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Summary 
 
Food industry, including the primary, manufacturing, retail and service industry, is by 
far the largest industry in the world. For the food industry, over and above being a legal 
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obligation, food safety constitutes one of the most fundamental and vital aspects of its 
operation. Food safety is the backbone of consumer trust, and consumer trust is the most 
precious asset of a food business.  
 
Ensuring food safety in today’s world has become a very complex task, as a plethora of 
contaminants of chemical, microbiological and physical nature may at any stage of the 
food chain find their way into the food supply. Additionally, during food preparation, 
there is a risk of mishandling, as well as of contamination and/or growth of pathogens. 
Improvements in science and technology, combined with highly developed food safety 
and quality assurance systems have allowed the food industry to confront these threats 
and provide consumers with high quality and safe food products.  
 
Management of human resources in the food industry (including management 
commitment) is key to adequate implementation of the food safety assurance system. 
Together with the education of professional and domestic food handlers, it constitutes 
one of the most important interventions in ensuring food safety. 
 
One of the main challenges to food industry is the continuous changes in food 
operations and products as well as in the environment (e.g. emergence of new 
foodborne hazards, change in climate and water resources, change in regulatory 
requirements and lifestyle). Management of these changes is essential for maintaining 
the safety of the food supply. 
 
1. Introduction 
 
Irrefutably, one of the most important assets of a food company is the trust of customers 
and consumers. As such, over and above being a legal obligation, food safety constitutes 
one of the most fundamental and vital aspects of any food operation and is the backbone 
of consumer trust. Ensuring food safety in today’s world has become a daunting task as 
on the one hand, the food industry is confronted with a very broad range of chemical, 
microbiological and physical hazards that may find their way into the food at any stage 
of the food chain. On the other hand, measures taken to protect consumers are often 
intertwined with other considerations. In addition to food safety, a successful food 
industry must also meet an array of consumer or customer expectations which vary with 
lifestyle, values, culture and level of education and perception. 
 
For most consumers, in addition to fulfilling their nutritional needs, food is a pleasure 
and an emotional experience. With the change of lifestyle and family structure in 
modern society, consumers expect but also need food that is more convenient in terms 
of accessibility, transportation, storage, preparation and use. They give preference to 
foods that suit their cultural and traditional values. Many also attach importance to its 
attractiveness, e.g. color of the product or its packaging. Price is another important 
determining factor for many consumers as they seek foods that offer the best value for 
price. In the last decade or two, due to increased awareness of the role of food in health 
and better prevention of diseases, many consumers have been giving particular attention 
to the safety and nutritional quality of foods. Other factors which may also impact 
consumers' decisions with regard to their preference for one brand over another are 
issues related to the environment, animal welfare, ethical practices and in general their 
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perception of the responsible behavior of a company. 
 
However, food is also a means of subsistence for many people. The food industry, 
including the primary, manufacturing, retail and service industry, is by far the biggest 
industry in the world. According to Nestlé estimates, the food market is estimated to be 
$ 4.6 trillion, representing 10% of the world GDP. According to the International Labor 
Organisation, in countries that have official statistics, the food manufacturing industry 
alone employs 22 million people. As such, the food industry is an engine for economic 
development in terms of providing food for the world population, supporting 
international trade and food export, which is a source of foreign exchange, as well as 
providing job opportunities. It is also recognized that economic development plays an 
important role in health, as poverty and underdevelopment are recognized underlying 
factors for various diseases, as well as food contamination and the diseases it causes. 
 
Activities related to food at different stages of the food chain, from primary production 
to processing, manufacturing, transport and preparation in food service establishments - 
directly or indirectly - provide job opportunities to a considerable proportion of the 
world population and therefore is a source of income. Thus, as part of their social 
responsibility, food industries also have obligations towards their employees, their job 
security and the economic role that they have in the community where they are 
established. 
 
Meeting food safety requirements, where these are unjustifiably stringent or where 
legislation is not applicable, can be at the cost of compromising the livelihood of many 
people and crippling the frail economies of certain countries. For instance, the EU 
harmonized standard for aflatoxin decreased African export revenue from Europe by 59 
percent for cereals and 47 percent for dried and preserved fruits and edible nuts, 
compared to export revenue under the pre-EU-harmonized standards. This decrease 
amounts to approximately US$400 million. Compared to the international standards (i.e. 
Codex Alimentarius standards), the EU harmonized standards decreased the value of 
African export by US$ 670 million (Wilson and Otsuki, 2003). Box 1 presents the role 
of one food company, as an example of the contribution of a food industry in the 
community. 
 
Since the Nestlé Group began investing in China two decades ago, the Company has 
opened 21 factories in 18 different sites across the country and today employs about 
13,000 people. 
With regard to activities in the milk area only, Nestlé buys fresh milk from some 
40,000 Chinese farmers and provides them with an overall regular total income of 
around CHF 500,000 per day, fostering a rural sustainable development for the 
communities concerned. At least 200,000 people benefit directly and indirectly from 
Nestlé’s milk activities in China. In addition to being a regular buyer of fresh milk, 
Nestlé has provided daily technical assistance to the farmers over the last 20 years, 
helping them to increase the quality, quantity and efficiency of their fresh milk 
production. 
 

Box 1.   An example of the role that a food company plays in the subsistence of 
communities and the economic development of the country 
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A number of other factors further increase the complexity of managing food safety. 
Globalization, international trade in food and feed, international travel and modern 
means of communication contribute to the world becoming a single market. 
Governments and consumers as well as ethical considerations require that ideally, 
industry apply the same standard of food safety all over the world.  
 
On the other hand, the environment (e.g. contamination of natural resources), the socio-
economic situation and infrastructure, consumer culture value perception and food 
habits differ and what can be achieved in one country may not always be possible in 
other countries. In addition to these complexities, daily progress in science and 
technology unveils new concerns.  
 
Despite these challenges, the food industry, supported by measures taken at 
governmental level, has succeeded in achieving a high degree of food safety and has 
progressively strengthened its food safety measures. This chapter aims to present an 
insight into the risks that the food industry is confronted with at different stages of the 
food chain and the measures that it uses to control them.  
 
The chapter depicts the important role of food technologies in ensuring food safety and 
the modern approach to the management of safety in the food industry (For the purposes 
of this document, industry includes all types of operations associated with the 
production, storage and handling of food, from primary production through retail and 
food service level.).  
 
- 
- 
- 
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