesticides, and adulteration. 

 
16.4. FSSAI (FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA) 

The Food Safety and Standards Authority of India (FSSAI) is the apex regulatory 
body for food safety and regulation in India. It was established under the Food Safety and 
Standards Act, 2006, which consolidated various laws related to food and laid down science-
based standards for food items. FSSAI became operational in 2008 and functions under the 
Ministry of Health and Family Welfare, Government of India. 
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Headquartered in New Delhi, FSSAI has regional offices across India and plays a 
vital role in protecting public health by ensuring that the food we eat is safe, hygienic and 
wholesome. Its motto is “Ensuring safe and wholesome food for all”. 

In a country as vast and diverse as India, where food practices and preferences vary 
dramatically, the need for a central food regulatory authority like FSSAI is critical. The 
authority aims to build trust among consumers, streamline food business operations and 
create awareness about food safety. 

Objectives and Functions of FSSAI: 

FSSAI performs a wide range of functions to ensure the safety and quality of food 
consumed across India. Its main objectives include: 

1. Framing Food Safety Standards: 

FSSAI is responsible for developing and setting standards for food articles based on 
scientific research, risk analysis and codex guidelines. These include limits on additives, 
contaminants, heavy metals, pesticide residues and microbiological safety. 

2. Licensing and Registration of Food Businesses (FBOs) 

All food businesses in India, from small vendors to multinational manufacturers, must 
register or obtain a license from FSSAI. This ensures that only compliant businesses operate 
in the food sector. 

3. Monitoring and Surveillance 

FSSAI conducts regular surveillance through its network of state food safety 
authorities and food safety officers. It inspects food establishments, collects samples and 
ensures compliance with safety regulations. 

4. Laboratory Testing and Analysis 

FSSAI maintains a network of National Food Laboratories (NFLs) and Notified Food 
Testing Labs that test food samples for quality and safety. The lab results are used for 
enforcement, monitoring, and research. 

5. Consumer Awareness and Education 

Initiatives like “Eat Right India”, “Food Safety Mitra” and “Food Fortification” 
campaigns aim to promote safe eating habits, nutritional literacy and responsible food choices 
among Indian citizens. 

Key Initiatives and Programs: 

FSSAI undertakes several innovative programs to enhance food safety and nutrition: 

1. Eat Right India Movement: 

This national campaign encourages citizens to make healthy food choices, adopt safe food 
practices and reduce food wastage. It is built on three pillars: 
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● Eat Safe (food safety) 

● Eat Healthy (nutritional awareness) 

● Eat Sustainable (environment-friendly practices) 

● The campaign has earned global recognition and aligns with the UN’s Sustainable 
Development Goals. 

2. Food Fortification: 

FSSAI promotes the fortification of staple foods like salt (with iodine), wheat flour 
(with iron and folic acid), rice (with iron), milk and oil (with Vitamin A and D) to combat 
micronutrient deficiencies in the population. 

3. Food Safety Training and Certification (FoSTaC): 

This program provides training and certification to food handlers, street vendors and 
food business operators to ensure they are knowledgeable about hygiene and safety standards. 

4. Clean Street Food Hubs: 

To improve the quality and hygiene of street food in India, FSSAI designates 
Certified Clean Street Food Hubs, where vendors are trained, inspected and certified for safe 
practices. 

5. “Thali” Initiatives and Menu Labeling: 

FSSAI also works to promote balanced diets by introducing initiatives like “The Eat 
Right Thali”, which represents a nutritionally balanced Indian meal. It also encourages 
restaurants and food outlets to display calorie counts and nutritional information on menus. 

Food Labelling and Regulation: 

Proper labelling of food is crucial for consumer awareness and health. FSSAI 
enforces strict packaging and labelling regulations to ensure that food products are correctly 
described and free from misleading claims. 

1. Mandatory Information on Food Labels 

Packaged foods must carry the following details: 

 Name of the product 

 Ingredients list 

 Nutritional information 

 Veg/non-veg symbol 

 Manufacturing and expiry date 

 FSSAI license number 

 Allergen declaration 
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2. Front-of-Pack Labelling: 

To combat rising cases of lifestyle diseases, FSSAI is working on front-of-pack 
labelling (FOPL) rules that warn consumers if food is high in salt, sugar, or saturated fats. 

3. Prohibition of Misleading Claims: 

FSSAI prohibits food companies from making false health claims or advertisements 
that mislead consumers. It regulates the use of terms like "natural", "organic" and "sugar-
free" to maintain integrity in marketing. 

4. Regulation of E-commerce and Online Food Delivery: 

Online food aggregators like Swiggy and Zomato must ensure that the restaurants 
listed on their platforms are FSSAI-licensed and maintain food safety protocols. Cloud 
kitchens and food startups also fall under FSSAI’s purview. 

Challenges and Future Vision: 

Despite FSSAI’s proactive approach, the Indian food sector faces several challenges: 

 Lack of awareness among small food businesses, vendors and rural populations about 
food safety norms. 

 Unregulated food adulteration in some regions. 

 Slow infrastructure development for testing labs and inspection systems in remote 
areas. 

 Resistance to change among traditional food businesses when adapting to modern 
food standards. 

 Limited enforcement manpower, making on-ground implementation uneven across 
states. 

 

16.5.  APEDA (THE AGRICULTURAL AND PROCESSED FOOD PRODUCTS 
 EXPORT DEVELOPMENT AUTHORITY) 

The Agricultural and Processed Food Products Export Development 

Authority (APEDA) is a statutory body established by the Government of India under 
the APEDA Act, 1985. It functions under the administrative control of the Ministry of 
Commerce and Industry. 

The primary aim of APEDA is to promote the export of agricultural and processed 
food products from India and to ensure the global competitiveness of Indian food items. With 
India being one of the largest producers of food in the world, APEDA serves as a crucial link 
between Indian farmers, food processors, exporters and global markets. 

APEDA is headquartered in New Delhi, with regional offices across the country and it 
works in collaboration with exporters, government agencies and international buyers to 
ensure that Indian food exports meet high quality and safety standards. 
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Objectives and Mandate of APEDA: 

APEDA was established with a clear mandate to promote and develop the export of 
scheduled agricultural products. These include: 

 Fruits, vegetables, and their products 

 Meat and meat products 

 Poultry and dairy products 

 Confectionery, bakery, and biscuits 

 Cereal and cereal-based products 

 Pickles, papads, chutneys, and ready-to-eat foods 

 Floriculture and herbal products 

 Organic and processed foods 

Core Functions of APEDA: 

1) Market Development: APEDA assists exporters in identifying and penetrating new 
international markets. 

2) Infrastructure Support: It provides financial assistance for developing food processing 
and storage infrastructure like pack houses, cold chains and laboratories. 

3) Quality Improvement: APEDA ensures that exported products meet international food 
safety and quality standards through training, certification and laboratory testing. 

4) Promotion and Branding: It organizes food fairs, trade exhibitions and buyer-seller 
meets both domestically and internationally to promote Indian food brands. 

5) Information Dissemination: APEDA provides up-to-date market intelligence, export 
statistics and guidelines for exporters to stay competitive globally. 

APEDA Role in Food Exports and Certification: 

APEDA plays a pivotal role in ensuring that Indian food exports meet global 
expectations in terms of safety, hygiene, packaging and sustainability. 

1. Export Facilitation: 

APEDA registers exporters and assists them with documentation, certifications and 
logistics required for exporting food products. It supports compliance with destination 
country standards such as EU regulations, USFDA, Gulf food safety laws, etc. 

2. Organic Certification (NPOP): 

APEDA administers the National Programme for Organic Production (NPOP) which 
provides certification for organically produced food items. Products with the “India Organic” 
label meet the criteria for export to Europe, the U.S. and other regions. 
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3. Traceability Systems: 

For sensitive products like grapes, mangoes, pomegranates, and meat, APEDA has 
developed online traceability systems such as Grape Net and Hortinet to track the product 
from farm to export point. 

4. Quality Control and Testing: 

APEDA provides support for the development and accreditation of food testing 
laboratories. These labs test for pesticide residues, microbiological contaminants, heavy 
metals and other quality parameters. 

5. Certification and Branding: 

APEDA promotes Geographical Indications (GI) for traditional Indian food products 
like Basmati rice, Alphonso mangoes and Darjeeling tea, giving them a unique global 
identity. 

Key Initiatives: 

1. Virtual Trade Fairs and E-Commerce: 

In response to global disruptions, APEDA has launched virtual trade fairs, allowing 
exporters and buyers to connect digitally. It also partners with e-commerce platforms to 
promote Indian food abroad. 

2. Agri Export Zones (AEZs): 

APEDA helped in developing AEZs where specific crops are cultivated and processed 
for export. These zones promote cluster-based development, value addition and efficient 
logistics. 

3. Export of Processed Foods: 

APEDA supports the export of value-added and processed foods like ready-to-eat 
meals, instant mixes, frozen foods and ethnic Indian snacks which have seen rising global 
demand. 

4. Support for Farmer Producer Organizations (FPOs): 

APEDA works to integrate farmers into the export chain by supporting FPOs and 
cooperatives, giving them access to markets and improving their income through export-
oriented production. 

5. Boost to Millet Exports: 

With India declaring 2023 as the International Year of Millets, APEDA has led global 
campaigns to promote millet exports, branding them as nutri-cereals with health benefits. 

Challenges Faced by APEDA: 

1. Stringent Global Standards: 

Exporters must constantly comply with evolving international food laws, pesticide 
limits and certification norms. 
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2. Supply Chain Gaps: 

Perishable food items often suffer from inadequate cold chains and delays in logistics, 
affecting their quality. 

3. Limited Awareness Among Farmers: 

Many small farmers are unaware of export opportunities or struggle to meet quality 
and documentation requirements. 

4. Global Competition: 

Indian food exports compete with other countries that offer subsidies, advanced 
technologies and better infrastructure. 
 

16.6. MPEDA (THE MARINE PRODUCTS EXPORT DEVELOPMENT 
 AUTHORITY) 

The Marine Products Export Development Authority (MPEDA) is a statutory body 
under the Ministry of Commerce and Industry, Government of India, established in 1972 
through the MPEDA Act. Its primary mandate is to promote the export of marine products 
from India to global markets. MPEDA functions as the nodal agency for seafood export 
development, ensuring quality, sustainability and global competitiveness. 

India has a vast coastline and rich marine biodiversity, making seafood a crucial 
component of both domestic nutrition and international trade. MPEDA plays a pivotal role in 
maintaining India's position as one of the leading exporters of fish and seafood in the world, 
with products ranging from frozen shrimp and cut fish to cephalopods, crustaceans and value-
added seafood. 

 
Objectives and Functions of MPEDA: 

MPEDA core mission is to enhance the export potential of India’s marine products while 
ensuring sustainability, quality and compliance with international standards. 

Key Objectives: 

1. Promotion of Exports: 

MPEDA formulates strategies to boost seafood exports by providing support to 
exporters, identifying new markets, and coordinating with foreign buyers. 
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2. Regulating Quality and Standards: 

MPEDA enforces strict hygiene and safety standards in seafood processing, 
packaging, and transportation, complying with international food safety regulations such as 
HACCP, EU norms, and USFDA standards. 

3. Sustainability and Aquaculture Development: 

MPEDA promotes responsible fishing and aquaculture practices through certification 
programs like Aquaculture Certification and Eco-labeling. 

4. Infrastructure Development: 

It supports the establishment of seafood processing units, cold chains, ice plants and 
testing laboratories to maintain quality throughout the supply chain. 

5. Training and Capacity Building: 

MPEDA conducts training for fisherfolk, farmers, processors and exporters on best 
practices in handling, hygiene, quality control and sustainability. 

Seafood Processing and Export Facilitation: 

MPEDA plays a major role in enabling the smooth export of seafood products by 
supporting every stage of the value chain. 

1. Pre-Harvest Support 

 Promotes aquaculture practices using certified hatcheries and feed. 

 Encourages disease-free brood stock and shrimp seed production. 

2. Post-Harvest Management 

 Promotes hygienic fish landing centers, cleaning practices, and cold storage facilities. 

 Supports development of modern processing plants with freezing, IQF (individually 
quick frozen), and vacuum packaging technology. 

3. Quality Control and Certification 

 Works with the Export Inspection Council (EIC) and Seafood Exporters Association 
of India (SEAI) to ensure zero tolerance for contamination. 

 Promotes traceability systems, residue monitoring plans, and antibiotic-free farming 
to meet export standards. 

4. Support for Value-Added Products 

 MPEDA encourages diversification of seafood exports through ready-to-cook and 
ready-to-eat products like fish fillets, shrimp patties, fish fingers, and surimi-based 
items. 

 Offers financial aid and technical assistance to processing units for upgrading their 
technologies. 
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5. Promotion in International Markets 

 Participates in global seafood expos like Seafood Expo Global (Brussels/Boston) and 
hosts the India International Seafood Show (IISS) to connect Indian exporters with 
global buyers. 

Key Schemes and Initiatives of MPEDA: 

MPEDA operates multiple schemes that focus on productivity, safety, and market 
promotion: 

1. Certification Programs: 

● Sustainable Aquaculture Certification (in collaboration with NACA, GlobalGAP, etc.) 

● Shrimp Hatchery Certification Scheme for healthy and virus-free stock 

● Antibiotic-Free Aquaculture Program to maintain compliance with EU and US norms 

2. Lab and Residue Monitoring: 

● Operates ELISA labs, PCR testing labs, and microbiology labs to detect antibiotic 
residues and pathogens in marine products. 

● Regular residue monitoring helps prevent rejection of consignments by foreign 
agencies like USFDA, EU-FVO, and Japan's MAFF. 

