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matikar 

- niymn½ysuvtßiPaBmðÚbGahar 

- ktþabgáreRKaHfñak;EdlGacekItmanenAkñúgmðÚbGahar 

- karcmøgktþabgáreRKaHfñak;eTAkñugmðÚbGahar 

- plb:HBal;dl;suxPaBGñkeRbIR)as; nig esdækic© 

- TsSn³TanTUeTAsþIBIkic©FanasuvtßiPaBmðÚbGahar 

- segçbxøwmsarénbTbgðaj  

  

 



 

 

niymn½ysuvtßiPaBmðÚbGahar 

 

 
suvtßiPaBmðÚbGahar ³  KWsMedAdl;mðÚbGahar E dlmineFIVeGayb:HBal;dl;suxPaB 

GñkeRbIR) as;eTaHCakar eRbIR)as;kñúgr y³eBlxøI  b¤  k¾E vg .  

mðÚbGahar mansuvtßiPaBKWmðÚbGahar E dl³  

- Kµanvtþman ktþacéRgbgár eRKaHfñak;dac;xat . ]TahrN¾ dUcCa hVr m:alIn enAkñúg 

 Gahar smuRTÞRss; nigbEnøRss ;. Kµanvtþman )ak;etr I sal:m:UENlLa kñúg 

25Rkam kaer :mkI .l.  

- b¤ Gacmanvtþman ktþacéRg Et sßitkñúgkMr itTabCag sþg;dar kMNt; . ]TahrN¾ 

dUcCa ³ GnuBaØatiþeGaymanvtþman GaesnickñúgTwkpwk EtRtUvTabCag 0 >0 5 mIlIRkam 

kñug1lIRt b¤ cMnYn )ak;etr I S. aureus TabCag  < 100 cfu  kñúg1Rkam 
kaer :m .  

 

  

 

 



 

ktþabgáreRKaHfñak;EdlGacekItmanenAkñúgmðÚbGahar  

 ktþabgáreRKaHfñak; (Hazards may occurring in foods) ³  

1- mIRkUCIvsaRsþ (Biological Hazards) 

 - )ak;etr I v Ir us pSit Yeast )a:r asIut (Bacteria, Viruses, Mold, 
Yeast, Parasites) 

2- sar FatuKImI (Chemical Hazards ) 

 - fñaMBulksikmµ fñaMbsSúeBTü elah³F¶n;  growth hormone, food 
additives, 3-MPCD, dioxins, ...... 

3- sar Fatur Ubv ½nþ (Physical Hazards)  

 - dMufµ dMue RKaH kMTicelah³ q ¥wg kMTiceQI ) øasÞic GME bgEkv GIusULg; >>>>>>>>>>> 



 

ktþabgáreRKaHfñak;EdlGacekItmanenAkñúgmðÚbGahar  
 

CaTUeTARtUv)aneKEckCabIRkum³ 

1- mIRkUCIvsaRsþ        2- sarFatuKImI              3- sarFaturUbv½nþ  

 

H5N1 
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GVIeTACa FOOD ADDITIVES? 

Food Additives: CasarFatuKImI Edldak;kñúgmðÚbGahar kñugeKalbMNg³ 
- rkSaTukeGay)anyUr 

- begáIn rsCati B’NRss;s¥at 

- eFVIeGaymankøinEdlcg;)an  

- eFVIeGaysVit xab; Gnæil>>>>>  

Food Additives EckCa2RbePT ³ 

1-FmµCati dUcCaremót søwkty>>>>>> 

2-CasarFatuKImI dUcCa³  Benzoic acid and Sorbic acid>>>>>>  
 

 
 



 

karcmøgktþabgáreRKaHfñak;eTAkñúgmðÚbGahar  
Means of hazard contamination into food  

 

mðÚbGahar 

BIbrisßan FmµCati b¤ mnusS 

kEnøgplitxVHGnam½y 

bec©kviTüaplitmineCOnelOn>>>  

BIbrisßan b¤ mnusS 

kardak;bEnßmedayGñkplit 

bec©kviTüaplitmineCOnelOn>>> 

brisßan b ¤BImnusS 

bec©kviTüaplitmineCOnelOn>>>  

1- mIRkUCIvsaRsþ 

)ak;etrI pSit virus )a:rasIut 

2- sarFatuKImI 

sMNl;fñaMksikmµ elah³F¶n;  

sMNl;fñaMbsueBTü Food Additives  
growth hormones… 

3- sarFatuCarUbvnþ 

duMRKYs kMTiceQI GMEbgEkv 

 kMTicelah³>>>>>  



Transfer of micro-organisms by hands 

12. 

