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Preface

Access to safe food supplies continues to be a major issue in world public health. Despite
substantial progress in the knowledge and application of food safety techniques, contaminated
food is the direct cause of a high proportion of disease. The majority of disease agents that
contaminate food are biological, posing a wide range of health consequences, but chemical
contamination has also become a cause for public health concern.

In most developed countries, the creation of extensive food safety structures have ensured
that the food supply is generally safe for the human population. Ongoing public demand for an
adequate and safe food supply has led to major developments in the fields of food science,
toxicology, analytical chemistry, microbiology, food hygiene, nutrition, regulation, and control.
Researchers in these disciplines have interacted to minimize the potential health hazards to
consumers, by establishing standards that both guarantee the safety and nutritional value of food
items consumed and permit regulatory and control measures to be implemented, thereby recog-
nizing that good science is imperative for effective regulations, and that adequate control must be
based on these regulations.

The International Food Safety Handbook covers the three aspects of the subject: science,
regulation, and control. These three major points are interconnected, but are often treated
independently by various individuals and agencies.

From the scientific point of view, discussion focuses on food quality, nutritional value,
chemical and microbiological food safety, emerging problems (such as novel foods and food
sensitivities), health hazards, analytical methodologies, and environmental concerns. The issue of
regulation is highlighted by the integration of scientific knowledge into the decision-making
process at the national and international levels, the impact of regulations on politics and eco-
nomics, and the role of various sectors of society in the process. Finally, the chapters on food
safety control focus on how control institutions work at the national and international levels, how
control is carried out in practice (through sampling and analysis), and how enforcement measures
can be implemented.

Taken together, the book bridges the gaps between science, regulation, and control and
shows how these three parts of the food safety system interact: science forms the basis for
regulations, the implementation of which is monitored through control measures. The circle
closes when new issues arising in the control phase are fed back into science to solve emerging
problems. Thus, this work should be envisaged as a reference document, allowing those in a
particular field of food safety to become familiar with other fields of the subject.

iii



iv Preface

Ensuring adequate food safety requires input from and cooperation among all parties
concerned: producers (including industry), legislators, and consumers. Taking into account the
multisectoral/multidisciplinary nature of food safety, the editors have solicited experts in indus-
try, government, and academia, as well as representatives of consumer groups and the media
whose knowledge represents the spectrum of current views. The chapters herein reflect the views
of the authors, and do not represent consensus views. Sharing views and exchanging opinions is
the first step toward a multisectoral approach to achieve the common goal of ensuring that our
food is essentially safe.

Kees van der Heijden
Maged Younes
Lawrence Fishbein

Sanford Miller
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