3. Online Traceability Tools: 

● e-SANTA platform for direct marketing between aquaculture farmers and exporters, 
ensuring fair pricing, transparency, and food safety. 

● AquaONE centers to provide farmer support for disease diagnosis, pond management, 
and digital record keeping. 

4. Welfare of Fishermen: 

● MPEDA provides subsidies for ice boxes, cleaning stations, fish transport vans, and 
solar drying facilities to improve handling and reduce spoilage at the grassroots. 

Challenges in the Seafood Sector: 

1. Stringent Import Regulations 

 Indian seafood often faces rejections due to the presence of antibiotic residues or non-
compliance with food safety protocols. 

2. Climate Change and Overfishing 

 Rising sea temperatures and unsustainable practices threaten fish stock availability 
and ecosystem balance. 

3. Logistical Barriers 

 Delays in port clearance, high freight charges, and limited cold storage in remote 
fishing villages impact the quality of exports. 

4. Awareness and Capacity 

 Small-scale farmers and fishers often lack knowledge about hygiene standards, 
traceability, and export documentation. 
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16.7. SUMMARY: 

The World Health Organization (WHO) and the Food and Agriculture Organization 
(FAO) play a global role in promoting food safety, public health and nutrition by setting 
international standards and guidelines. Their joint initiative, the Codex Alimentarius, serves 
as a benchmark for national food safety regulations worldwide. In India, the Food Safety and 
Standards Authority of India (FSSAI) is the central body responsible for ensuring that food 
consumed within the country is safe, hygienic and meets scientific standards. Supporting 
India’s food export sector, APEDA works to develop and promote exports of agricultural and 
processed food products by enhancing quality, infrastructure and market access. Meanwhile, 
MPEDA focuses on boosting the export of marine products through sustainable aquaculture, 
quality certification and international compliance. Together, these organizations form a 
comprehensive network that ensures the safety, quality and global reach of India’s food 
supply system. 
 

16.8. TECHNICAL TERMS: 

Global food safety strategy, Food Fortification, Market Development, Agroecology 
 

16.9. SELF - ASSESSMENT QUESTIONS:  

1) What is the main role of the World Health Organization (WHO) in the context of 
food? 

2) How does the Food and Agriculture Organization (FAO) contribute to global food 
standards? 

3) List any two functions of FSSAI. 

4) What is the primary focus of APEDA in the Indian food sector? 

5) What does MPEDA stand for, and what is its main objective? 

 

16.10. REFERENCE BOOKS: 

1) Food Safety and Standards in India, By Suresh Chandra, Sunita Rani (Focuses on FSSAI 
and Indian food safety regulations) 

2) Food Safety Management: A Practical Guide for the Food Industry, By Yasmine 
Motarjemi, Huub Lelieveld (Includes international standards, Codex, WHO, FAO, etc.) 

3) Codex Alimentarius: Food Hygiene - Basic Texts,(Published by FAO/WHO - available 
online or through FAO bookshop) 

4) Export Potential of Indian Marine Products, By V. D. K. Rao (Covers MPEDA and 
seafood industry). 

 

Dr. CH. Manjula 



LESSON-17 

RULES AND REGULATIONS FOR SETTING UP OF A PROCESSING 
UNIT 

 

17.0 OBJECTIVES: 

 After reading this lesson we should be able to: 

 Enlist rules and regulations for setting up of a food processing unit; 

 Explain Business and trade licenses; 

 Discuss employment and worker welfare regulations. 
 

STRUCTURE: 

17.1. INTRODUCTION 
17.2. SCOPE OF FOOD PROCESSING UNITS IN INDIA 
17.3. RULES AND REGULATIONS FOR SETTING UP OF A PROCESSING UNIT 
 17.3.1. Business Registration for a Food Processing Unit 
 17.3.2. Land and location approvals for a food processing unit 
 17.3.3. Environmental compliance in a food processing unit 

17.3.4. Food safety and standards authority of India (fssai) license 
 17.3.5 Factory act compliance in a food processing unit 
17.4. SCOPE OF FOOD PROCESSING UNITS IN INDIA 
17.5. SUMMARY 
17.6. TECHNICAL TERMS 
17.7. SELF ASSESSMENT QUESTIONS 
17.8. REFFERENCE BOOKS 

 

17.1 INTRODUCTION 

Food Processing is the process under which any raw product of agriculture, dairy, 

animal husbandry, meat, poultry or fishing is transformed in such a way that its original 

physical properties undergo a change and the final product has an added commercial value. It 

also includes the process of value addition to produce products through methods such as 

preservation, the addition of food additives, drying etc., to preserve food substances 

effectively and enhance their shelf life and quality.  

Food processing units also link the two core pillars of the Indian economy, i.e. 

agriculture and industry. Food processing is one of the largest sectors in terms of production, 
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growth, and consumption in India. Since liberalisation, the government has proposed various 

segments of the food and agro-processing industry. 

  17.2 SCOPE OF FOOD PROCESSING UNITS IN INDIA 

The Food Processing Sector has emerged as an important segment of the Indian 

economy. In 2019-20, it constituted as much as 9.9 per cent and 11.4 per cent share of Gross 

Value Addition in the manufacturing and agriculture sector, respectively. Some of these 

factors powering the demand for new food processing facilities today are as follows. 

Massive demand for Food Processing and Packaging: India is the world's second-largest 

producer of fruits & vegetables after China, but hardly 2% of the produce is processed. More 

than 75% of this industry is in the unorganised sector. Despite a large production base, the 

level of processing is low (less than 10%). Approximately 2% of fruits and vegetables, 8% 

marine, 35% milk and 6% poultry are currently processed in India. There is also high demand 

for packaged, healthy and immunity booster snacks such as roasted nuts, popcorns, and 

roasted pulses. All these hints at a shift in focus from loose to branded packaging. 

Government’s focus on the Sector: In the 'Make in India' campaign, the government has 

prioritised the food processing sector and promoted investments in the sector. In addition, the 

government has proposed to establish 18 mega food parks & 134 cold chain projects to 

develop the food processing supply chain. In the first phase of the newly approved Food 

Processing Policy of India, at least ten food processing zones, spread over 500 to 1,000 acres, 

will be established and scaled up to 10,000 acres by 2024-25. Entrepreneurs interested in 

setting up food processing units in these zones will be offered incentives. 

Management of Food Waste: A strong and dynamic food processing sector plays a vital role 

in the reduction in wastage of perishable agricultural produce, enhancing the shelf life of food 

products, ensuring value addition to agricultural produce, diversification and 

commercialisation of agriculture, generation of employment and creating surplus for the 

export of agro & processed foods. 
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Rules and Regulations for Setting up of A Food Processing Unit 
↓ 

Market Research & Feasibility Study 
↓ 

Business Entity Registration 
- Proprietorship / Partnership / Pvt. Ltd / LLP 

↓ 
Land Acquisition & Site Approval 

- Zoning Regulations 
- Industrial area/Food Park Location 

↓ 
Layout & Plant Design Approval 

- As per FSSAI and Local Municipal Norms 
↓ 

NOCs & Clearances 
- Pollution Control Board (State/Local) 

-Fire Department NOC 
-Water & Sewage NOC 

- Electricity Board Clearance 
↓ 

FSSAI License Application 
- Central/State/Basic License based on Turnover & Scale 

↓ 
Factory License   - Under Factory Act, 1948 

↓ 
Other Registrations 

- GST Registration 
- Labour License (if applicable) 
- Trade License from Municipality 
- MSME/Udyam Registration (for small units) 

↓ 
Building Construction & Equipment Installation 

↓ 
Hygiene & Safety Measures Setup 

- As per FSSAI Schedule 4 (Good Manufacturing Practices) 
↓ 

Recruitment & Staff Training   - Food Safety Officer, Trained Workers 
↓ 

Trial Production & Testing 
- Product Quality Testing 

- Shelf-Life & Packaging Validation 
↓ 

Final Audit & Certification 
- FSSAI Inspection 

- HACCP/ISO 22000 (Optional but Recommended) 
↓ 

Commencement of Commercial Operations 
↓ 

END 

Fig. 17.1: Flow Chart-Rules and Regulations for Setting up of a Food Processing Unit 
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Export of Processed Food: The Indian food processing Industry is primarily export-oriented. 
Our geographical situation gives us an advantage of connectivity to the Middle East, Japan, 
Europe, Singapore, Thailand, Malaysia and many other countries. One such advantage is the 
value of trade in agriculture and processed food between India and the Gulf region. Indian 
market presents a huge opportunity as we are the least saturated of global markets with small 
organised retail and the least competitive of all global markets in case of processed food 
retail. Besides, the government has also approved proposals for joint ventures, foreign 
collaboration, industrial licenses and 100% export-oriented units envisaging an investment. 
 

17.3 RULES AND REGULATIONS FOR SETTING UP OF A PROCESSING UNIT 

17.3.1 BUSINESS REGISTRATION FOR A FOOD PROCESSING UNIT 

Business registration is a fundamental step in setting up a food processing unit. It 
establishes the enterprise as a legal entity and provides a foundation for operations, funding, 
partnerships, and market expansion. Registered businesses also enjoy various government 
benefits, subsidies, and recognition under schemes like MSME and Start-up India. 

A Food Processing Unit can be Set Up on Any of the Following Structure: 

 One Person Company 

 Public Limited Company 

 Limited Liability Partnership 

 Private Limited Liability 

 Sole Proprietorship Firm 

 Partnership Firm 

Importance of Business registration: 

 Provides legal identity to the business. 

 Enables the unit to open bank accounts, apply for loans, and enter into contracts. 

 Facilitates tax registration (GST) and compliance. 

 Required to obtain licenses like FSSAI, Factory License, and Pollution Control    
clearance. 

 Enables participation in government tenders and access to subsidies. 

 Enhances credibility with investors, suppliers, and customers. 
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Legal Structures Available 

A food processing unit can be registered under any of the following structures, 
depending on scale, investment, and ownership preference (Table 17.1): 

17.3.2. LAND AND LOCATION APPROVALS FOR A FOOD PROCESSING UNIT 

Setting up a food processing unit requires legal permission and regulatory clearance 
related to the location, land use, and environmental impact. These approvals ensure the unit is 
established in a designated industrial or permissible zone and follows safety and 
environmental norms. 

1. Land Use and Zoning Clearance 

 Must ensure the land is classified for industrial use. 

 If using agricultural land, apply for land conversion (from agricultural to industrial). 

 Clearance is required from: 

o Town & Country Planning Department 

o Development Authority (like MIDC in Maharashtra, SIPCOT in Tamil Nadu) 

2. Title and Ownership Verification 

 Clear land title with proper documentation. 

Type Key Features Suitable For 

Sole Proprietorship Single owner, easy to form, 
minimal compliance 

Small-scale, individual 
entrepreneurs 

Partnership Firm Two or more partners, governed by 
Partnership Act 

Small/medium businesses 
with shared ownership 

Limited Liability 
Partnership (LLP) 

Separate legal entity, limited 
liability 

Professionals or family-run 
businesses 

Private Limited 
Company 

Separate legal entity, eligible for 
equity funding, stricter compliance 

Medium to large businesses, 
start-ups planning to scale 

One Person Company 
(OPC) 

Sole owner with limited liability Individual entrepreneurs 
preferring corporate structure 

Co-operative Society Community-driven, democratic 
ownership 

Farmer collectives, rural 
units 

Producer Company Registered under Companies Act, 
aimed at farmers/agri producers 

Agribusiness collectives in 
food/farm processing 
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 If land is leased: 

o Lease deed must be registered. 

o Ensure leasing is allowed for industrial use. 

 Check for no encumbrance and pending litigations. 
 

17.3.3 ENVIRONMENTAL COMPLIANCE IN A FOOD PROCESSING UNIT 

Food processing industries can have a significant environmental impact through waste 
generation, water use, and emissions. Hence, compliance with environmental regulations is 
mandatory before and during operations. These are governed mainly by the State 
PollutionControl Boards (SPCBs) and the Central Pollution Control Board (CPCB) (Table 
17.2). 

Environmental Clearances Required 

1. Consent to Establish (CTE) 

o When: Before construction and installation of machinery. 

o Issued by: State Pollution Control Board (SPCB). 

o Purpose: Ensures the unit’s location, layout, and pollution control plans meet 
environmental norms. 

2. Consent to Operate (CTO) 

o When: After construction, before commencing operations. 

o Issued by: SPCB. 

o Purpose: Grants permission to operate based on satisfactory installation of pollution 
control measures. 

3. Effluent Treatment Plant (ETP) 

o Required if your unit discharges wastewater or liquid effluents. 

o Water should be treated to meet discharge standards as per the Water 
(Prevention and Control of Pollution) Act, 1974. 

4. Air Pollution Control Measures 

o Necessary if emissions (from boilers, generators, etc.) exceed prescribed limits. 

o Compliance under Air (Prevention and Control of Pollution) Act, 1981. 

Solid and Organic Waste Management 

o Biodegradable Waste: Should be composted or processed in a bio-gas plant. 

o Non-biodegradable Waste: Must be collected, segregated, and handed over to 
authorized recyclers. 

o Units generating hazardous waste must register under the Hazardous and Other 
Wastes (Management and Trans boundary Movement) Rules, 2016. 
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Waste Disposal Records 

o Maintain a log of waste generated and disposed (type, quantity, method of 
disposal). 

o Submit annual returns to SPCB regarding waste and environmental compliance 
status. 

Environmental Safeguards during Operations 

o Install air filters, scrubbers, and noise silencers as required. 

o Monitor groundwater levels and quality if bore wells are used. 

o Maintain green cover or plant buffer zones around the unit, if required. 
 