Presenter
Presentation Notes
Refer to Food safety matters Student guide, p.11



 

plb:HBal;dl;suxPaBGñkeRbIR)as; nig esdækic© 

 

s uxPaB 

mn us S 

• mIRkUCIvsaRsþ ³ vilmux rakrUs k¥Üt cukeBaH )at;bg;K½r Tarksøab;kñúgépÞ nig GacbNþaleGaysøab; 
• sarFatuKImI ³ CMgWBa£½réd CMgWehorTwkmat; rmas;Es,k QWsac;dMu RsvaMgEPñk QWRkBH Gab;R)aCJa Rkin xUcRKlón 

sÞHdegðIm KaMgebHdUg CMgWmharIk nig søab;>>>>> 

sgÁm 

• cMNayfvikar EdlbnÞúkdl;rdæaPi)al nig RkumRKYsarsRmab;Büal)alCMgW    
• )at;bg;eBevlasikSa nigkargar   nig RtUvkarmnusSepSgeTótemIlEfTaM >>>>>>>>>> 

  es d ækic© 

• cMNayfvikarkñúgkarRbmUlykmkvijBITIpSar nigkarkMTicecal >>>>>> 
• )at;bg;»kasnaMecjmðÚbGahareTAbreTs 

mðÚbGaharKµansuvtSiPaB (mIRkUCIvsaRsþ KImI sarFaturUbv&nþ) 



plb:HBal;dl;suxPaBGñkeRbIR)as; nig esdækic© 
enAshrdæGaemrickñúgmYyqñaM 
• 1 in 6 (or 48 million) people get sick each year from 

contaminated food. 
• 128,000 people hospitalized 
• 3,000 die from foodborne outbreak  
• Salmonella infection accounts for $ 365 million in direct 

medical costs each year 

enAshKmn¾GWrubkñúgmYyqñaM 
• About 25,000 patients die from infections caused by anti-biotic 

resistant bacteria.  
 



skmµPaBkMeTcecalTMnijEdl)anrwbGUsedayGKÁnaykdæankaMkugRtUl 



plb:HBal;dl;suxPaBmnusS bgáredaymIRkUCIv saRsþ  
• GtisuxumR)aNrYmman³ mIRkub b¤ 

)ak;etrI pSit virus )a:rasIut .  

• karcMlgcUleTAkñúgmðÚbGahar³ 

brisßan nigxVHGnam½ykñúgkarplit nig  

GñkeFVIkarb:HBal;CamYynwgmðÚbGahar kardwkCBa¢Ún 

minGnuelamtambTdæanbec©keTs.l. 

• plb:HBal;dl;suxPaB³ 

mux rakrUs k¥Üt QWeBaH Tarksøab;kñúgépÞ 

)avilt;bg;K½r GacbNþaleGaysøab;kñúgkrNIF¶n;F¶r. 
 Virus H5N1 

  E. coli 

  Staph. aureus 
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 1- sMNl;fñaMksikmµ  fñaMsMlab;stVl¥it ³ manenAelI bEnø nig EpøeQIRss;>>>>>> 

 plb:HBal;dl;suxPaB³ 

 - vilmux QWk,al s¶ÜtbMBg;k  rakrUs k¥Üt QWkñúgRTUg QWRkBH  

 - CMgWBa£½réd CMgWehorTwkmat; rbkEs,k rmas;Es,k  

 QWsac;dMu RsvaMgEPñk sÞHdegðIm KaMgebHdUg >>> 

 2-elahHF¶n ; (Heavy Metal): manenAelImðÚbGahar Edl)ancMlgBIbrisßan mandUcCa bwg 

Tenø smuRT dIksikmµ ////. elahHF¶n;mandUcCa sMN Gaesnic )art sgásI. l. 

 plb:HBal;dl;suxPaB³ 

 eFIVeGayrlakEs,k eFVIeGayxUcRkelon   

 GaceFVIeGaysøab; >>>>>>>>> 

plb:HBal;dl;suxPaBmnusS bgáredaysarFatuKImI 



 

plb:HBal;dl;suxPaBmnusS bgáredaysarFatuKImI 

 • bUra:k; (Borax B4Na2O7.10 H2O): CaemSARkamBN’s eRbIR)as;eTAelI sac;):aet 
sac;Rkk; sac;Rbhit sac;eKaegot sésKuyTav mI .l. 

 plb:HBal;suxPaB³ rlakeBaHevon Buldl;Rkelon k¥ÜtQam b¤bNaþaleGaysøab;.  

