food: what you
introduce in your

accessibility to safe
mouth that has and nutritious food

nutritional values

6 nutritional
goals

stable offer and
availability of

adecuate food and
accessibility to it

1.-40% stunted
growth

2.-50% anemia
pregnantwomen

sufficient diet,
adequate dietand
healthy diet

determined by
environment, culture,
leconomy, consumption

sanitary cost increased

with a standard diet

3.-30% low
weight at birth

4.no overweight
children

<5% children
malnutrition

what is food

hygiene

legislation

after 10 years
they didn't

reach any of

those

food hygiene

persistent conditions that|
lensure health in all parts
of production chain

[ Worldwide

180 countries]

European—
more strict

production, storage,
transformation, transport,

conservation, domestic
cooking

"From Farm to Fork"
— normatives for
leach part of the chain

sustainability aspect
recently added (2030)

food waste
80kg personlyear

circular economy
(RRR)

risk analysis, precaution,
traceability,

compliance, Rapid Alert
System for Food and Feed




- Hygiene

- Raw and cooked food
separation

- Cook completely

- Keep a safe food T°C

- Use safe water & food

Food Pathogens Recommendations

L

[ The 7 principles of Hazard Analysis ]

and Critical Control Points (HACCP)

onduct a hazard
analysis.

2. Identify critical
control points (CCP).

intrinsic and
extrinsic
factors of food

possible problems that
can occur in the
production processes

-T°C
- water activity

pH
- O, availability

find strategical points that must Risks in food
food safety (heat 1

L metal detector...)

] [prions:encephalopalhy

hepatitis, rotavirus

{ virus: norovirus,

';"n"dds‘;s‘"c‘m‘::'m" T Others: Histamine, mycotoxins,
choose and record the values of each physical risks chemical risks biological risks (;l:‘i‘h;z;';“i‘ys‘):(:;::igziﬁ
point (Ex: Pasteurisation 69°C 15s) l glycoalksloidles, marine biotoxins

to protect
animals as well
(zoonosis)

parasites: worldwide

during production
(industry)
texture changes

bacteria: salmonella, listeria,
campylobacter, stapt
aureus, brucella, shigella,
clostridium, bacillus, yersinia,
cronobacter, coxiella

infection (m.o.)
intoxication (toxins)

to make sure that everything
works fine and alert when not

monitoring system.

hat to do when limits are surpassed|
or there's an error (rubbish,
check machines)

5. Establish corrective
measures.

Heavy Metals

p
| radioactivity | cryptosporidium,

giardia, amoeba.

i anisakis,
trichinella, taenia, ascaris

Hormones:
estrogens, clorine |

6. Establish verification to double check that
procedures. everything works correctly

Acrylamide, PAHs,
Acrolein, phthalates,
bisphenols, microplastics,
antibiotics, pesticides

to record data about possibles
changes: exactly what, who did
it, at whattime... (to the detail)

7. Establish a documentation
and record-keeping system.




Food allergies and

intolerance

Food allergens

Differences
Intolerance: Allergy: legislation — 14 most| (* Gjuten, sesame, peanuts
metabolism, immune system,| | frequent — table & nuts sz')y celeryy mustard'
tfrequent, lfrequent, nutritional claims lupines, sulphur and
lethal, [food tlethal, no food sulphitesvﬁsh molluscs,
tolerance tolerance P :

crustaceans, eggs and dairy

Allergies phases

520M people
6,5% of humanity
i )

disease
Skin, digestive and anaphylactic L
pi Y p! shock

Prevalence

lactose
intolerance

[non-modern

modern

" i o
Avoid food, vaccine Biggestlong- | |prevalence < metabolic jaround 50% Prevalence i
Treatment and antihistamines term problem countries problem— of humans countries
— lymphoma no lactase

intestinal

lactose fermentation—
CO, + acidity
[ Treatment H lactose-free diel]

Symptoms

- Skin tests
- Elimination and gradual

reintroduction in the diet.
- Blood antibody tests

harm

may create
other problems

genetic mutation to
continue lactase
!

North Europe

genetic or
acquired

Treatment gluten-free diet (garefljl
with cross- )

[ Diagnosis

serology, biopsy,
genetic tests




