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ENSURING A SUSTAINABLE SUPPLY OF SAFE AND HEALTHY FOOD

Rubaba Hilal Aliyeva®

SUMMARY
The purpose of the research - Quality food supply has become an increasingly urgent issue in recent years. The
aim of this study is to make a real contribution to food safety and to ensuring a sustainable supply of safe and
healthy food.
The methodology of the research - This investigation examines the changes taking place in the climate and in
global production, with their negative consequences for consumers.
The practical importance of the research - As a measure for improving food quality, there is a need for food
producers to adopt the right practices.
The results of the research - Survey showed that the result of long-term ingestion of poor-quality food causes
the immunity in the human body to weaken, and chronic diseases intensify, leading to a risk factor that provokes
a multitude of diseases.
The scientific novelty of research - It is necessary to deal with the problem of low-quality food at the national
level through increasing control over food production and introducing automation and robotization of production
processes.
Keywords: foodstuffs, contaminants, food safety, nutrition, healthy food

Introduction.

Human nutrition is one of the important environmental factors determining public health.
It is the right of consumers to rely on information about the quality of food and its components
that is useful and clearly presented, in order to be able to make an informed choice. A balanced
diet creates the conditions for normal physical and mental development and affects the body's
ability to withstand the effects of adverse environmental factors. Food production and
consumption are fundamental to any society and present economic, social and, in many cases,
environmental implications. There should be a wide range of safe and high quality products
available to consumers from all member states. And that is the essential role of the internal
market. Nowadays, what seems natural to us is that we can choose from a wide variety of food
products at any time. Each individual has the right to an adequate supply of safe and nutritious
food. However, practically one in ten people suffer from illness after consuming contaminated
food. Children cannot learn and adults cannot work without safe food: human development is
not possible.

In the absence of food safety there can be no food security, and in a world in which the
food supply chain has become much more complex, as a result, any unfavorable food safety
incidents have negative consequences for public health, trade and the economy. Moreover, food
safety is routinely perceived as a matter of course. In fact, we ignore it until we are confronted
with food poisoning. Unsafe food (containing pathogenic bacteria, viruses, parasites or
chemicals) leads to more than 200 different diseases, ranging from diarrhea to cancer.

Foodstuffs or the inside of foodstuffs can contain microorganisms (bacteria, viruses or
parasites) which cause not only spoilage, as well as food infections and poisoning, which
present a serious health hazard. In particular, if stored or prepared incorrectly, germs can
reproduce heavily in foodstuffs and cause illness. It is particularly relevant for perishable
foodstuffs, which should be kept refrigerated. (Klerck and Sweeney 2007)
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As defined by international organizations in the field of food quality and safety, in particular
the Codex Alimentarius Commission, contaminants are defined as substances that
unintentionally contaminate food raw materials and foodstuffs throughout the life cycle of a
product. They are toxic elements, persistent organic compounds, radionuclides with various
physical and chemical properties, toxicity and possible aggregation in foodstuffs. It is necessary
to distinguish a group of mycotoxins - toxic substances of natural origin - among food
contaminants. (Shepherd et al.,2005)

There are different ways in which contaminants are ingested - through inhaled air, water
and the skin - but the World Health Organization estimates that food is the most important
contributor to the chemical load: all the above substances can accumulate in the relevant target
organs and have negative effects on health when they are ingested with food. Some diseases
can be caused by toxic substances present in environmental media and, in particular, by
contamination in food (for example, Minamata disease caused by the consumption of fish
contaminated with organic forms of mercury; nitrate-nitrite methemoglobinemia among
children, caused by high doses of nitrates and nitrites in food and water) or a risk factor for
various pathological conditions. (Klerck and Sweeney, 2007)

Harmful sources can be natural food components with harmful effects, chemical (man-
made) and biological (natural) contaminants, as well as specially introduced substances for
technological reasons.

Picture 1. Harmful substances present in foodstuffs.
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What can be done to make a real contribution to food safety?