• h½Vrma:lIn (Formalin CH2O): CasarFaturav KµanBN’ eRbIR)as;eTAelI  

 bEnøRss; bgÁa b¤ mwkRss; .l. 

 plb:HBal;suxPaB³ cukeBaH k¥Üt rak snøb; b¤CYnkalGacbNþaleGaysøab;.  

 

• sUdüÚmGIuRdUs‘ulhVIt (Sodium Hydrosulfite Na2S2O2):  

 CaemSARkamBN’seRbIeTAelI søwkéRK sENþkbNþúH  

 bEnøsmøkkUr sáretñat dUgRtaM .l. 

 plb:HBal;suxPaB³ sMBaFQamFøak;cuH vilmux cMeBaHGñkmanCMgWhWtF¶n;F¶r 

 b¤ mnusSEdl Allergic CamYy GaceFVIeGay )at;sµatI PitP½y b¤bNþaleGaysøab;.  
  



• sMNl;fñaMbsueBTü³ sMrab;eRbIR)as;Büa)al stVBahn³  

bsSúbkSI bgÁar RtI .l. enAeBlstVTaMgenaHmanCMgW . 

RbePTfñaMEdleKniymeRbIR)as;mandUcCa³ 

Chloramphenicol, Erythromycin…. 

•  bTdæanbec©keTs³ GnuBaØtieGayeRbIR)as; bu:Enþ 

RtUvbnSabCatifñaMTaMgenaHeGayGs;sinmunnwgcab;stV 

TaMgenaHmklk;enAelITIpSar. 

• plb:HBal;dl;suxPaB³  

eFVIeGaymnusSsaMueTAnwgfñaMTaMgenaH . 

 

plb:HBal;dl;suxPaBmnusS bgáredaysarFatuKImI 

 



 

 • sarCatiBulEdlekItedayFmµCati³  

 - Mycotoxins (e.g Alfatoxin) ekItmanelI 

 ksiplFBaØCati CaBiesssENþkdI eBat .l. 

CabBaðaRbQmsMrab;karnaMecjksipl. 
 - Mushroom toxins 
 - Shellfish toxins…… 

 plb:HBal;dl;suxPaB³ eFVIeGay k¥Üt rakrUs QWk,al vilmux k¥ÜtQam 

eFVIeGaymharIkeføIm nig GacbNþaleGaysøab;. 

• l½kçBN’³ eRbIelI RbhiteFIVBIsac; sésmI sac;Rkk TwkemÞs>>>>>>> 

 plb:HBal;suxPaB³ eFVIeGayskmµPaBbegáItGg;sIumrMlayGaharfycuH 

eFVIeGayminXøanGahar b¤ ekµgminlUtlas;.  

 

plb:HBal;dl;suxPaBmnusS bgáredaysarFatuKImI 

 



 

plb:HBal;dl;suxPaBmnusS bgáredaysarFatuKImI 

 • 3-monochloropropane-1,2-diol (3-MCPD) 
– manenAkñúgTwksIuGIv EdlplittamviFIsaRsþGIuRdUlIs   
– GacepVIeGayekItCMgWmharIkkñúgry³eBlyUr 
 

• Bis (2-ethylhexyl) phthalate, commonly 
abbreviated DEHP,[ C6H4(C8H17COO)2 ] 
– GacepVIeRbIR)as;enAkñúgplitkmµpøasÞic nig 

manlYcdak;bEnßmeTAkñúgmðÚbGaharedIm,IeFVIeGaysVit  

– GacepVIb:HBal;dl;BgsVaskUnekµg nigRbQm 

 nwgBuldl;RKelón   



plb:HBal;dl;suxPaBmnusS bgáredaysarFatuKImI 
DIOXIN:  

– 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. 

HEALTH IMPACT:  
– Alter liver function, damage immune and  
 endocrine system  
– Cause productive and development problem 
– Interfere with hormone 
– Cause cancers 
 

• Sensitive group: Newborns 
 



1- GgÁFatuCarUbv n þ ³ mandUcCa GMEbgEkv  )aøsÞic  

kMTiceQI dMufµ  GIusULg; elahH sk; eRKOgGlgáar 

knÞúy)arI>>>>>>>>>> 

2- karcMlgcUleTAkñúgmðÚbGahar³  kñúgeBlRbmUlpl 

karrkSaTukminRtwmRtUv karEkéqñ .l.  