Table 17.2: Other Relevant Environmental Regulations 

Regulation Applicability 

Environment (Protection) Act, 1986 Umbrella act covering overall 
environmental safety 

E-Waste (Management) Rules, 2016 If electronics or batteries are used in 
production 

Plastic Waste Management Rules, 
2016 

For units using plastic packaging 

Noise Pollution Rules, 2000 If machinery generates noise beyond limits 

 

17.3.4 FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA (FSSAI) 
 LICENSE 

 The Food Safety and Standards Authority of India (FSSAI) is the apex regulatory 
body that governs food safety and hygiene in India under the Food Safety and Standards Act, 
2006. Obtaining an FSSAI license is mandatory for all food processing units to legally 
operate and ensure public health protection (Fig 17.2). 

Why FSSAI License is Important 

 Legally authorizes the business to manufacture, process, and sell food products. 

 Ensures adherence to food safety, hygiene, and quality standards. 

 Builds consumer trust and credibility. 

 Necessary for export, supply to retail chains, and e-commerce platforms. 

 A prerequisite for participating in government food procurement schemes. 
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Fig. 17.2: Types of FSSAI Licenses 

17.3.5 FACTORY ACT COMPLIANCE IN A FOOD PROCESSING UNIT 

The Factories Act, 1948 is a central legislation in India designed to ensure the health, 
safety, and welfare of workers in factories. Any food processing unit employing 10 or more 
workers with power, or 20 or more without power, must register under this Act (table 17.4). 

Why Factory Act Compliance is Essential 

 Legal authorization to operate as a "factory". 

 Ensures a safe, clean, and hazard-free work environment. 

 Protects worker rights regarding hours, wages, welfare, and safety. 

 Prevents penalties or shutdowns due to non-compliance. 

1. Factory Registration and License 

 Mandatory for eligible food processing units. 

 Issued by the Chief Inspector of Factories (State-level authority). 

 Must be obtained before commencing operations. 

2. Health Provisions 

 Cleanliness: Regular cleaning of floors, walls, and drains. 

 Disposal of waste and effluents in a sanitary manner. 

 Adequate lighting, ventilation, and temperature control. 

 Potable drinking water facility. 

 Separate and sanitary toilets and washing areas. 
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3. Safety Provisions 

 Fencing of dangerous machinery parts. 

 Provision of safety gear like gloves, masks, helmets. 

 Precautions against fire, dust, fumes, and noise. 

 Appointment of a Safety Officer (if >1000 workers). 

 Emergency exits and fire extinguishers. 

4. Welfare Provisions 

 First-aid appliances and sick room (if >150 workers). 

 Restrooms, lunchrooms, and crèche facility (if >30 women). 

 Canteen facility (if >250 workers). 

 Drinking water and clean wash areas. 

5. Working Hours and Employment 

 Maximum 48 hours/week and 9 hours/day. 

 Overtime pay is double the ordinary wages. 

 At least one weekly holiday. 

 Proper records of attendance and wages. 

 
Fig. 17.3: Penalties for Non-Compliance 

 

17.3.6 SANITATION, WASTE, AND WATER MANAGEMENT IN A FOOD 
 PROCESSING UNIT 

Effective management of sanitation, waste, and water is crucial for maintaining food 
safety, ensuring hygiene, meeting regulatory compliance, and supporting environmental 
sustainability. 
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1. Sanitation Management: 

 Daily cleaning of floors, walls, ceilings, and equipment using approved cleaning 
agents. 

 Use of footbaths and hand sanitizers at entry points to production zones. 

 Implementation of pest control programs (insect traps, rodent-proofing). 

 Regular disinfection of food contact surfaces and utensils. 

 Separate zones for raw and cooked product handling (to prevent cross-contamination). 

 Provision of clean uniforms, gloves, hairnets, and masks to workers. 

2. Water Management 

 Use of treated or municipal potable water. 

 Regular testing of water for microbiological and chemical safety (as per FSSAI 
norms). 

 Separate pipelines for potable water and wastewater. 

 Installation of water treatment units (filtration, RO, UV, etc.) if needed. 

 Rainwater harvesting systems (optional, sustainable approach). 

 Monitoring water usage and adopting water-saving technologies. 

3. Waste Management 

Types of Waste: 

 Solid waste: Packaging material, vegetable peels, expired food, etc. 

 Liquid waste: Wash water, oil residues, cleaning water. 

 Hazardous waste: Used chemicals, oils, contaminated packaging. 

Management Guidelines: 

 Segregate waste at source (organic, plastic, and chemical). 

 Install bio-digesters or composting units for biodegradable waste. 

 Store hazardous waste in labelled containers and dispose through authorized 
agencies. 

 Follow State Pollution Control Board (SPCB) guidelines for discharge of liquid 
waste. 

 Ensure Effluent Treatment Plant (ETP) is installed and operational (for 
medium/large units). 

 Maintain waste disposal records and manifests for audits. 
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17.3.7 PACKAGING, LABELING & STORAGE NORMS IN FOOD PROCESSING  

 UNIT 

Importance of Packaging: 

 Maintains product safety, hygiene, and integrity. 

 Extends shelf life by protecting against moisture, light, oxygen, and microbes. 

 Aids in transportation, distribution, and storage. 

 Acts as a marketing tool with brand identity and consumer appeal. 

Regulatory Standards: 

 FSSAI Packaging Regulations, 2018 (India): 

o Defines specifications for packaging materials. 

o Bans use of recycled plastics for direct food contact. 

o Encourages use of sustainable, biodegradable materials. 

 BIS (Bureau of Indian Standards) specifications. 

 Codex Alimentarius (International guidelines). 

 ISO 22000, HACCP for food safety packaging validation. 

Labeling Norms-Importance of Labeling: 

 Inform consumers about ingredients, nutrition, allergens. 

 Promote transparency and informed choices. 

 Ensure traceability and legal compliance. 

Storage Norms -Importance of Proper Storage: 

 Maintains quality, flavour, texture, and safety of food products. 

 Prevents microbial growth, oxidation, spoilage, and infestation. 

 Supports compliance with safety regulations and shelf-life requirements. 
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Fig. 17.4: Types of Storage Based on Food Type 

 

17.3.8 MACHINERY AND EQUIPMENT STANDARDS IN A FOOD PROCESSING 
 UNIT 

Machinery and equipment form the core of any food processing unit. Ensuring that 
these adhere to quality, safety, and hygiene standards is vital for producing safe food, 
improving efficiency, and complying with regulations. 

General Requirements 

 All machinery must be food-grade, non-toxic, and easy to clean. 

 Design should prevent contamination, accumulation of food particles, or harbouring 
pests. 

 Equipment surfaces in contact with food must be non-reactive (e.g., stainless steel). 

 Machinery should be durable, corrosion-resistant, and suitable for intended food 
operations. 
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Leaning and Maintenance Standards: 

 Establish CIP (Clean-In-Place) or manual cleaning schedules. 

 Maintain equipment logs (usage, cleaning, repair). 

 Conduct preventive maintenance to avoid downtime and contamination. 

 Regular inspection for wear and tear, especially of food contact parts. 
 

 
Fig. 17.5: Regulatory and Quality Standards 

 

17.3.9 LABOR LAWS & EMPLOYEE WELFARE STANDARDS IN FOOD 
 PROCESSING UNITS 

Labour regulations and employee welfare are critical aspects of running a compliant 
and ethically responsible food processing unit. These ensure fair treatment, safety, and a 
productive work environment for all employees. 

Working Hours & Leave Provisions 

 Working hours: Maximum 9 hours/day and 48 hours/week. 

 Overtime: Permissible up to 50 hours/month; paid at twice the regular rate. 

 Weekly holiday: At least one day off in a week. 

 Leave: 

o Casual Leave: ~7–10 days/year 

o Sick Leave: ~7 days/year 

o Earned Leave: 1 day for every 20 days worked. 
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Fig. 17.6: Labour Laws 

 

17.5  SUMMARY 

Setting up a food processing unit in India involves complying with a comprehensive 
framework of legal, environmental, safety, and operational regulations. From business 
registration and land approvals to obtaining licenses from FSSAI, Pollution Control Board, 
and Factory authorities, every step is crucial to ensure the unit operates legally and 
sustainably. 

Moreover, strict adherence to food safety norms, sanitation protocols, and waste 
management guidelines ensures product quality and protects public health. Compliance not 
only builds consumer trust but also opens doors for market expansion, exports, and 
government incentives. 

In summary, a well-regulated and compliant food processing unit is the foundation of a 
safe, efficient, and profitable food business. 
 

17.6. TECHNICAL TERMS: 

 Food Safety and Standards Authority of India, Factory Act, Pollution Control Board, 
 Consent to Establish, Environmental Impact Assessment (EIA), Factory License. 

 

17.7. SELF ASSESSMENT QUESTIONS: 

1) Which license is needed from the FSSAI and what is the process to obtain it? 

2) What are the necessary licenses and permits required to set up a food processing 
unit? 

3) What are the worker welfare provisions outlined in the Act? 

4) What are the environmental compliance requirements for a food processing unit? 

5) What are the required facilities for employee welfare under the Factories Act? 
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LESSON-18 

CRITERIA FOR INGREDIENTS AND FINISHED PRODUCTS 
 

18.0 OBJECTIVES: 

 After reading this lesson we should be able to: 
 Enlist rules and regulations for setting up of a food processing unit; 
 Explain Business and trade licenses; 
 Discuss employment and worker welfare regulations 

 

STRUCTURE: 

18.1. INTRODUCTION 
18.2 CRITERIA FOR FOOD INGREDIENTS IN A PROCESSING UNIT 
 18.2.1 Quality Standards 
 18.2.2 Regulatory and Certification Standards 
 18.2.3 Traceability and Documentation 
 18.2.4 Storage Stability and Shelf Life 
 18.2.5 Supplier Quality Assurance 
 18.2.6 Certificate of Analysis (COA) 
18.3 CRITERIA FOR FINISHED PRODUCTS IN A FOOD PROCESSING UNIT 
 18.3.1 Food Safety Compliance 
 18.3.2 Nutritional Labelling 
 18.3.3 Packaging Standards, Shelf Life, and Product Traceability 
 18.3.4 Organoleptic Properties, Export Standards, and Legal/Regulatory  
  Approval 
18.4 SUMMARY 
18.5 TECHNICAL TERMS 
18.6    SELF ASSESSMENT QUESTIONS 
18.7 REFFERENCE BOOKS 
 

18.1 INTRODUCTION 

 In the food processing industry, the foundation of safe, nutritious, and high-quality 
food products lies in the careful selection and monitoring of ingredients and finished 
products. These two elements form the backbone of a processing unit’s reputation, regulatory 
compliance, and consumer trust. 

 Food is not merely a commercial commodity; it is directly linked to public health, 
national food security, and consumer safety. As such, every raw ingredient that enters a 
processing facility and every finished product that leaves it must meet stringent scientific, 
regulatory, and quality benchmarks. 
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 The criteria for ingredients include standards related to purity, freshness, chemical 
and microbiological safety, source traceability, and the absence of allergens or contaminants. 
Since ingredients form the core input of food manufacturing, even minor lapses in their 
quality can lead to serious food safety risks or loss of consumer confidence. 

 Similarly, finished products must comply with specifications laid down by regulatory 
authorities like the Food Safety and Standards Authority of India (FSSAI), along with any 
international benchmarks if the products are meant for export. These criteria encompass 
nutritional labelling, packaging safety, shelf life validation, and hygiene compliance. 

 The goal of establishing clear criteria is not only to ensure regulatory compliance but 
also to guarantee product consistency, food safety, and market competitiveness. In an 
increasingly health-conscious world, food processors are expected to uphold the highest 
standards of transparency, traceability, and accountability throughout the production chain. 

Ultimately, adhering to well-defined criteria for ingredients and finished products safeguards 
both the health of the consumers and the credibility of the food processing business. 
 

18. 2 CRITERIA FOR FOOD INGREDIENTS IN A PROCESSING UNIT 

18.2.1 Quality Standards 

 Quality standards are established guidelines and specifications that ensure food 
products, including ingredients, meet the required levels of safety, consistency, and 
performance. In a food processing unit, these standards serve as a foundation for maintaining 
the health and satisfaction of consumers, ensuring regulatory compliance, and achieving 
operational efficiency. 

 The purpose of setting quality standards is to define acceptable limits for various 
attributes of food ingredients-such as physical characteristics, chemical composition, 
microbiological safety, sensory qualities, and functional performance. These standards help 
in: 

 Protecting consumer health by preventing contamination and adulteration. 

 Maintaining consistency in the final product, batch after batch. 

 Facilitating smooth processing operations by using predictable, reliable materials. 

 Ensuring compliance with national and international food safety laws and regulations. 

 Building consumer trust and strengthening brand reputation in the market. 

 In a modern food processing unit, quality standards cover every stage—from sourcing 
raw ingredients, during manufacturing, to final distribution. They often align with regulatory 
frameworks such as those set by FSSAI, FDA, Codex Alimentarius, and certifications like 
ISO 22000 and HACCP. 

1) Physical Quality Standards: These include the tangible characteristics of ingredients 
that influence processing performance and product appeal. 
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Parameters: 

 Appearance – uniformity in color, size, and shape (e.g., uniformly sized grains or 
fruits). 

 Texture – appropriate firmness, softness, or crispness depending on the ingredient. 

 Moisture content – critical for shelf life, microbial stability, and texture. 

 Foreign matter – absence of physical contaminants like stones, hairs, metals, or 
plastics. 

Examples: 

 Wheat flour should be fine, uniform, and free from lumps or bran residues. 