As a measure for improving food quality, it is proposed to expand the production of
organic food, which is currently a guarantee of human safety and health. In this kind of
production, it is prohibited to use any components that can harm humans, no matter chemical
fertilizers, growth hormones, antibiotics, genetically modified organisms (GMOs) or food
additives. It is necessary to deal with the problem of low-quality food at the national level
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through increasing control over food production and introducing automation and robotization
of production processes. (Gruere et al.,2008)

Companies must provide food safety. These preventive controls can solve the majority of
food safety problems. Everyone involved in the food supply - from processing to retail - must
ensure compliance with programs such as HACCP: systems to identify evaluate and control
hazards from the beginning of production to the end of consumption.

Encourage the promotion of nutrition and food safety strategies in pre-schools and schools,
as well as programs based on an integrated approach that include nutrition education, food taste
and aesthetics, food safety and physical activity in the school curriculum; training teachers and
other school staff; developing guidelines for healthy eating in schools; providing healthy
choices in canteens and other food supply points in schools; creating schemes for providing
fruits and vegetables and promoting the use of safe drinking water.

There is a need for agriculture and food producers to adopt the right practices. Practical
approaches relating to agriculture must ensure sufficient amounts of safe food at the global
level, at the same time as benefiting tomorrow's climate change mitigation and environmental
impact. To ensure food safety, as food production systems transform and adapt to changing
conditions, it is essential for farmers to give careful thought as to how best to address potential
risks.

Result and conclusion.

Food safety is a shared responsibility. All of these different groups that are responsible for
food safety - governments, regional economic bodies, development agencies, trade
organizations, consumer and producer groups, academic and research institutions and the
private sector - need to work together to solve the problems important to all of us in the world,
in particular regions and locally. Partnerships are required at many different levels, among
different sectors in government and between countries.

In fact, poor nutrition represents a ticking time bomb. The result of long-term ingestion
of poor-quality food causes the immunity in the human body to weaken, all processes take place
very slowly, and chronic diseases intensify, leading eventually to a risk factor that provokes a
multitude of diseases. As per WHO estimates, 600 million people - almost one in ten in the
world - fall ill and 420,000 die every year after consuming contaminated food. Unsafe food that
contains pathogenic bacteria, viruses, parasites or harmful chemicals causes more than 200
diseases, from diarrhea to cancer. Food additives, pesticides, veterinary drugs (antibiotics) are
widely used and can act as indirect contaminants in food. (Painter, 2013)

It is the right of all consumers to safe, healthy and nutritious food nutritious foodstuffs.
Consumers represent the driving force for change. They must be enabled and empowered to
make good and healthy choices in their own diets and promote sustainable food systems for the
sake of the planet. In view of the complex nature of food security, consumers need easy access
to up-to-date, understandable and reliable information on the food and disease risks associated
with their food choices. Unsafe food and unhealthy diets lead to an increased burden of disease
around the world.
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TOHLUKOSIZ VO SAGLAM QIDA MOHSULLARININ DAVAMLI
TODARUKUNUN TOMIN EDILMOSI

Ribabs Xilal qiz1 Oliyeval

Xilasa

Toadgiqatin magsadi — Son illords keyfiyystli gida mohsullar1 ilo tominat aktual problema cevrilib. Bu
arasdirmanin moaqsadi gida mahsullarmin tohliikasizliyinin tomin edilmasins téhfo vermok va ohalinin tohliikasiz
Vo saglam gida mahsullari ilo davamli tomin edilmasidir.

Tadgiqatin metedologiyasi — Bu aragdirma iqlimds vo global istehsalda istehlakgilar igiin manfi naticalore sobsb
olan doyisikliklar nazardon Kkegirilir.

Tadgiqatin tadbigi shamiyyeati — Qida mahsullarinin keyfiyyatinin artirilmast mogsadils istehsalgilar miivafiq
metodlardan istifads etmalidirlor.

