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Introduction to Food Safety
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Q Definition / gy

® Food safety means handlmg, preparing, storing
and serving food in a way that prevents
contamination and protects people from
food-borne diseases.
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e Food is essential for growth, energy, repair of
body tissues and maintenance of health. Food
must be clean, nutritious and free from harmful
substances. Unsafe food may contain
microorganisms, chemicals, toxins or foreign
materials that can cause illness.
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Types of Food Contamination

. Biological contamination W
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Caused by bacteria, viruses, fungi
and parasites.
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2. Chemical contamination
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Caused by pestlmdes detergents, heavy
metals and harmful food additives.
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( 3. Physical contamination 1
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Caused by dust, hair, glass pieces,
stones or metal particles.
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Food-Borne Diseases / WTel SIfad IT

Food-borne diseases occur after eating contaninated food or

drinking contaminated water. Common diseases include:
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Food
poisoning /

Cholera/
ol

Diarrhoea /
qd
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Wash hands before

Dysentery / | | Hepatitis A/
uferer guersfca A
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Basic Principles of Food Safety / ATel JRef & 11?! Rigid
Usecl t 1 \ [ Keep raw ancr |
e el o fr‘l’°‘; . =), cooked food
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Keep food covered and
. protected from flies and
insects. /

Store perishable food
el L1/ | at a proper temperature. /

Avoid stale, spoiled
and adulterated food. /
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@ Definition / tlﬁﬂrEIT

Food adulteration means adding inferior,
harmful or unwanted substances to food, or
removing valuable ingredients from it, so
that its quality and purity are reduced.
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Food adulteratlon is @ major public-health
problem. It is commonly done to increase
profit, improve appearance, increase weight
or preserve food for a longer time.
Adulterated food may cause harmful
effects on health. .
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Common Reasons for Food Adulteration
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1. To earn 2. To increase 3. To improve
more profit. the quantity or colour, taste or
----------------------- weight of food. appearance.
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4. To reduce 5. To preserve
the cost of food for a
production. longer period.
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1. Intentional Adulteration /
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It is the deliberate addition of cheap or harmful
substances to food.
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| Water in milk / qerﬁqFﬁ

Stones in pulses / gl § HHs-UeR

Types of Food Adulteration
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2. Incidental Adulteration /
HThiAD fAdTae

It occurs accidentally during production, storage, transport
or handling of food.
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Pesticide residues in fruits and
vegetables. / wal Ud Gfsstal &
IS AV |

Brick powder in chilli powder /
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Dust and insects in stored grains. /
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Heavy metals from contaminated
water or containers. /
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Mreventlon of Food Adulteration
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® reliable shops.

1 Buy food from (_TRusteD sHop |

ZCMMM,
e manufacturing date

and expiry date.
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NUTRITIOUS
FOOD

MFG DATE : 10/05/2024
EXPIRY DATE : 10/05/2026

@ m
sﬁmzus‘wsso‘ \

-
30 very bright

Avoid food with

artificial colours.
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before use. B Y\ properly. i PO food-safety authority. |
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Effects of Artificial Ripening %
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Artificial ripening means ripening fruits by using FAA UBM BT A 8 Bl DI G W Uipfas
chemicals or artificial methods instead of allowing FY ¥ Up 4 S I91T AT a1 riqﬁ-q faferay
| them to ripen naturally on the plant. Controlled use  uHT Uil g & FRifid 3w aeaie
of ethylene gas is an accepted method of e BT Tt Sfhe SRS Frafse
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such as calcium carbide should not be used. ]
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Effects on Fruits
Bl dikIC)
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2. Artificially ripened
fruits may have poor

taste, smell and

1. Fruits may become
yellow or red from
outside but remain

unripe inside. texture.
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3. Their nutritional quality, ‘. 4 4. Such fruits may spoil

3.

especially vitamins, quickly and have a A
may be reduced. shorter shelf life. ~ {§&
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Effects on Health
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1. Consumption of
improperly ripened fruits
may cause stomach pain,

2. Harmful chemicals
may irritate the mouth,

3. Headache, dizziness
and weakness may

nausea, vomiting and throat and stomach. _ ! "\ occur in some people.
diarrhoea. L =T A .
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4. Repeated exposure to 5. /q 5. Children, pregnant women
unsafe chemicals may affect : and elderly persons may be
the nervous system and more sensitive to these
other organs. p harmful effects.
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. Use of Pesticides .
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» Definition / afR¥maT
Pesticides are chemical or biological substances used to kill, control or prevent
pests that damage crops, stored food and livestock.
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grains from insects disease-carrying livestock from <~
and pests. insects such as ticks, lice and
: mosquitoes and flies. other parasites.
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D '[ypes of Pesticides ¢
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g Type / UR Use / 3udier
Insecticides / diearsit @ Kill insects / $iel & ard &

Herbicides / @vudar=isit gig Control weeds / @¥udar| o! fFaf3d &d §

@] Control fungal diseases /
a5 BUhG SIfeid 9N DI fAifd Hd §

Fungicides / wdhaseit

Rodenticides / f=a-neft g Kill rats and mice / gl &I aRd &

Kill insect larvae /

Larvicides / @ratamsit e e




/\ Harmful Effects of Pesticides /\

Exposure may cause
skin irritation, headache,

‘ nausea and dizzines

Excessive use may
\ leave residues on
fruits, vegetables

\
Pesticides may
pollute soil, water
and air.

and grains. ’
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Improper handling can
harm farmers, animals
and the environment.

beneficial insects
such as bees.