 Dried fruits must be free from mold, insect damage, and have low moisture content. 

2) Chemical Quality Standards:These ensure ingredients are free from chemical 
contaminants and meet the desired chemical composition. 

Parameters: 

 Pesticide and agrochemical residues – within safe and legal limits. 

 Heavy metals – limits set for lead, arsenic, mercury, cadmium, etc. 

 Additive levels – only permitted food additives (preservatives, colors, emulsifiers) 
should be used within allowed concentrations. 

 Nutrient composition – compliance with declared nutritional values (proteins, carbs, 
fats, vitamins, etc.). 

Testing Methods: 

 Spectrophotometry, chromatography (HPLC, GC), and atomic absorption 
spectroscopy (AAS). 

3) Microbiological Quality Standards: Microbiological testing ensures ingredients do not 
carry harmful pathogens or spoilage organisms. 

Microbial Tests: 

 Total Plate Count (TPC) – overall microbial load. 

 Yeast and mold counts 

 Coliforms / E. coli 

 Pathogens – such as Salmonella, Listeria monocytogenes, Clostridium botulinum. 

Standards Reference: 

 FSSAI, Codex Alimentarius, ISO 4833 (microbial methods). 

4) Sensory Quality Standards (Organoleptic): These define the look, taste, smell, and feel 
of ingredients to ensure they contribute positively to the final product. 

Sensory Factors: 

 Color – bright, natural, and typical of the ingredient. 
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 Odor – fresh, pleasant, and free from off-smells. 

 Taste – no bitterness, rancidity, or sourness unless typical. 

 Texture/mouthfeel – appropriate to ingredient type. 

Importance: Poor sensory quality in ingredients directly affects consumer acceptance of 
the final product. 

5) Functional Quality Standards: These define how well an ingredient performs its 
intended role in the product or process. 

Examples: 

 Emulsifiers – must form stable emulsions in sauces or spreads. 

 Thickeners – must give desired viscosity at required concentration. 

 Leavening agents – must produce adequate gas for bread rising. 

Functional quality often depends on: 

 pH 

 solubility 

 thermal stability 

 concentration 

18.2.2. REGULATORY AND CERTIFICATION STANDARDS:  

 Ingredients must comply with national and international food regulations and 
certifications. 

Regulatory Bodies: 

 FSSAI (India) 

 FDA (USA) 

 EFSA (Europe) 

 Codex Alimentarius (International standards) 

Certification Examples: 

 ISO 22000 (Food Safety Management) 

 HACCP (Hazard Analysis and Critical Control Points) 

 Organic Certification (for organic food ingredients) 

Ingredients may need: 

 Certificates of Analysis (COA) 

 Pesticide residue certificates 

 Non-GMO or organic certificates (if applicable) 
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18.2.3 TRACEABILITY AND DOCUMENTATION:  

 Every ingredient must have proper traceability and documentation, allowing 
identification of: 

 Source (supplier, region, farm) 

 Lot/batch numbers 

 Date of procurement 

 Testing records and quality certificates 

This ensures quick recall and investigation in case of a quality failure or safety issue. 

18.2.4 STORAGE STABILITY AND SHELF LIFE:  

 Quality standards also cover how ingredients behave over time, and under storage or 
processing conditions. 

Key Factors: 

 Shelf life – minimum required duration before expiration. 

 Sensitivity to temperature/humidity/light 

 Packaging quality – to prevent spoilage or contamination. 

18.2.5 SUPPLIER QUALITY ASSURANCE 

 Suppliers must follow Good Manufacturing Practices (GMP). 

 Food ingredients must be sourced from approved, reliable vendors with routine audits 
and quality checks. 

 Supply chain must be hygienic, secure, and traceable. 

18.2.6 ALLERGEN CONTROL:  

 Food allergens are specific proteins found in certain foods that can trigger serious 
immune responses (allergic reactions) in sensitive individuals. Even small amounts of 
allergenic substances can cause severe reactions, including anaphylaxis, which may be life-
threatening (Table 18.1). 

In a food processing unit, allergen control is critical to: 

 Protect consumer health. 

 Ensure accurate product labelling. 

 Maintain brand reputation and comply with food safety laws. 

Effective allergen control begins at the ingredient selection stage and continues throughout 
processing, packaging, and distribution. 
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Table 18.1: Depending on The Country, Regulations Define Lists of "Major Allergens." 

For example: 

Region Major Allergens 

USA (FDA) Milk, Eggs, Fish, Shellfish, Tree nuts, Peanuts, Wheat, Soybeans, 

Sesame 

EU (EFSA) Same as USA, plus Lupin, Mustard, Celery, Sulfites 

India (FSSAI) Emphasizes milk, eggs, fish, shellfish, wheat, peanuts, soy, tree nuts 

Criteria for Food Ingredients - Allergen Control 

(a) Ingredient Verification 

 Obtain full allergen information from suppliers (through specifications, COAs, or 

allergen statements). 

 Verify whether the ingredient contains, may contain, or is processed near allergens. 

 Require detailed ingredient traceability from field to factory. 

(b) Supplier Assurance and Audits 

 Use only approved suppliers who maintain robust allergen management systems. 

 Conduct regular supplier audits focusing on: 

o Handling of allergens in production. 

o Cleaning procedures to prevent cross-contact. 

o Labeling and storage practices. 

(c) Ingredient Handling and Storage 

 Segregate allergen-containing ingredients in clearly marked areas. 

 Use dedicated storage bins or sealed containers. 

 Prevent airborne or physical cross-contact by: 

o Proper stacking (e.g., allergen-containing products stored below non-allergen 

ingredients). 

o Separate utensils and equipment when handling allergens. 
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(d) Labelling and Documentation 

 Ensure accurate ingredient labelling mentioning all allergens. 

 Maintain allergen declarations on: 

o Raw material intake forms. 

o Internal production records. 

o Finished product labels. 

Certificate of Analysis (COA): A Certificate of Analysis (COA) is an official document 

provided by the ingredient supplier or manufacturer, which certifies that the specific lot or 

batch of the product meets the required quality specifications and safety standards. In a food 

processing unit, the COA plays a crucial role in: 

 Ensuring ingredient compliance with predefined standards. 

 Maintaining food safety and product consistency. 

 Supporting traceability and regulatory requirements. 

The COA gives confidence that the incoming ingredient is suitable for use without needing to 

test every batch extensively (though occasional verification is recommended). 

Purpose and Importance of COA 

 Verification of Compliance: Confirms that the ingredient meets all contractual, 

regulatory, and quality specifications. 

 Risk Reduction: reduces the risk of introducing unsafe or non-compliant materials 

into the production line. 

 Traceability and Record-Keeping: Supports batch tracking, recalls, and audits by 

providing batch-specific documentation. 

 Supplier Accountability: Holds suppliers responsible for the quality and safety of the 

ingredients they provide. 
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Table 18.2: Information Typically Included in a COA 

Section Details 

Supplier Information Name, address, contact details, certification number (e.g., 
FSSAI license, ISO certifications) 

Product Details Product name, product code, description 

Batch or Lot Number Unique identifier for traceability 

Manufacture and Expiry 
Dates 

Dates of production and recommended use 

Physical Specifications Appearance, color, odor, texture 

Chemical Specifications pH value, moisture content, fat %, protein %, ash content, 
residual solvents, heavy metals 

Microbiological 
Specifications 

Total Plate Count (TPC), Yeast and Mold Count, 
Pathogen status (e.g., Salmonella, E. coli, Listeria) 

Nutritional Information (if applicable) for health or functional ingredients 

Allergen Information Presence or absence of allergens 

Contaminants and 
Residues 

Pesticides, antibiotics, mycotoxins, etc. 

Compliance Statement Declaration that the product meets legal and safety 
standards (e.g., FSSAI, FDA, Codex) 

Authorized Signatory Name, title, and signature of quality control personnel 

Criteria for Accepting a COA for Food Ingredients 

(a) Authenticity and Traceability 

 The COA must come directly from the original supplier or certified laboratory. 

 Lot/batch number on the COA should match the product received. 

(b) Specification Match 

 Compare the COA values against internal specifications defined by the food 
processing unit. 

 Pay attention to critical parameters (e.g., microbial load, moisture content) that affect 
food safety and shelf life. 
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(c) Timeliness 

 COAs must be recent (i.e., issued for the current batch). 

 Avoid accepting COAs for materials that have been held in storage without 
reassessment. 

(d) Third-Party Testing (Verification) 

 Periodic in-house testing or third-party laboratory testing should be done to verify 
COA claims, especially for high-risk ingredients. 

(e) Certification and Accreditation 

 COA issuing laboratory should be accredited (e.g., NABL, ISO 17025 certified) to 
ensure reliability. 

 

18.3 CRITERIA FOR FINISHED PRODUCTS IN A FOOD PROCESSING UNIT 

In a food processing unit, ensuring the quality, safety, and consistency of finished 
products is of utmost importance. Finished products are the final output that reaches 
consumers, and they directly represent the brand’s reliability, regulatory compliance, and 
commitment to health and safety. 

 To guarantee that only safe and high-quality products enter the market, food 
processing units must establish strict criteria for finished products. These criteria serve as 
benchmarks to evaluate whether a product meets the required physical, chemical, 
microbiological, sensory, nutritional, and regulatory standards before release. 

By setting and adhering to clear finished product criteria, processing units can: 

 Protect consumer health, 

 Comply with food safety regulations (such as FSSAI, FDA, Codex Alimentarius), 

 Maintain consistent product quality across batches, 

 Strengthen brand reputation and consumer trust, 

 Prevent costly recalls and legal consequences. 

Thus, the establishment and continuous monitoring of finished product criteria are essential 
parts of a food processing unit's Quality Assurance (QA) and Quality Control (QC) systems. 

18.3.1 FOOD SAFETY COMPLIANCE 

 In food processing units, food safety compliance ensures that finished products are 
safe for consumption, free from contaminants, and manufactured under hygienic conditions. 
Meeting food safety compliance criteria protects public health, maintains legal conformity, 
safeguards brand reputation, and prevents foodborne illnesses and costly recalls. 

 Finished product criteria under food safety compliance provide a scientific and 
regulatory framework for verifying that the product meets all safety standards before market 
release. 

Importance of Food Safety Compliance 

 Protects consumer health and trust. 
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 Meets national and international regulatory requirements (e.g., FSSAI, FDA, Codex 
Alimentarius, EFSA). 

 Prevents economic losses from recalls, legal suits, and product rejections. 

 Improves traceability and accountability in the supply chain. 

 Strengthens brand image and access to global markets. 

18.3.2 NUTRITIONAL LABELLING 

Nutritional labelling provides critical information about the nutrient content of food products 
to consumers. In a food processing unit, ensuring accurate nutritional labelling is a mandatory 
requirement for regulatory compliance, consumer trust, and promoting informed food 
choices. Proper nutritional labelling also reflects the transparency, scientific validation, and 
professionalism of a brand (Table 18.3). 

Importance of Nutritional Labelling 

 Helps consumers make healthier choices. 

 Ensures compliance with food laws and regulations (FSSAI, FDA, Codex 
Alimentarius, EFSA, etc.). 

 Facilitates clear communication about product content and intended health benefits. 

 Reduces liability risks related to false claims or misrepresentation. 

 Supports marketing efforts through accurate health and nutrition claims. 

Basic Nutritional Labelling Requirements: According to global and national standards, the 
nutritional label should typically include: 

 
Fig. 18.1: Nutritional Labelling 
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Criteria for Nutritional Labelling in Finished Products 

(A) Accuracy of Values 

 Values must be based on actual analytical testing or validated calculations using 
reliable data sources (e.g., national food composition databases). 

 Tolerances for variability are permitted but must stay within regulatory limits (e.g., 
±20% for macronutrients). 

 (B) Standardized Serving Size 

 Nutritional values must be declared per 100g/100ml and/or per serving size. 

 Serving size must be realistic, customary, and clearly defined. 

(C) Order and Units 

 Nutrients must be presented in a fixed order. 

 Units must conform to standards (g, mg, μg, kcal, or kJ). 

(D) Legibility and Formatting 

 The nutritional panel must be: 

o Clearly visible 

o Easy to read (minimum font size requirements) 

o Contrasting with the background 

 No misleading formatting should exaggerate or minimize nutrient content. 

(E) Nutrient Content Claims and Health Claims 

 If a product claims "High Fiber," "Low Fat," "Rich in Vitamin C," etc., the label must 
substantiate these claims with accurate data. 

 Claims must comply with regulatory definitions and thresholds: 

o Example: "Low Fat" in India = Not more than 3g fat per 100g (solid) or 1.5g per 
100ml (liquid). 

(F) Allergen Information 

 Although technically part of allergen control, certain allergen-related nutrients (e.g., 
lactose, gluten) may need highlighting under nutritional information. 

(G) Declaration of Specific Components 

 For fortified or functional foods: 

o Fortified nutrients (e.g., Iron, Folic Acid, Vitamin D) must be declared. 

o Bioactive components (e.g., omega-3 fatty acids, probiotics) require evidence for 
declared amounts. 

(H) Updates and Revalidation 
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 Any changes in formulation, sourcing, or processing must trigger retesting and 
relabeling if nutritional profiles shift. 

 Annual or biannual testing is recommended even without formula change. 

18.3.3 PACKAGING STANDARDS, SHELF LIFE, AND PRODUCT TRACEABILITY 

 In a food processing unit, packaging, shelf life determination, and product traceability 
are critical to maintaining food safety, product quality, regulatory compliance, and consumer 
confidence.Each of these elements ensures that the product remains safe, authentic, and 
suitable for consumptionthroughout its lifecycle — from production to final sale. 