Tadgiqatin naticalari — Arasdirmaya gora, keyfiyystsiz mahsullardan istifadsnin naticasinds insanin sohhotinin
pislogsmasina, immunitetinin zaiflomasine, xroniki xastoliklorin agirlagsmasima gotirib ¢ixarir ki, bu isa bir ¢ox
xastaliklorin yaranmasina sobab olan risk faktorudur.

Tadgiqatin elmi yeniliyi - Keyfiyyatsiz gida mohsullari masalasinin halline dévlst saviyyasinds gida istehsalina
nozarstin glclondirilmasi, istehsal proseslorinin avtomatlagdirilmast vo robotlagdirilmasinin  tatbigi ilo
yanasilmalidir.

Acar sozler — gida mohsullari, kontaminantlar, gida tohlikasizliyi, qidalanma, saglam gida
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YCTOMYUBOE CHABXKEHUE BE30ITACHBIMH U 3J0POBBIMHA
MHNPOAYKTAMMU IIUTAHUSA

Py6a6a Xunan resl Annenal

PE3IOME

Heaw uccneaoBanus — 3a mocieHIE TOIbI 00ECIeUeHNEe KAYeCTBEHHBIMHU MTPOJYKTAMH MMUTAHUS CTAHOBUTCS BCE
Oornee akTyaabpHOW npobiaemMoi. Llenbro JaHHOTO HCCIeOBaHMS SBISECTCS CTPEMIICHHE BHECTH PEANIBHBII BKIIA] B
obecrieueHre 0€30MACHOCTH THINEBBIX MPOAYKTOB M YCTOWYMBOE CHaOXKeHHE HaceleHHs Oe30MacHbIMH M
3I0POBBIMH TIPOTYKTAMH [THTAHUSI

MeTonoJiorusi  McciaeqoBaHus — B pamMkax [JaHHOTO HCCICOBAHUS PACCMATPHUBAIOTCS H3MEHEHHS,
MPOUCXOMANME B KIMMATe ¥ B MHPOBOM MPOHM3BONCTBE, MPUBOMSIIME K HETATHBHBIM IOCIEACTBHUSIM ISt
norpeOuTeneii.

Ba:KHOCTh HCCJIEIOBATEIBCKOTO TNPUWIOKEHHs] — B 1ensiX MOBBINICHHS KadecTBa MPOMYKTOB MHTAHHSI
MpOU3BOAUTEIIAM HCO6XOI[I/IMO TNPUMEHITH COOTBETCTBYIOIIUE METOABI.

Pe3ysibTaThl ucciaenoBaHusi — 1o JaHHBIM HCCIICIOBAHHS, MOCICICTBHEM YIOTPEOICHHsS HEKAaueCTBEHHOM
TPOMYKIUK TIPUBOJUT K TOMY, YTO Y YeJIOBEKa YXY/IIACTCS 3I0POBbE, OCIaOEBaeT HMMYHHTET, 00OOCTPSIFOTCS
XPOHUYECKHE 3a00JICBaHMUS, UTO SIBISIETCS (PAKTOPOM PHCKA, TIPOBOIMPYIOIIHM MHOXECTBO 3a00JI€BaHHIA.
HayuHasi HOBU3HA McciieioBanusi - K perieHnio 3a1aun HeKaYeCTBEHHBIX MPOAYKTOB MHTAHHUS HEOOXOIHMO
MOIXOAUTH HAa TOCYIAPCTBEHHOM YPOBHE IIyTEM YCHJICHHSI KOHTPOJISI HaJl IIPOM3BOACTBOM MPOIYKTOB IIUTAHMUS U
BHE/IPCHUSI aBTOMATU3ALUU U POOOTH3ALMH [POU3BOICTBEHHBIX [IPOLIECCOB

KirioueBble cj10Ba: IpOAYKTHI TMTaHHUS, KOHTAMUHAHTBI, 6€30IIaCHOCTH NPOIYKTOB IIUTAHUS, [TUTAHKE, 310POBasI
ena