3- plb:HBal;dl;suxPaB³  eFVIeGayrbYs ecjQam  

søak; )ak;eFµj CYnkarGacQaneTAdl;eFVIkarvHkat; . 

 

plb:HBal;dl;suxPaBmnusS bgáredaysarFaturUbv ½n þ 



mðÚbGaharEkéqñEhSn (GMO-Food) 

karvaytMélBIsuvtßiPaBelI    mðÚbGaharEkéqñEhSn     enAminTan;dac;RsLH edaysar 

RbeTsmYycMnYnfa mansuv tßiPaB ehIyRbeTsmYycMnYnfa Kµansuv tßiPaB edaymankar 

RBYy)armµN¾fa enAkñúgeBlGnaKtmnusSGacekItCMgWEpøk²EdlminGacsµanTuk)an.  

-  RbeTs Gaemrik Cb:un )aneFVIkarsikSavaytMélelI  plitplEdl)anBIkar 

EkéqñEhSnmYycMnYn famansuvtßiPaB   (dUcCa eBat sENþkesog eb:ge):aH.l.)  

RBmTaMgGnuBaØatieGayeFVIcracrelITIpSar EttMrUveGay biTsøaksBaØafa TMnijTaMgenaH  

plitedaybec©keTsEkéqñEhSn. 

VS 



TsSn³TanTUeTAsþIBIkic©FanasuvtßiPaBmðÚbGahar 
kic©FanasuvtßiPaBmðÚbGahar ³ CaeKalkarN¾Gnþr Cati edIm,IFanasuvtßiPaBmðÚbGahar   

TamTar eGayman³ 

1- kar RtYtBinitü mðÚbGahar cab;taMgBI  ksidæan rhUtdl; tuGahar.  

2- kar TTYlxusRtUv nig kar cUlr YmshkarN¾BIPaKIBak;B½næ  

 - GñkdaMduH Gñkcij©wmstV  

 - GñkEkéq ñmðÚbGahar enAkñúgsib,kmµ b¤ er agcRk .l. 

 - GñkEckcaymðÚbGahar  nig Gñklk;dMu lk;r ay  

 - GñkeRbIR) as; nig  

 - GaCJaFr mansmtßkic© 

 





karGnuvtþRbB½nænigeKalkarN¾mYycMnYn 

edIm,IFanasuvtßiPaBmðÚbGahar   
enAksidæan: 
• GAP : Good Agriculture Practice /Good Aquaculture Practice. 
enAkEnøgEkéqñ b¤ eragcRk:  
• GHP : Good Hygiene Practice 
• GMP : Good Manufacturing Practice 
• HACCP : Hazard Analysis Critical Control Point 
• ISO 22000  
karEckcayTMnij: 

• GDP : Good Distribution Practice   
enAGahardæan: 
• GHP : Good Hygiene Practice 

 
 
 



suv tßiPaBmðÚbGahar 

 karTTYlxusRtUv nig kic©FanasuvtßiPaBmðÚbGahar 

GñkeRbIR)as; 

vis½yÉkCn ksidæan 

karEkéqñ Eckcay>>  

rdæaPi)al 



segçbxøwmsarénbTbgðaj 
1-ktþacéRgEdlcMlgcUleTAkñúgmðÚbGahar (mIRkUCIvsaRsþ KImI nig sarFaturUv&nþ)  
2-karcmøgktþacéRgcUleTAkñúgmðÚbGahar 
2-1 FmµCati brisßan Twk sMPar³eRbIR)as;>>>> 
2-2 mnusS stV  

2-3 kardak;bEnßmedIm,IrkSaTuk [)anyUr begáInrsCati køin B’N rwg ray xab; Gnæil>>>>  

3-plb:HBal;bNþalmkBImðÚbGaharKµansuvtßiPaB 

3-1 suxPaBGñkeRbIR)as; 

3-2 esdækic© nigsgÁm  

4-ynþkarRtYtBinitüedIm,IFanasuvtßiPaBmðÚbGahar 

4-1 GnuvtþRbB½næRtYtBinitü cab;taMgBI ksidæan rhUtdl; tuGahar 

4-2 mankarcUlrYmBIPaKIBak;B½næ 

4-3 GnuvtþeKalkarN¾ GAP, GHP, GDP, GMP,HACCP, ISO 22,000 
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GrKuNcMeBaHkarykcitþTukdak;sþab; nigsUmGanB’tmanxageRkamenH 
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