Packaging Standards 

(A) Objectives of Packaging 

 Protects the product from contamination, spoilage, and physical damage. 

 Preserves nutritional and sensory properties (taste, texture, aroma, appearance). 

 Provides essential consumer information (labelling, ingredients, and storage 
conditions). 

 Assists in easy handling, transportation, and marketing. 

Shelf Life Determination – Definition: Shelf life is the period during which the product 
maintains its intended safety, quality, nutritional value, flavor, and appearance under 
specified storage conditions. 

Factors Influencing Shelf Life 

 Microbiological stability (growth of bacteria, yeast, mold) 

 Chemical changes (oxidation, rancidity) 

 Physical changes (moisture loss, caking, texture changes) 

 Environmental factors (temperature, humidity, light exposure) 

 Packaging quality (barrier effectiveness) 

Shelf Life Declaration 

 Products must mention: 

o "Best Before" date (indicates quality deterioration but product may still be safe) 

o "Use By" date (for highly perishable foods, beyond which safety cannot be 
guaranteed) 

o Storage instructions (e.g., “Refrigerate after opening” or “Store in a cool, dry 
place”) must accompany the shelf life information. 

Product Traceability – Definition: Traceabilityrefers to theability to trackthe movement of 
a food product through all stages of production, processing, and distribution. 

Importance of Traceability 

 Ensures swift recall or withdrawal in case of food safety incidents. 
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 Maintains supply chain transparency. 

 Helps meet regulatory compliance. 

 Builds consumer trust. 

 Prevents food fraud and mislabelling. 
 

18.3.4 ORGANOLEPTIC PROPERTIES, EXPORT STANDARDS, AND 
 LEGAL/REGULATORY APPROVAL 

 In a food processing unit, evaluating organoleptic properties, adhering to export 
standards, and obtaining the necessary legal and regulatory approvals are crucial for ensuring 
the finished product's quality, marketability, safety, and compliance both in domestic and 
international markets. These aspects directly influence consumer acceptance, brand 
reputation, and business expansion opportunities. 

Organoleptic Properties –Definition: Organoleptic properties refer to the aspects of food 
products that create an individual experience via the senses - namely taste, sight, smell, touch, 
and sometimes sound. 

Organoleptic Evaluation Methods 

 Sensory Panels: Trained or consumer panels score products on specific attributes. 

 Standardized Tests: Using scorecards, hedonic scales (like/dislike), triangle tests 
(difference testing). 

 Benchmarking: Comparing with a reference product or competitor. 

 Importance in Finished Product Criteria 

 Ensures consistent quality batch after batch. 

 Confirms acceptability to target consumers. 

 Detects spoilage, degradation, or contamination before distribution. 

Export Standards: 

Definition: Export standards are the technical, safety, quality, and labelling requirements that 
food products must meet to be accepted into international markets. 

Export Certification Bodies: 

 APEDA (Agricultural and Processed Food Products Export Development Authority) - 
India. 

 FDA and USDA - USA exports. 

 EFSA (European Food Safety Authority) - EU imports. 

 Codex Alimentarius standards guide international harmonization. 
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Legal and Regulatory Approval – Definition: Food products must obtain necessary legal 
approvals to ensure they comply with domestic food laws and can be lawfully sold in the 
market. 

 
  Fig. 18.2: Key Regulatory Bodies and their Guidelines 

Major Regulatory Bodies 

 FSSAI - Food Safety and Standards Authority of India. 

 FDA - Food and Drug Administration (USA). 

 EFSA- European Food Safety Authority. 

 CFIA - Canadian Food Inspection Agency. 

 China’s SAMR - State Administration for Market Regulation. 

Other Compliance Areas 

 Environmental clearances (for waste management, pollution control). 

 Labour law compliance (worker safety, hygiene training). 

 Ethical and Fair Trade certifications (where applicable). 
 

18.4 SUMMARY: 

 Ensuring the quality, safety, and compliance of both ingredients and finished products 
is fundamental to the success of any food processing unit. Careful selection of ingredients 
based on strict quality standards, allergen control, and verified certificates like the Certificate 
of Analysis (COA) guarantees the input materials are safe, authentic, and fit for processing. 
Similarly, finished products must meet defined criteria including food safety compliance, 
accurate nutritional labelling, packaging standards, shelf life expectations, traceability, 
organoleptic quality, export standards, and legal/regulatory approvals. Together, these criteria 
protect consumer health, enhance brand trust, ensure marketability, and align the unit with 
national and international food laws. 
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 A well-designed system of raw material inspection, in-process quality control, final 
product verification, and documentation ensures that food processing operations consistently 
deliver safe, high-quality, legally compliant products to the market. Ultimately, strict 
adherence to ingredient and finished product criteria is not just a regulatory requirement, but 
a commitment to excellence, consumer satisfaction, and sustainable business growth in the 
highly competitive food industry. 

 

18.5 TECHNICAL TERMS: 

 Food safety compliance, Pollution Control Board, Certificate of Analysis (COA), 
 Environmental Impact Assessment (EIA), strict quality standards, allergen control. 

 

18.6 SELF ASSESSMENT QUESTIONS: 

1) What are the key criteria for selecting food ingredients in a food processing unit? 

2) Why is Certificate of Analysis (COA) important for ingredient approval? 

3) What role does allergen control play in ingredient selection? 
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LESSON-19 

ASPECTS OF MICROBIOLOGICAL SAFETY IN FOOD 
PRESERVATION TECHNOLOGIES 

 

19.0 OBJECTIVES: 

 After reading this lesson we should be able to: 

 To understand the role of microorganisms and concern; 
 To examine the mechanisms of microbial inactivation or inhibition; 
 To explore traditional and modern preservation methods. 

 

STRUCTURE: 
19.1. INTRODUCTION 
19.2 TYPES OF MICROORGANISMS OF CONCERN IN FOOD PRESERVATION 
 19.2.1 PATHOGENIC MICROORGANISMS 
 19.2.2 SPOILAGE MICROORGANISMS 
 19.2.3 SPORE-FORMING MICROORGANISMS 

19.2.4 PSYCHOTROPIC MICROORGANISMS 
19.2.5 TOXIN-PRODUCING MICROORGANISMS 

19.3 TRADITIONAL PRESERVATION METHODS AND MICROBIAL SAFETY 
19.4 EMERGING AND NOVEL PRESERVATION TECHNOLOGIES 
19.5 MECHANISMSOF MICROBIAL INACTIVATION OR   INHIBITION  
19.6 FACTORS AFFECTING MICROBIAL RESISTANCE IN FOOD
 PRESERVATION 
19.7 SUMMARY 
19.8 TECHNICAL TERMS 
19.9 SELF ASSESSMENT QUESTIONS 
19.10 REFFERENCE BOOKS 
 

19.1 INTRODUCTION 

 Food preservation technologies are crucial for extending the shelf life of food, 
maintaining its quality, and ensuring its safety for consumers. One of the central concerns in 
food preservation is microbiological safety — the prevention of foodborne illnesses caused 
by pathogenic microorganisms such as bacteria, viruses, yeasts, molds, and parasites. 

 Microorganisms can cause food spoilage, economic losses, and serious public health 
issues. Therefore, an in-depth understanding of how preservation technologies affect 
microbial survival, growth, and inactivation is essential for developing effective and safe 
food products. 
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 Several preservation strategies target microbial control, either by killing 
microorganisms, inhibiting their growth, or preventing their access to nutrients. These 
strategies must comply with stringent food safety regulations and often balance safety, 
sensory quality, nutritional value, and consumer acceptance. 
 

19.2 TYPES OF MICROORGANISMS OF CONCERN IN FOOD PRESERVATION 

 Microorganisms play a crucial role in food safety and quality. In food preservation, 
we are mainly concerned with microorganisms that either cause foodborne illness or spoilage. 
Understanding the types of microorganisms and their characteristics helps in designing 
effective preservation strategies. 

19.2.1. PATHOGENIC MICROORGANISMS 

Pathogens are microorganisms that cause disease in humans upon ingestion of contaminated 
food. Their presence poses a direct threat to public health. 

PATHOGENS: 

 Bacteria: Salmonella spp. 

o Causes salmonellosis. 

o Found in raw meat, poultry, eggs, dairy, and sometimes produce. 

o Heat-sensitive; eliminated by proper cooking. 

 Listeria monocytogenes 

o Causes listeriosis, a serious infection especially dangerous to pregnant women, 
newborns, and immunocompromised individuals. 

o Can grow at refrigeration temperatures (psychrotrophic). 

 Escherichia coli O157:H7 

o Causes hemorrhagic colitis and hemolytic uremic syndrome (HUS). 

o Associated with undercooked ground beef, raw milk, and contaminated produce. 

 Clostridium botulinum 

o Produces a potent neurotoxin causing botulism. 

o Anaerobic, spore-forming bacterium; critical concern in canned foods. 

 Campylobacter jejuni 

o Causes campylobacteriosis, leading to diarrhea and fever. 

o Commonly found in raw or undercooked poultry. 

 Viruses: Norovirus 

o Leading cause of viral gastroenteritis. 

o Highly infectious; linked to contaminated water, shellfish, and foods handled by 
infected workers. 
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 Hepatitis A virus 

o Causes liver infection. 

o Spread through contaminated water, shellfish, and food. 

 Parasites: Toxoplasma gondii 

o Can be transmitted via undercooked meat or contaminated produce. 

o Dangerous for pregnant women and immune compromised individuals. 

 Characteristics of Pathogens: 

o Often require relatively low infectious doses. 

o May survive under harsh conditions (e.g., low pH, refrigeration). 

o Some produce toxins that remain active even if the microorganisms are killed. 

19.2.2. SPOILAGE MICROORGANISMS 

These microorganisms degrade food quality without necessarily causing illness. Their 
activity leads to unacceptable changes in taste, smell, texture, and appearance (Fig 19.1). 

Spoilage Microorganisms: 

 Bacteria: Pseudomonas spp. 

o Aerobic, psychrotrophic bacteria. 

o Spoil refrigerated meats, fish, and dairy products. 

 Lactic acid bacteria (e.g., Lactobacillus, Leuconostoc) 

o Cause souring of meats, dairy, and vegetables. 

o Sometimes beneficial (in fermentation) but unwanted in non-fermented foods. 

o Shewanellaputrefaciens: Spoils fish by producing off-odors due to hydrogen 
sulphide production. 

 Yeasts: Candida spp., Saccharomyces spp. 

o Spoil fruits, juices, syrups, and other sugar-rich foods. 

o Often cause gas formation and "alcohol" smells in spoiled products. 

 Molds: Aspergillus spp., Penicillium spp., Rhizopus spp. 

o Visible growth on bread, fruits, vegetables, and cheeses. 

o Some produce mycotoxins (toxic compounds), e.g., aflatoxins from Aspergillus. 

Characteristics of Spoilage Organisms: 

 Generally require higher numbers to affect food quality. 

 Can grow under a wide range of conditions (low temperature, low pH, and low 
oxygen). 

 May not cause health issues directly but can produce toxic metabolites. 
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Fig. 19.1 

19.2.3. Spore-Forming Microorganisms 

Certain bacteria form spores, which are highly resistant structures capable of surviving 
extreme conditions like heat, drying, radiation, and chemicals. 

Important Spore-Formers: 

 Clostridium botulinum (pathogenic, toxin-producing). 

 Clostridium perfringens (food poisoning). 

 Bacillus cereus (causes vomiting and diarrhea syndromes). 

Spore Characteristics: 

 Dormant state; can survive standard cooking and preservation processes. 

 Germinate into vegetative cells when favorable conditions return (moisture, nutrients, 
moderate temperature). 

 Major concern in canned foods, vacuum-packed products, and ready-to-eat meals. 

19.2.4 PSYCHROTROPHIC MICROORGANISMS 

These are microorganisms that can grow at refrigeration temperatures (typically 0–7°C). 

Psychrotrophs: 

 Listeria monocytogenes (pathogen). 

 Pseudomonas spp. (spoilage bacteria). 

 Yersinia enterocolitica (pathogen). 

Importance: 

 Refrigeration delays the growth of many microbes, but psychrotrophs remain active 
and can cause spoilage or disease even under cold storage. 

 Require additional preservation hurdles like acidification, modified atmosphere 
packaging, or antimicrobials. 
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19.2.5. TOXIN-PRODUCING MICROORGANISMS 

Some microbes produce toxins that can persist even after the organism is destroyed. 

Types of Toxins: 

 Enterotoxins: Affect the intestines (Staphylococcus aureus, Bacillus cereus). 

 Neurotoxins: Affect the nervous system (Clostridium botulinum). 

 Mycotoxins: Produced by molds (e.g., aflatoxins, ochratoxin). 

Food Safety Concern: 

 Cooking may kill the bacteria but not destroy heat-stable toxins. 

 Prevention focuses on avoiding contamination and controlling conditions that allow 
toxin production. 

 

19.3 TRADITIONAL PRESERVATION METHODS AND MICROBIAL SAFETY 

 Traditional food preservation techniques have been used for centuries to extend shelf 
life and maintain food safety. These methods are based on controlling microbial growth by 
altering environmental factors like temperature, water activity, pH, and oxygen availability. 
Each method offers specific advantages and challenges in managing microbial risks. 

 
Fig. 19.2: Indian traditional food preservation methods. 

