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Safe food for all 

All around the world, millions of people suffer from 
foodborne illnesses and thousands die each year. 



Global Food Safety Outbreaks 
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• In 1986, the first case of mad cow disease occurred  in 

Britain. It rapidly  spread to European Continent  and 

then U.S., Canada, Brazil and Japan had also found this 

disease. 

• In 1999, dioxin contamination of feeds occurred in 

Belgium and the other countries. 

• In 2000, Staphylococcus aureus contamination incident 

happened in Japan. 

• In 2001, the outbreak of foot and mouth disease took place 

in Europe. 

• In 2004, avian flu had been found in many Asian countries, 

not long after, bird flu appeared in Europe and America, it 

endangered human being.  



Global Food Safety Outbreaks 
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• In 2006,  “poisonous spinach” incident happened in the U.S.  

• In 2008,  melamine in dairy in China  

• In 2009, Salmonella contamination in peanut butter 

occurred in the U.S. 

• In 2010,  eighteen states in the U.S. found Salmonella 

contaminated eggs and more than 1000 people got food 

poisoning after consumption. 

• In 2011, the German “dioxin poisoning feed” incident hit 

German meat and eggs exports. And vegetable  E. coli 

contamination  caused dosens people death. 

• …… 



Food Safety !! 

What can WE  

eat tomorrow? 

Melamine  

Phthalate 

Food safety is a major issue. 

(Cases of food scandal) 

http://www.google.nl/imgres?imgurl=http://upload.wikimedia.org/wikipedia/commons/thumb/2/21/Melamine-3D-balls.png/674px-Melamine-3D-balls.png&imgrefurl=http://www.the-environmentalist.org/2008/09/nearly-13000-chinese-children-sickened.html&usg=__AuS1xlrxCG7m-sfZiZlzmwlFYJM=&h=599&w=674&sz=98&hl=nl&start=2&tbnid=YXQJ-0sc6KjKOM:&tbnh=123&tbnw=138&prev=/images?q=milk+&+melamin&hl=nl&sa=G
http://image.baidu.com/i?ct=503316480&z=392153403&tn=baiduimagedetail&word=恐怖&in=10


Foreign countries also question: 

What else can we eat ？！ 

Food safety issues have 

become a no borderline topic. 

http://www.time.com/time/magazine/0,9263,7601890327,00.html


Highlights of Global Food Safety 
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Developed Countries  

New technologies, new processes and new 

materials applied in agro- and food industry 

causing food contamination. Biological 

contamination is the most significant factor. 

Developing Countries with 

Rapid Economic Growth  

Face the challenges of chemical 

contamination and the existing 

issues in developed countries. 

Less Developed 

Countries 

The main conflict is the increasing 

pressure on food supply. Food safety 

has not been put in the agenda. 



Development & Concern 



Water ? 

FACT 

Developing 

country 



Challenge in Food Safety in China 

1. Poor structure of food safety administration 

2. Hard to regulate all of small producers 

3. Industrial and agricultural pollutions 

4. Unsound and ineffective laws and regulations 

5. Microbial and chemical hazards 

6. Lack of proper practice to fit the new foods 

7. Food fraud (adulteration) 

 



Food Safety ？  

The degree of confidence that food will not cause 

sickness or harm to the consumer when it is prepared, 

served and eaten according to its intended use.  

 
Food Safety is a scientific discipline: Protecting the 

food supply from biological, chemical and physical 

hazards or contamination that may occur during all 

stages of food production and handling-growing, 

harvesting, processing, transporting, preparing, 

distributing and storing.  



Where hazards  

arise in the food supply 

Storage Cooking 
Eating 

Crops 
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At home 

Food can be  

   contaminated  

          at any point.   



Exposure Assessment 

The estimation of  the prevalence of a hazard 
and / or certain levels of a hazard  

in a certain food 

 by the population or part of the population 

at the moment of consumption. 

 Microbiological Risk Assessment 

       for traditional Chinese food 

 
Vinegar 



Article 20. The food safety standards shall contain 

1. provisions on limits of pathogenic 

microorganisms, pesticide residues, veterinary 

medicine residues, heavy metals, pollutants and 

other substances hazardous to human health in 

food and food-related products; 

2. varieties, extent of use and dosages of food 

additives; …. 

Food Safety Standards  



 China had now formulated more than 5,000 

standards (2,000 national, 2,900 industry and 

1,200 local) that are related to food and 

additives.  

 The government will improve national food 

safety standards by revamping outdated 

standards, reviewing and abolishing any 

contradicting or overlapping standards and 

working out new regulations. 

National Standards of Food Safety  



 Make special efforts to set standards for 

testing various contaminants, food additives, 

microorganisms, pesticide and animal drug 

residue in food production. 

 For example: 

          Rapid methods and automation is a dynamic area 

in applied microbiology dealing with the study of 

improved methods in the isolation, early detection, 

characterization, and enumeration of microorganisms 

and their products in food samples.  

What can we do ? 



 The issue of food safety is a global concern. 

 This approach will ensure real improvements 

in foodborne disease prevention as well as in 

consumer confidence.  

 Work together to conduct risk assessment 

 Ensure reasonable food safety standards that 

apply throughout the world and assist all 

countries to reach these standards. 

Conclusion 



Consumer acceptance will  

determine the ultimate success  

of food products 



Thank You 

See you next time ! 