3 HefRe o
TSR It Bl ot
HIERFCIC




N Safe Use of Pestlmdes

1. Use pesticides
only in the
recommended dose.
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| —S0ml
| ~40 ml

‘ : —-30ml '
| —20ml
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@ 2. Read the label and g

follow instructions
carefully.
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@ 6. Wash fruits and

\_
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Q 4. Do not eat, drink 5. Keep pesticides |l
or smoke during away from children, NETS o
pesticide ﬁ food and drinking || Q Qﬁgﬂ
application. water. ~
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3. Wear gloves, mask ==
and protective @@
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spraying. \y / -/é.:?f
Wﬁmw ,
<, A T4 - @ 3
\ﬁ?&imquﬁl K v “ J

vegetables -
properly before o




Genetically Modified Foods

% Wﬁzsmﬂmﬁfﬁamwzf
" [ Definition / TR |

Genetically Modified (GM) foods are foods
obtained from plants, animals or microorganisms
whose genetic material (DNA) has been changed

HTafe ¥9 | Genferd (GM) e uerd @ e
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using modern biotechnology or genetic engineering.

Kﬁa—ﬁaﬁﬁﬁmﬁ#ﬁzﬁgﬁﬁuﬁﬂmmw%b

N




(

~ Purpose of GM Foods

GM amqazﬁzﬁraﬁazr

To protect crops
from insects, diseases

and viruses.
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To improve crop
® yield and quality.
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To make crops
tolerant to certain

® herbicides.
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To improve
nutritional value or

® shelf life in some foods. %
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Advantages’

| @ Reduced damage y Better crop production
~ frominsect pests. | Ui A\ in suitable conditions. ==
didgract gt \ Q7 \ £ Ry e
$H g TPl g N e S g w81
( May reduce the need A
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- Examples of Genetically Modified Foods and Their Propertles y
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@ GM Food / GM &rer yer

'. Modified Property / Senfera 7o

ik
% Bt maize (corn) / i<t AamT

Resistant to certain insect pests. /

$B bicl & ufd ufareft gar g1
4 Tolerant to certain herbicides. /
(@ g® GM soybean / GM T PV TWRUFARATLISB! & Ufel Tgefter g 21
=3 Protected against specific viral diseases.
Virus-resistant papaya / arR&-faRiet adtar é%:;;;% ;_;:;;l;;;aﬁ;?;a;s /

@ Golden Rice / Titve 15H

> 7 L

Developed to contain beta-carotene, a precursor
of vitamin A. / ga# fier-dda fasfaa fsar T g,
Sit faerfia A &1 gd®u g

%& GM canola / GM e

eV

Herbicide tolerance and improved oil
characteristics in some varieties. / $& foi #
ERYAIRATAD HgALferdr a1 de & o1 H R

% GM potato / GM 31Te]

Some varieties are developed for reduced bruising
or disease resistance. / $® f& dic &1 | g4 a1l
HIAY AT M & gfd ufaRiy & foig fasfda &Y St 81




ﬂ’< 3 :" :
<a . S
- 4']/

P -
: > —
S . 4 o (g

Dietary Supplements
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@ Definition / af¥ymeT )
Dietary supplements are products taken to add
nutrients or other beneficial substances to the

normal diet. They may contain vitamins, minerals,
herbs, amino acids, enzymes, probiotics, or fatty acids.
@
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Vitamins | Minerals Herbs |Amino Acids| Enzymes | Probiotics | Fatty Acids
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They are available as tablets,
capsules, powders, liquids,
gummies, or nutrition bars.
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Examples / 3QTg0T

Type / WPR Examples / 3GT&0T
Vitamin supplements / faerf® sqq® Vitamin D, Vitamin B12, Vitamin C
Q@Q Mineral supplements / &fAs1 3qR& Calcium, Iron, Zinc
@ Protein supplements / HIéF 3R Whey protein, Soy protein
0 Omega-3 supplements / 3&M-3 3 QR® Fish oil, Algal oil

Herbal supplements / g&¢ 3{R&®

Garlic, Ginseng, Echinacea

Probiotics / Merfeaq

Lactobacillus, Bifidobacterium

Amino acid supplements / 3FfF 3T IR

L-Arginine, Branched-chain amino acids (BCAAs)

Joint-health supplements / Siigi & w2 8q RS

Glucosamine, Chondroitin




Nutraceuticals
YR fched

{ Definition / gfuraT / Rt

Nutraceuticals are food-derived products or substances - ﬁ
that provide nutritional benefits and may support health < i QT

in addition to basic nourishment.