19.3.1 Addition of Heat (or Thermal Processing): 

Application of heat helps preserve food by inactivating the enzymes, destroying the 
microorganisms of both spoilage and public health concern. If it is appropriately packaged to 
prevent recontamination, the food can be stored for extended periods of time. Pasteurization 
processes only deal with mild heat, aiming at providing short-term extension of shelf life, in 
combination with refrigeration, whereas the commercial sterilization process (canning) 
produces shelf-stable products. The heat treatment achieved during the cooking of foods also 
helps to render the food more safe and palatable.  
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19.3.2. Removal of Heat (Cooling or Refrigeration):  

Since most of the biological, biochemical, physiological, and microbial activities increase or 
decrease with temperature, control at temperature (refrigeration) remains the most widely 
used method today to keep food fresh. Because the spoilage activities are not completely 
stopped, refrigeration only provides temporary shelf-life extension. On the other hand, 
freezing terminates most of these microbiological and physiological activities (except 
chemical and some enzymatic changes). The freezing process can provide a long storage life, 
especially when the product is frozen and stored at temperatures below-18o C.  

19.3.3. Removal of Moisture (Drying or Dehydration):  

All life-sustaining activities require the use of water, available as free moisture in foods. By 
removing or reducing the moisture content, the food can be rendered stable, because most of 
the spoilage activities are stopped or retarded. This is the principle used in such processing 
applications as drying, concentration, and evaporation.  

19.3.4. Controlling Water Activity:  

It is not just the presence of moisture in foods that renders them unstable. It is the availability 
of moisture for their activities. Water activity is a measure of the available moisture. A water 
activity level of 0.75 is considered the minimum required for most activities. Water can be 
bound to salts, sugars, or other larger molecules, which makes it unavailable. Such conditions 
can exist in dried products, intermediate moisture foods, concentrates, etc.  

19.3.5. Addition of preservatives, (sugar, salt, acid):  

These have specific roles in different products. Preservatives can selectively control the 
activities of microorganisms and enzymes. Sugar and salt can control the water activity. 
Some acids (for example, acetic acid- vinegar) have antimicrobial properties. Products such 
as jams, jellies, preserves, pickles, bottled beverages, etc., make use of such concepts.  

19.3.6. Other techniques:  

Other techniques, such as irradiation, exposure to ultraviolet light, high-intensity pulsed light, 
pulsed electric field, high pressure, etc., have different mechanisms for controlling the 
spoilage activity in foods and have been used for shelf-life extension. 
 

19.4. EMERGING AND NOVEL PRESERVATION TECHNOLOGIES 

With increasing demand for minimally processed, safe, and fresh-tasting foods, new 
preservation technologies have been developed. These methods aim to improve microbial 
safety while retaining nutritional quality, texture, and flavour better than traditional 
processing. 

19.4.1. High-Pressure Processing (HPP): Applies very high pressures (400–600 MPa) to 
foods, disrupting microbial cell membranes and proteins. 

 



Food Regulation and Quality Control           19.7       Aspects of Microbiological Safety in… 
 

 
 

 
Fig. 19.3: High-Pressure Processing (HPP) 

Microbial Safety: 

 Inactivates vegetative bacteria, yeasts, molds. 

 Spores are more resistant; higher pressures or combination with heat may be needed. 

 Minimal impact on taste, color, and nutrients. 

Applications: Ready-to-eat meats, fruit juices, guacamole, seafood. 

19.4.2. Pulsed Electric Fields (PEF): Exposes food to short bursts of high-voltage electric 

fields, causing microbial cell membrane permeabilization (electroporation). 

Microbial Safety: 

 Effective against bacteria and yeasts, mainly in liquid or semi-liquid foods. 

 Less effective against bacterial spores. 

Applications: Juices, milk, liquid eggs, soups. 
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Fig. 19.4: Pulsed Electric Fields (PEF) 

19.4.3. Ultraviolet (UV) Light Treatment: Uses UV-C light (wavelength ~254 nm) to 
damage microbial DNA, leading to cell death. 

Microbial Safety: 

 Surface and transparent liquid disinfection. 

 Limited penetration; not suitable for opaque or thick foods. 

 Inactivates bacteria, viruses, and molds. 

Applications: Surface treatment of fruits, UV-treated water, juices. 

19.4.4. Cold Plasma Technology: Ionized gas (plasma) rich in reactive species (e.g., ozone, 
free radicals) interacts with food surfaces to inactivate microbes. 

Microbial Safety: 

 Effective against bacteria, spores, viruses, and fungi on food surfaces and packaging. 

 Non-thermal method (good for heat-sensitive foods). 

Applications: Fresh produce, poultry, nuts, spices, food packaging. 

19.4.5. Ozonation: Uses ozone gas (O₃), a powerful oxidizing agent, to destroy microbial 
cells. 

Microbial Safety: 

 Effective against bacteria, viruses, molds, and yeasts. 

 Decomposes to oxygen, leaving no harmful residues. 

Applications: Sanitization of drinking water, fruits, vegetables, seafood, and storage 
environments. 
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19.4.6. Ultrasound (Sonication): High-frequency sound waves create cavitation (tiny 
bubbles) that collapse violently, damaging microbial cells. 

Microbial Safety: 

 Effective mostly against vegetative cells. 

 Best when combined with other hurdles (e.g., mild heat or pressure). 

Applications: Juices, milk, emulsions, cleaning of produce. 

19.4.7. Edible Coatings and Films: Thin layers of edible material (e.g., polysaccharides, 
proteins, lipids) applied to food surfaces to act as barriers to moisture, oxygen, and 
microbes.Sometimes incorporated with antimicrobial agents (e.g., essential oils, enzymes). 

 
   Fig. 19.5: Edible film and coatings 

Microbial Safety: 

 Prevents microbial contamination and slows spoilage. 

 Can actively kill or inhibit microbes depending on additives. 

Applications: Fresh fruits, vegetables, cheeses, meat products. 

19.4.8. Bio-Preservation: Uses natural or controlled microbiota or antimicrobial compounds 
(e.g., bacteriocins like nisin) produced by beneficial microbes. 

Microbial Safety: 

 Inhibits spoilage and pathogenic microorganisms. 

 Can be combined with other preservation methods (hurdle technology). 

Applications: Dairy products, meats, seafood, fermented foods. 
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19.4.9. Nanotechnology in Food Preservation: Incorporates nanomaterials into packaging 
or coatings to provide antimicrobial properties, oxygen scavenging, or controlled release of 
preservatives. 

Microbial Safety: 

 Enhances food shelf life by preventing microbial contamination. 

 Example: silver nanoparticles with antimicrobial effects. 

Applications: Smart packaging, antimicrobial films, nanocarriers for natural antimicrobials. 
 

19.5 MECHANISMS OF MICROBIAL INACTIVATION OR INHIBITION  

Microbial inactivation (killing) and inhibition (growth prevention) are the key goals of food 
preservation. Different preservation methods target various cellular structures, functions, or 
metabolic pathways to achieve microbial control. 

19.45.1. Disruption of Cell Membranes 

Mechanism: 

 Physical or chemical agents damage the integrity of microbial cell membranes. 

 Leads to leakage of intracellular components (ions, proteins, nucleotides). 

 Causes loss of vital cell functions and eventual cell death. 

Examples: 

 High Pressure Processing (HPP): mechanical disruption. 

 Antimicrobial peptides: create pores in membranes. 

 Essential oils: alter membrane permeability. 

19.5.2. Damage to Genetic Material (DNA/RNA) 

Mechanism: 

 Agents like radiation or chemicals cause mutations, strand breaks, or cross linking in 
DNA/RNA. 

 Prevents replication and transcription, leading to cell death or inability to reproduce. 

Examples: 

 Ultraviolet (UV) light: induces thymine dimers in DNA. 

 Ionizing radiation (gamma rays): causes DNA breaks. 

 Some chemical preservatives (e.g., nitrites): can damage microbial DNA. 

19.5.3. Inhibition or Denaturation of Enzymes and Proteins 

Mechanism: 

 Enzymes critical for metabolism are inhibited or denatured (loss of structure). 

 Disrupts key processes like energy production, nutrient transport, and repair 
mechanisms. 
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Examples: 

 Heat treatments (pasteurization, sterilization): denature proteins. 

 Low pH (acidification): alters enzyme structure. 

 Metal ions (e.g., silver nanoparticles): bind to and inactivate enzymes. 

19.5.4. Disruption of Energy Metabolism Mechanism: 

 Inhibiting the pathways that microbes use to generate ATP (energy). 

 Starves the cells and inhibits growth or causes death. 

Examples: 

 Organic acids (e.g., lactic acid, acetic acid): disrupt proton gradients across 
membranes. 

 Low oxygen (modified atmosphere packaging): affects aerobic microbial metabolism. 

19.5.5. Cell Wall Damage 

Mechanism: 

 Weakening or breaking the cell wall, leading to osmotic lysis (bursting). 

 Especially critical for bacteria (particularly Gram-positive species). 

Examples: 

 Certain bacteriocins (e.g., nisin): bind to cell walls and create pores. 

 Enzymatic treatments (e.g., lysozyme): hydrolyze peptidoglycan in bacterial walls. 

19.5.6. Osmotic Stress 

Mechanism: 

 High solute concentration outside the cell draws out water (plasmolysis). 

 Microbial cells dehydrate and lose metabolic activity. 

Examples: 

 Salt curing: high NaCl concentration. 

 Sugar preservation (jams, syrups): high sugar concentration creates osmotic pressure. 

19.5.7. pH Stress and Acidification 

Mechanism: 

 Acidic environments inhibit enzyme function, disrupt membrane potential, and 
denature proteins. 

 Low internal pH can be lethal for many microbes. 

Examples: 

 Pickling (vinegar/acetic acid): lowers pH. 

 Natural fermentation: lactic acid bacteria produce acids that inhibit 
spoilage/pathogens. 
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19.5.8. Competition and Antagonism (Biopreservation) 

Mechanism: 

 Beneficial microbes outcompete spoilage/pathogenic organisms for nutrients and 
space. 

 Production of antimicrobial substances (e.g., organic acids, bacteriocins). 

Examples: 

 Lactic acid bacteria in fermented foods. 

 Protective cultures added to cheese and meat. 

19.5.9. Inhibition by Reactive Oxygen Species (ROS) 

Mechanism: 

 ROS (e.g., superoxide, hydrogen peroxide) damage proteins, lipids, and DNA. 

 Leads to oxidative stress and cell death. 

Examples: 

 Cold plasma: generates ROS on food surfaces. 

 Ozonation: introduces reactive ozone molecules. 
 

19.6 FACTORS AFFECTING MICROBIAL RESISTANCE IN FOOD 
 PRESERVATION 

 The effectiveness of preservation methods depends on how resistant a microbe is to 
the stress being applied. Several intrinsic and extrinsic factors influence the ability of 
microorganisms to survive or grow under preservation conditions. 

19.6.1. Type and Structure of Microorganism 

a) Microbial Species and Strains 

 Different species and strains vary in resistance to heat, acids, pressure, etc. 

 Example: Clostridium botulinum spores are more heat-resistant than Salmonella 
vegetative cells. 

b) Gram Status 

 Gram-positive bacteria (e.g., Listeria, Staphylococcus) generally more resistant to 
stresses like dehydration and low pH. 

 Gram-negative bacteria (e.g., E. coli, Salmonella) more sensitive to environmental 
changes. 

c) Spore Formation 

 Spore-formers (e.g., Bacillus, Clostridium) are highly resistant to heat, desiccation, 
UV, and chemicals. 

 Require higher intensity treatments (e.g., pressure + heat, retorting). 
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d) Biofilm Formation 

 Biofilms protect microbes from sanitizers, heat, and antimicrobials. 

 Common on food surfaces, equipment, and packaging. 

19.6.2. Physiological State of Microorganism 

a) Growth Phase 

 Stationary-phase cells are more resistant than log-phase cells due to thicker cell walls 
and stress-response proteins. 

 Dormant cells may survive better under adverse conditions. 

b) Previous Exposure/Adaptation 

 Sub-lethal exposure can lead to stress adaptation (e.g., acid, heat, or osmotic 
resistance). 

 Can result in cross-protection (e.g., acid-adapted cells becoming heat-resistant). 

19.6.3. Food Composition (Intrinsic Factors) 

a) Water Activity (aw) 

 Low water activity (e.g., in dried foods) inhibits microbial growth. 

 However, some xerophilicmolds and osmophilic yeasts can still survive. 

b) pH 

 Low pH inhibits most bacteria; acid-tolerant organisms (e.g., Lactobacillus, E. coli 
O157:H7) may persist. 

 Spores are less affected by pH than vegetative cells. 

c) Nutrient Content 

 High nutrient levels can support microbial survival and growth. 

 Some preservatives are less effective in fat- or protein-rich environments. 

d) Natural Antimicrobials 

 Foods may contain natural inhibitors (e.g., lysozyme in eggs, lactoferrin in milk) 
that affect microbial resistance. 

19.6.4. Environmental and Processing Conditions (Extrinsic Factors) 

a) Temperature 

 Microbes show varying resistance to heat and cold. 

o Thermophiles tolerate high heat. 

o Psychrotrophs can grow in refrigeration (e.g., Listeria monocytogenes). 

 Rate of heating/cooling can influence survival. 
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b) Oxygen Availability 

 Aerobes, anaerobes, and facultative anaerobes respond differently. 

 Modified Atmosphere Packaging (MAP) reduces oxygen, inhibiting aerobes. 

c) Preservation Method Parameters 

 Intensity and duration of treatment (e.g., pressure level, UV dose, and acid 
concentration) determine effectiveness. 

 Combined treatments (hurdle effect) improve inactivation. 

19.6.5. Packaging and Storage Conditions 

 Vacuum or MAP packaging reduces oxygen, limiting aerobic bacteria. 

 Improper sealing can allow contamination or recontamination. 

 Storage temperature and humidity post-processing greatly influence survival. 
 

