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nmuiimsgin  (Hazards may occurring in foods) :

0_ figniangas (Biological Hazards)

- 1o 1A gy Yeast wifdin (Bacteria, Viruses, Mold,
Yeast, Parasites)

B_ fsli mgne (Chemical Hazards )

- ginwning gioaging] inmm:gs growth hormone, food
additives, 3-MPCD, dioxins, ......

m. animaiuis (Physical Hazards)
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Means of hazard contamination into food
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Transfer of micro-organisms by hands
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Presenter
Presentation Notes
Refer to Food safety matters Student guide, p.11
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BISHDIRBBRHEEIDHOHOIME S8  TRUDY

iNl U s oRuLn

e 1in6 (or 48 million) people get sick each year from
contaminated food.

o 128,000 people hospitalized

« 3,000 die from foodborne outbreak

e Salmonella infection accounts for $ 365 million in direct
medical costs each year

isSiuvIGUSHIURLIULIE

e About 25,000 patients die from infections caused by anti-biotic
resistant bacteria.
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« 3-monochloropropane-1,2- dIO| (3 MCPD)
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e Bis (2-ethylhexyl) phthalate, commonly
abbreviated DEHP,[ C,H,(C,H,,CO0), ]

— moidiimaiisigutbonyiine Si

msmyunAuisuisigugumomiiia)i S n

— MG i:mMonnIaAnSinl Siijin

Shfnuinsings



i :MUinAMSMNUsSAj sHHMEGAMmGhd

DIOXIN:

HEALTH IMPACT:

Environmental pollutants, by products of industrial process but naturally
occurred by volcano eruption and forest fired.

Remain in fatty tissue of animals

Contaminated food: meat beef, pork, egg, milk...due to animal eat crop and
feed.

Sensitive group: Newborns

Alter liver function, damage immune and
endocrine system

Cause productive and development problem
Interfere with hormone
Cause cancers
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HUHONRiGingsS (GMO-Food)
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What the Food Safety system looks like
from Farm to Table
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isinmins: e
 GAP : Good Agriculture Practice /Good Aguaculture Practice.

isinigiiinig U iMao|A: G ﬂ'z;

e GHP : Good Hygiene Practice o

« GMP : Good Manufacturing Practice "*S:%:*\

« HACCP : Hazard Analysis Critical Control Point m
e |SO 22000 CERTIFIED,

MiGATINSSm,

e GDP : Good Distribution Practice

(STHUNSIS.
 GHP : Good Hygiene Practice

4&'#1H

1SO 22000 2005
FOOD SAFETY
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