RIeRgfeded WIS A UTd 31 A1 uarf §, it et uivor
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The term combines nutrition + pharmaceutical.
gg s nutrition + pharmaceutical 3 fids? 941 21

% NutritlonJ + &0 Pharmaceutical = & Nutraceuticals}




Types and Examples / YR Ud 3GT&R0T

ol i
§ﬂ Type / YbR Examples / 3aT&301 @ Main Benefit / & 1Y
Funcftionaé:;o:%/ﬁ Oats, fortified milk, omega-3 eggs fafeah 99T &1 USH & o
e E;%g%# gy Oats, wheat bran, psyllium husk U @R H GgRa |
m/ Curd, yoghurt, Lactobacillus 31idl & WHe § Y |
) gg%?%;;/ Banana, garlic, onion MBI 3Hid-SHaedl Bl gig § Hers |
/’ PPC ) Omega-3 fatty acids / Fish oil. fl ey e % T e
Q 2 &,, T3 8 vt ish oil, flaxseed, walnuts | fou g S
: | (O ﬁ % Shnuraeticatsy Turmeric/curcumin, garlic, ginseng WR-Y oid Aithd Uaref UM avd g |
= m ‘6@ A"t;’gﬁgaw Vitamin C, vitamin E, green tea, berries 3iferftsfed aTa @ gRen § W |
Protein nutraceuticals / : . o X
e Whey protein, soy protein 91907 U4 Higui-geraar 3 3uanit| )',,?s
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4. Support energy metabolism

1. Help mge.t , 2. Support bohe and 3. Help in normal and reduce tiredness 5. Support immune function.
nutritional deficiencies. teeth health. blood formation. due to deficiency.
o # Herd & 2| Pl TERT &d & | RS 21 & oHH B B FA § HaG A WERIE 2d ¢ |
.\ B Gbd % | 7,
B ( 9 )
6. Help maintain muscle 7. Support heart and 8. Promote digestive 9. Support healthy 10. May support joint
health and body tissues. brain health. and gut health. skin, hair and eyes. health and mobility.
AU U SN & S | | 5oy Ud AfTSs @R || oTed U9 ot @R || e, el O aitl Sirel & T vd
& I § g 2l g | Pl BRI § bl 5| P! gera &d &I W B MRS e &1 | | Tasiicran P gRT 2 Webd &
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Drug-Food Interaction

( Definition / aRkymT )

A drug-food interaction occurs when a food, drink, or nutrient
changes the absorption, action, metabolism, or side effects of a medicine.
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Common Examples / 9= 3GIge0l ~ — ~

e\
& Y
Drug / gar @ Food or Drink / siis a1 99 @ Effect / g
Vitamin K-rich foods: spinach, Vi?amin K may reduce the blood-thinning effect
Warfarin / aRwIRA broccoli, cabbage / if intake changes suddenly. /

UTeich, siipictt, Tt

faer®= K &1 994 3/ dga- W= &dl &l
TFh-Udell Y aTell THTd BH &) Gl & |

Tetracycline or
ciprofloxacin /

eerarsfa ar
AT

Milk, calcium or
iron supplements /

gy, dfcerm ar
3RRA RSB

These may reduce drug absorption. /

3 a1 BT IGMNYT HH B Jobd ¢ |

Levothyroxine /

Calcium, iron, soy products,
high-fibre foods /

These can reduce absorption; it is usually
taken on an empty stomach. /

cTareTRIfaR = i, AR, WA IAE, | iy 6 R ged & 38 HRIa:
31f&eh BIgaR Areit e forn Srar g |

Some statins / Grapefruit juice / May increase drug level and side effects. /
PO Wfed Jutpe S8 <al &1 &R U4 gSIITd a6 Thd & |
MAQO inhibitors / Ig:;';‘:;ggif‘;hoz??s: aged cheese, | \1o cause a dangerous rise in blood pressure. /
MAOQ 3faRierch P e YT WARATS HY & 9 THT & |
Metronidazole or i May cause severe nausea, dizziness
sedatives / Alcohol / y : . . ’
e or excessive drowsiness. /

{0 eﬁﬁmwa?ﬁr : AT Tclell, TamR T e g & qapelt & |




Frequently Asked Questions

What is food safety? Mention any two basic principles of food safety.

Qe JRE&T T &7 W JI&T & H1s & Jol Aeend fafau|

Deflne food adulteration. lee any two examples of common food adulterants.
@rey fAerae 1 9T fafev | 9Ag @i fAdac & hig &l 361801
AL

Write any two harmful effects of artificial ripening of fruits on health.

Waﬁrﬁﬂw  Yohlol oh TATELY T gl dTel IS &l gTTeichah THTd T @T|

HICATI FAT &7 SoTch &I 3TATIT TUT YA o JHY &F JIaeT T [ Q& T|

What are genetically modified foods? Also state the indications/benefits of
dietary supplements or nutraceuticals and give one example of a drug-food
interaction.
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