19.7 HURDLE TECHNOLOGY APPROACH 

 Hurdle technology is a process by which every preservation parameter is used at an 
optimum level, in order to achieve maximum microbial inactivation by the amalgamation of 
two or more such parameters, so that damage to sensory properties of food is kept at a 
minimum. The process is mainly used for preservation and providing shelf stability to a 
product by laying hurdles that are difficult to be overcome by microorganisms causing food 
spoilage. The majority of foods rely on the application of a combination of preservative 
elements known as hurdles to maintain their microbiological safety and stability as well as 
their sensory and nutritional quality. Temperature (high or low), acidity (pH), water activity 
(aw), redox potential (Eh) and preservatives (sorbate, nitrite, &sulfite). Competitive microbes 
are the main barriers in food preservation (e.g. lactic acid bacteria) (Fig. 1), (Table 19.1). 

 
Fig. 19.6: The major hurdles and its applications in the food preservation. 
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19.7.1. Advantages of Hurdle Technology:  

 Enhanced microbial safety with milder treatments 

 Better retention of nutrients and sensory qualities 

 Lower energy and cost compared to single-method preservation 

 Enables clean-label product development (reduced chemical preservatives) 

Table 19.1: Common Hurdles in Food Preservation. 

Category Examples of Hurdles 

Physical Temperature (high/low), irradiation, pressure (HPP) 

Physico-
chemical 

pH, water activity (aw), redox potential (Eh), preservatives 

Microbiological Competitive flora (probiotics, fermentative bacteria) 

Biochemical Antimicrobial enzymes, bacteriocins (e.g., nisin) 
 

19.7.2. Limitations and Considerations 

 Complexity in optimization: must be tailored for each food product and microbial 
target 

 Microbial resistance: risk of sub-lethal damage leading to adaptation if hurdles are too 
weak 

 Regulatory compliance: some hurdles (e.g., additives, irradiation) may have usage 
restrictions 

 Quality balance: excessive hurdles may compromise texture or flavor 
 

19.7   SUMMARY 

 Ensuring microbiological safety is a cornerstone of all food preservation technologies. 
As foodborne pathogens and spoilage organisms pose significant public health risks, 
preservation methods-whether traditional or emerging-must be strategically designed to 
control or eliminate microbial threats. Traditional techniques like drying, salting, and thermal 
processing have long proven effective, while modern innovations such as high-pressure 
processing, pulsed electric fields, and cold plasma offer promising alternatives with minimal 
impact on sensory and nutritional qualities. Microbial safety is influenced by multiple factors 
including the type of microorganism, food composition, environmental conditions, and 
treatment parameters. Therefore, a thorough understanding of microbial behaviour and 
resistance mechanisms is essential for selecting appropriate preservation strategies. The 
integration of hurdle technology-combining physical, chemical, and biological barriers-
enhances microbial control while maintaining food quality. Going forward, the safe and 
successful implementation of these technologies will depend on a balanced approach that 
considers efficacy, consumer preferences, regulatory standards, and technological feasibility. 
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19.8. TECHNICAL TERMS: 

 Pathogen, Spoilage Microorganisms, Foodborne Illness, Microbial Inactivation, High-
 Pressure Processing (HPP), Cold Plasma, and Risk Assessment (Microbiological). 
 

19.9.    SELF ASSESSMENT QUESTIONS: 

1) What is meant by microbiological safety in the context of food preservation? 

2) Name four types of microorganisms commonly targeted by food preservation 
methods. 

3) Explain the difference between microbial inactivation and microbial inhibition. 

4) How do spore-forming bacteria challenge traditional food preservation 
techniques? 
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LESSON-20 

ESTABLISHMENT AND IMPLEMENTATION OF HACCP, 
CONTINUOUS ASSESSMENT SYSTEM, TOTAL QUALITY 

MANAGEMENT AND QUALITY AUDITS IN FOOD INDUSTRIES 
 

20.0 OBJECTIVES: 

 After reading this lesson we should be able to: 

 To learn the steps involved in establishing and implementing a HACCP; 

 To explore the philosophy and core principles of Total Quality Management 
(TQM); 

 Enumerate different aspects of Total Quality Management. 
 

STRUCTURE: 
20.1. INTRODUCTION 
20.2. ESTABLISHMENT AND IMPLEMENTATION OF HACCP 

20.2.1 ASSEMBLE HACCP TEAM 
20.2.2. OBJECTIVES OF HACCP 
20.2.3 THE 12 LOGICAL STEPS OF HACCP IMPLEMENTATION 
20.2.4. IMPLEMENTATION CONSIDERATIONS 

20.3 CONTINUOUS ASSESSMENT SYSTEM 
 20.3.1. OBJECTIVES OF CAS 
 20.3.2. IMPORTANT COMPONENTS 
 20.3.3 TOOLS AND TECHNIQUES USED 
20.4 TOTAL QUALITY MANAGEMENT IN FOOD INDUSTRIES 
 20.4.1 CORE CONCEPTS OF TQM 
 20.4.2 PRINCIPLES OF TQM 
20.5 QUALITY AUDITS IN FOOD INDUSTRIES 
20.6 SUMMARY 
20.7 TECHNICAL TERMS 
20.8 SELF ASSESSMENT QUESTIONS 
20.9 REFFERENCE BOOKS 

 

20.1 INTRODUCTION 

 The HACCP system is a scientific, rational and systematic approach for identification, 
assessment and control of hazards during production, processing, manufacturing, preparation 
and use of food to ensure that food is safe when consumed (i.e. it does not present a risk to 
health). With the HACCP system, food safety control is integrated into the design of the 
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process rather than the present ineffective system of end-product testing. Therefore, the 
HACCP system provides a preventive and thus a cost-effective approach to food safety. The 
main responsibility for the implementation of a HACCP-based approach to food safety lies 
with industries involved in all stages of the food chain, policy makers and planners who have 
the mandate to facilitate the adoption of HACCP systems, and government authorities, 
including legislators, regulatory food control officials and health education bodies. The 
prerequisites for implementation of HACCP include Good Manufacturing Practices (GMP) 
and other requirements as per Good Hygienic Practices (GHP). These have already been 
discussed in the previous Unit. Henceforth we shall elaborate the implementation of HACCP 
in any industry/ establishment. 
 

20.2 ESTABLISHMENT AND IMPLEMENTATION OF HACCP 

20.2.1 ASSEMBLE HACCP TEAM 

 The food operation should assure that the product specific knowledge and expertise is 
available for the development of an effective HACCP plan. Usually, a multidisciplinary team 
is preferred to ensure that informed unbiased assessments with each aspect of hazard analysis 
are made. Where such expertise is not available on site, expert advice should be obtained 
from other sources such as trade and industry associations, independent experts, regulatory 
authorities, HACCP literature and HACCP guidance (including sector specific guidelines). 
Each team member should have been trained in HACCP and have a working knowledge of 
the process/ product under study.  

A typical HACCP team consists of:  

i) a manager or supervisor responsible for the process under study,  

ii) an engineer,  

iii) a Quality Assurance manager, and  

iv) a microbiologist.  

 This team will be the core group; other experts can be called in as required. A team 
leader should be appointed to guide the discussions, and a secretary to record the decisions. 
The conclusions reached by the team can be summarized on a HACCP data sheet (Table 
20.1). 

20.2.2 Objectives of HACCP 

 Prevent foodborne illness and contamination 

 Identify potential biological, chemical, and physical hazards 

 Control food safety risks at specific stages in food production 

 Comply with legal and international food safety standards 

 Ensure consistent, safe products reaching consumers. 
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Table 20.1: Examples of technical data that may be required for a HACCP study 

Epidemiological and 
legal data on 
microbial pathogens, 
toxins and chemicals 

Incidence of food borne illness (especially if related to similar 
product). 

Results of surveillance programmes and sentinel studies 

Legal microbiological food safety criteria and Maximum Residue 
Limits. 

Food Safety data Likely presence of microbiological and chemical hazards in raw 
materials. 

Growth rates of pathogens in food products. 

Death rates of pathogens under a range of conditions. 

Fate of chemicals and toxins during processing, storage, 
distribution and use. 

Raw material, 
intermediate and final 
product data 

Formulation 

Acidity (pH) 

Water activity (aw) 

Packaging materials 

Product structure 

Processing conditions 

Storage and distribution conditions 

Shelf life 

Consumer use instructions, package labelling, including code 
dating practices. 

Processing data Number and sequence of all processing stages including storage. 

Range of product time/temperature conditions. 

Handling of rework (recycled material from the manufacturing 
process). 

High/low risk area separation. 

Flow conditions (for liquids) 

Presence of void spaces in processing equipment. 

Efficacy of cleaning and disinfecting. 
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20.2.3 The 12 Logical Steps of HACCP Implementation:  

The implementation of a HACCP plan involves 12 logical steps, including preliminary tasks 
and the 7 core principles of HACCP. 

1. Assemble the HACCP Team 

 Form a multidisciplinary team with expertise in production, quality assurance, 
microbiology, engineering, etc. 

 Ensure a combination of internal and external (if necessary) specialists. 

2. Describe the Product 

 Clearly define the food product. 

 Include ingredients, processing methods, packaging, shelf life, and storage conditions. 

3. Identify the Intended Use 

 Determine how the product is to be consumed (e.g., ready-to-eat, cooked before 
eating). 

 Identify the target consumers (general population or vulnerable groups like infants, 
elderly). 

4. Construct a Flow Diagram 

 Develop a detailed flow chart of all steps in the process, from raw material receipt to 
final product distribution. 

5. On-site Confirmation of the Flow Diagram 

 Physically verify the accuracy of the flow diagram in the actual production area. 

 Modify the diagram as needed based on observations. 

Application of the 7 HACCP Principles (Steps 6–12) 

6. Conduct a Hazard Analysis(Principle 1) 

 Identify all biological, chemical, and physical hazards that could occur at each step of 
the process. 

 Evaluate the severity and likelihood of each hazard. 

 Identify control measures. 

7. Determine Critical Control Points (CCPs)(Principle 2) 

 Identify steps where control is essential to prevent, eliminate, or reduce a food safety 
hazard to an acceptable level. 

 Examples: cooking, chilling, metal detection. 

8. Establish Critical Limits for Each CCP(Principle 3) 

 Set measurable criteria for each CCP (e.g., time, temperature, pH, moisture). 

 These are the boundaries between safe and unsafe conditions. 
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9. Establish a Monitoring System(Principle 4) 

 Define how, when, and by whom each CCP will be monitored. 

 Monitoring ensures the process stays within the critical limits. 

10. Establish Corrective Actions(Principle 5) 

 Define the actions to be taken when a deviation from critical limits occurs. 

 Include: stopping production, holding product, correcting the process, and 
documenting the event. 

11. Establish Verification Procedures(Principle 6) 

 Confirm the HACCP system is working effectively. 

 Methods include: internal audits, microbiological testing, and review of records. 

12. Establish Record-Keeping and Documentation(Principle 7) 

 Maintain records for: 

 Hazard analysis 

 CCP determination 

 Monitoring activities 

 Corrective actions 

 Verification procedures 

 Documentation is essential for traceability and audits. 

20.2.4 Implementation Considerations 

 Management Commitment: Leadership must support food safety goals. 

 Training and Awareness: All staff should be trained in hygiene and HACCP 
responsibilities. 

 Validation and Verification: Regular assessments to ensure HACCP remains 
effective and updated. 

 Documentation System: Efficient and accessible record-keeping is essential for 
audits and traceability. 

 

20.3 CONTINUOUS ASSESSMENT SYSTEM 

 The Continuous Assessment System (CAS) is a structured and ongoing approach used 
in the food industry to monitor, evaluate, and improve food safety and quality throughout 
production processes. Unlike periodic or one-time inspections, CAS involves regular and 
systematic tracking of operations to ensure compliance with safety standards, enhance 
efficiency, and promote a culture of continuous improvement. This system enables real-time 
identification of deviations, supports timely corrective actions, and helps maintain consistent 
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product quality. CAS is essential for supporting food safety frameworks such as HACCP, 
ISO 22000, and Total Quality Management (TQM), making it a foundational tool for 
achieving regulatory compliance and consumer trust. 

20.3.1 Objectives of CAS 

 Ensure consistent compliance with food safety standards. 

 Identify and resolve issues in real-time. 

 Promote a culture of continuous improvement. 

 Monitor process efficiency and safety performance. 

 Support regulatory compliance and audit preparedness. 

20.3.2 IMPORTANT COMPONENTS 

 Regular Monitoring: Continuous tracking of critical parameters (temperature, pH, 
hygiene practices). 

 Data Collection and Analysis: Real-time or scheduled data entry for trend 
identification and risk assessment. 

 Feedback Mechanism: Systems in place to give immediate feedback to personnel on 
deviations or improvements. 

 Documentation and Record-Keeping: Maintains traceability and supports 
accountability. 

 Review and Corrective Action: Periodic reviews leading to actionable 
improvements. 

20.3.3 TOOLS AND TECHNIQUES USED 

1. Digital Monitoring Tools 

 Sensors and IoT Devices: Measure parameters such as temperature, humidity, 
pressure, and pH in real-time. 

 Automated Data Loggers: Continuously record data for critical control points (CCPs). 

 SCADA Systems (Supervisory Control and Data Acquisition): Monitor and control 
processes remotely in food plants. 

2. Statistical Tools 

 Statistical Process Control (SPC): Uses control charts to identify variations in 
production processes. 

 Trend Analysis: Detects recurring issues and patterns from historical data. 

 Pareto Analysis: Identifies the most significant factors contributing to quality or 
safety problems. 
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3. Auditing and Inspection Tools 

 Internal Audit Checklists: Regular structured audits of hygiene, documentation, and 
operational procedures. 

 GMP/GHP Checklists: Assess compliance with Good Manufacturing and Hygienic 
Practices. 

 Visual Inspection Tools: Include UV lights, magnifiers, and color comparators to 
detect defects. 

4. Quality Management Systems (QMS) Software 

 ERP Systems (Enterprise Resource Planning): Integrates operations, inventory, and 
quality tracking. 

 Food Safety Management Systems (FSMS): Software platforms to manage HACCP, 
ISO 22000, and audit requirements. 

 Digital Dashboards: Provide real-time visualization of process performance and alerts 
for deviations. 

5. Documentation and Recordkeeping Tools 

 Digital Forms and Logs: Replaces manual logs with e-records for temperature checks, 
cleaning schedules, etc. 

 Barcode and RFID Systems: Track product movement and raw material traceability. 

6. Training and Competency Tools 

 E-Learning Modules: For continuous staff education on hygiene and process 
standards. 

 Competency Assessment Tools: Evaluate employee knowledge and skill levels 
regularly. 

7. Feedback and Reporting Systems 

 Non-Conformance Reports (NCRs): Document deviations and trigger corrective 
actions. 

 Customer Complaint Tracking Systems: Help assess product issues from consumer 
feedback. 

20.4 TOTAL QUALITY MANAGEMENT  

 In the modern food industry, maintaining high standards of product quality and safety 
is essential for consumer trust, regulatory compliance, and global competitiveness. Total 
Quality Management (TQM) is a comprehensive, organization-wide approach focused on 
continuous improvement of processes, products, and services to achieve customer 
satisfaction. It emphasizes quality at every level of operation—from raw material sourcing to 
final product delivery-by involving all employees in a culture of quality responsibility. 
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20.4.1 CORE CONCEPTS OF TQM: TQM is based on several core concepts that guide 
organizations in improving quality at all levels: 

1) Customer Focus 

 Quality is determined by customer needs and expectations. 

 Customer satisfaction is the ultimate goal. 

2) Continuous Improvement 

 An ongoing effort to improve processes, products, or services. 

 Involves small, incremental improvements rather than big, one-time changes. 

3) Employee Involvement 

 All employees, from top management to the workforce, are involved in the 
improvement process. 

 Empowering employees and encouraging them to participate in decision-making. 

4) Process Approach 

 Understanding and managing processes to achieve consistent and predictable results. 

 Ensures efficiency and reduces variability in outputs. 

5) Fact-Based Decision Making 

 Decisions are based on data, analysis, and facts rather than intuition or assumptions. 

 Involves the use of statistical tools and methods for decision making. 

6) Integrated System 

 TQM integrates various aspects of the business (operations, marketing, procurement, 
etc.) to create a unified approach to quality. 

7) Strategic and Systematic Approach 

 A long-term perspective that integrates quality into the strategic goals of the 
organization. 

 Quality is a part of the company’s strategy. 

8) Communication 

 Effective communication across all levels of the organization is essential for sharing 
knowledge and maintaining engagement in quality initiatives. 

20.4.2 Principles of TQM: TQM is built around several principles that help achieve the goal 
of continuous improvement: 

1) Top Management Commitment: 

 Commitment from top leadership is essential for the success of TQM. 

 Top management sets the tone, allocates resources, and motivates employees. 
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2) Customer Satisfaction: 

 The organization’s primary goal is to meet or exceed customer expectations. 

 Involves identifying customer needs and delivering value. 

3) Continuous Improvement (Kaizen): 

 Kaizen, the Japanese term for continuous improvement, encourages incremental 
improvements over time. 

 All employees are encouraged to find ways to improve processes, quality, and 
efficiency. 

4) Employee Involvement and Empowerment: 

 Employees are encouraged to take part in decision-making and problem-solving. 

 Teams are empowered to make decisions on improving their work processes. 

5) Quality Tools and Techniques: 

 Tools such as Pareto Analysis, Fishbone Diagrams, Control Charts, Histogram, 
and Scatter Diagrams are used to identify and address problems. 

6) Process Management: 

 Managing and improving processes ensures the efficiency and effectiveness of 
operations. 

 A focus on process control helps minimize waste and reduces errors. 

7) Training and Education: 

 Continuous training ensures that employees have the knowledge and skills to 
contribute to quality improvement. 

 Knowledge-sharing across the organization is crucial. 

8) Supplier Quality Management: 

 Building strong relationships with suppliers is essential for ensuring the quality of 
raw materials and components. 

20.4.3 TQM Tools and Techniques: Several tools are commonly used in TQM to facilitate 
continuous improvement and problem-solving: 

 Quality Function Deployment (QFD): Helps translate customer needs and 
expectations into specific product or service features. 

 Benchmarking: Comparing a company’s processes and performance metrics to 
industry leaders to identify areas for improvement. 

 Flowcharts: Used to visualize processes and identify areas of inefficiency or 
bottlenecks. 
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 Pareto Analysis: Uses the 80/20 rule to focus efforts on the most significant problems 
that affect quality. 

 Fishbone Diagram (Ishikawa Diagram): A tool for identifying root causes of problems 
by categorizing potential causes of quality issues. 

 Control Charts: Track process variations over time to detect problems and maintain 
process stability. 

 Scatter Diagrams: Used to identify relationships between variables. 

 Histogram: Graphically represents the distribution of a set of data to identify trends or 
issues. 

 5S Methodology: A workplace organization method focused on Sort, Set in order, 
Shine, Standardize, and Sustain to improve efficiency and reduce waste. 

 

20.5 QUALITY AUDITS IN FOOD INDUSTRIES 

 Quality audits, on the other hand, are systematic, independent evaluations conducted 
to determine whether food safety and quality systems are effectively implemented and 
maintained. They help verify compliance with internal standards, government regulations, 
and international certifications such as ISO 22000, FSSC 22000, and HACCP. Together, 
TQM and quality audits form the backbone of an effective food safety and quality assurance 
framework, ensuring that food products consistently meet established specifications and 
consumer expectations. 

 A quality audit is a systematic, independent examination of a food industry’s quality 
management system (QMS) and processes to determine whether they comply with 
established standards, regulations, and procedures. The audit helps assess the effectiveness 
and efficiency of the system, identifies areas for improvement, and ensures that the food 
products meet safety, quality, and regulatory requirements. 

Objectives of Quality Audits in Food Industries: The primary objectives of conducting 
quality audits in the food industry include: 

 Verify compliance with food safety standards (e.g., HACCP, ISO 22000). 

 Ensure product quality meets customer expectations. 

 Identify non-conformities or deviations in the system and processes. 

 Prevent food safety risks by detecting potential hazards before they affect product 
quality. 

 Evaluate effectiveness of corrective and preventive actions taken from previous 
audits. 

 Assess continual improvement in the processes and management systems. 

Types of Quality Audits in Food Industry: Quality audits can be categorized into various 
types based on their scope, function, and the entity conducting them: 
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1) Internal Audits (First-Party Audits) 

 Conducted by the organization’s own staff to evaluate internal processes and 
compliance with standards. 

 Aimed at identifying weaknesses or gaps in the food safety management system 
(FSMS). 

 Example: Regular audits of cleaning, sanitization procedures, and compliance with 
SOPs. 

2) External Audits (Second-Party Audits) 

 Performed by customers, suppliers, or regulatory bodies to assess supplier quality 
systems or compliance with contractual agreements. 

 These audits evaluate whether a supplier is capable of delivering safe and high-quality 
food products. 

 Example: Supplier audits for compliance with food safety standards before purchasing 
ingredients. 

3) Third-Party Audits (Certification Audits) 

 Conducted by independent organizations (e.g., certification bodies like BRC, FSSC 
22000). 

 Aimed at verifying compliance with food safety standards and issuing certifications. 

 These audits are essential for obtaining food safety and quality certifications. 

 Example: ISO 22000 certification audits, organic certification audits. 

4) Product Audits 

 Focus on evaluating the final product to ensure it meets specifications and quality 
standards. 

 Involves physical examination, sensory evaluation, and laboratory testing of food 
products. 

 Example: Auditing packaged food products for proper labeling, expiry dates, and 
sensory attributes. 

5) Process Audits 

 Evaluate the effectiveness and efficiency of the food production processes. 

 Ensure that production procedures are followed correctly and that processes 
consistently produce products that meet quality specifications. 

 Example: Audit of food processing lines to ensure they follow hygiene standards and 
process parameters (e.g., temperature, cooking times). 
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6) Supplier Audits 

 Evaluate a supplier’s ability to meet the company’s quality and safety standards. 

 Audits assess suppliers' processes, materials, and compliance with relevant safety 
regulations. 

 Example: Auditing a raw material supplier for adherence to food safety regulations, 
quality control, and traceability. 

Audit Process in the Food Industry: The quality audit process in the food industry 
generally follows a structured, multi-step procedure to ensure thorough evaluation and 
compliance: 

1) Planning the Audit 

 Define the scope: Identify the areas to be audited (e.g., production process, supply 
chain, product testing). 

 Determine objectives: What does the audit aim to achieve (compliance, improvement, 
and certification)? 

 Prepare audit plan: Schedule the audit, identify auditors, and prepare checklists. 

 Gather documentation: Review previous audits, quality manuals, SOPs, and relevant 
documents. 

2) Conducting the Audit 

 Opening meeting: Explain the purpose, scope, and methods of the audit to relevant 
stakeholders. 

 Collect evidence: Evaluate records, observe operations, conduct interviews, and 
inspect facilities. 

 Record findings: Document observations, non-conformities, and compliance with 
standards. 

3) Reporting the Findings 

 Audit report: Prepare a detailed report summarizing the audit findings, non-
conformities, and areas of improvement. 

 Categorize issues: Classify issues by severity (major vs. minor non-conformities). 

 Recommend corrective actions: Provide recommendations to address identified 
issues. 

4) Follow-up and Corrective Action 

 Corrective actions: Implement corrective measures to address non-conformities or 
weaknesses. 

 Preventive actions: Develop actions to prevent recurrence of issues. 

 Verification: Ensure corrective actions are effectively implemented, often through 
follow-up audits. 
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Key Audit Tools and Techniques: Several tools and techniques are employed during quality 
audits to evaluate processes, products, and compliance: 

1) Checklists:  

 Auditors use checklists to ensure that all relevant areas are assessed. 

 Helps ensure consistency across audits and ensures compliance with standards. 

2) Flowcharts 

 Used to map out processes to understand the sequence of operations and identify 
potential points of failure or non-compliance. 

3) Root Cause Analysis (RCA) 

 Techniques like Fishbone Diagrams (Ishikawa) or 5 Whys are used to identify 
underlying causes of non-conformities. 

4) Control Charts 

 Utilized to track variations in processes over time, ensuring stability and consistency. 

5) Pareto Analysis 

 Helps prioritize issues based on their frequency or impact, often using the 80/20 rule. 

6) Sampling and Testing 

 Auditors may take product samples to test for compliance with food safety standards, 
ingredient quality, and shelf-life stability. 

7) Interviews and Surveys 

 Conducting interviews with employees to assess understanding of processes, safety 
practices, and food quality standards. 

8) Documents and Record Review 

 Auditors review documentation such as production logs, sanitation records, 
traceability documents, and certifications. 

 

20.6 SUMMARY 

 The successful establishment and implementation of HACCP, Continuous 
Assessment Systems (CAS), Total Quality Management (TQM), and Quality Audits are 
critical to ensuring food safety, maintaining product quality, and meeting regulatory and 
customer requirements in the food industry. These systems collectively form a proactive, 
systematic, and integrated framework that shifts the focus from end-product testing to 
prevention, process control, and continuous improvement. 

 HACCP provides a science-based, preventive strategy to identify, evaluate, and 
control hazards throughout the food production process, ensuring food safety from farm to 
fork. Continuous Assessment Systems support real-time monitoring, performance tracking, 
and immediate corrective actions, enhancing operational efficiency and accountability. Total 
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Quality Management in stills a companywide culture of quality, customer focus, and process 
optimization through continuous improvement and employee involvement. Quality Audits 
ensure compliance with standards, verify the effectiveness of quality systems, and drive 
improvements through objective evaluations. Together, these systems not only safeguard 
public health but also strengthen consumer trust, improve organizational efficiency, and 
enhance the competitiveness of food businesses in domestic and international markets. Their 
integration is essential for achieving sustainable excellence in the food industry. 
 

20.7 TECHNICAL TERMS 

 HACCP, Food Safety Management System, Continuous Assessment System (CAS), 
 Total Quality Management (TQM), Quality Audits, AND CCP (Critical Control 
 Point).  

 

20.8 SELF ASSESSMENT QUESTIONS 

1) What is HACCP, and why is it important in food industries? 

2) List and explain the 7 principles of HACCP. 

3) What are Critical Control Points (CCPs), and how are they determined? 

4) Define Total Quality Management (TQM) and its key principles. 

5) What are the different types of quality audits in the food industry? 

 

20.9 REFFERENCE BOOKS: 

1) N. S. Ramaswamy. Business Regulations for Food Industry in India, 2012. 

2) K. S. R. Anjaneyulu, M. M. R. M. S. Kumar. Food Processing: Development and 
Commercialization, 2008. 

3) P. J. Fellows. Food Processing Technology: Principles and Practice, 2009. 

4) Government of India. The Food Safety and Standards Act, 2006. 

5) Shyam Divan and Armin Rosencranz. Environmental Laws and Regulations in 
India, 2001. 

6) M. J. Holah. Food Plant Sanitation: Design, Maintenance, and Sanitation of Food 
Processing Facilities, 2003. 

 

 

Dr. Jalaja Kumari. Divi 


