g, B ¢ E uiR;
frarem e e Wi







“ury, A e WG 51%;
T < fem iR

8| Bangladesh Food Safety Authority
WA 5 e i e YT

YT FF NEH




Gz creeR 2AfSf i AW A,
O 1R, Pt 9lI], T GI_ES
anamwml,

-Gifeq foer Iei<g o1 e T+






Ak | ICE R BB ESAC I L R I RO S
3 91 Gif® SOt = AW«
@I " @219

-0 =T
P b M L= O B B | [ B R B RO






| ity 3o 3038



g, *|f8 < T iR

S
o 4w

AT

o% (T 2038

e givgg aTw o
(RIIE: oblbo il 38

1F0 P - 098
= “*_::1:';: v i

— ‘.
-
<

A TS

TR A 5E A, 4
AR L, J TR
AT BAHET

Hoa, AT TR

GHTEIT=, AT Toee STy F957 |

&g Towe

T[S W AIEE ¥
o4, FETEH T O FEAE

Y | B ES G HETHF
3 | S T8 ST R B
o | B G Edla]
8 |53 R, o¥, 9T T R
¢ | R ST AEe g b f
ufsfEle wierEs, T e o T
& | EE FEE S baicia]
FEEA] AI6R, S WEATE |
q | SR G G S @ T
e W W e, ST e = e

b | S A T ]
e e e i R A L e O
5 | =E SRR ST
So | SR O, 49, TR, AT waEa o
T HEE = e
= | =R e ST S b
TAEEE TEE, T e w5 T

33 | SIS T TS e v
TaweTT U, Tt s e e = W

=18 iy 2 Mer3038 |




| = it 3w 2038



- 4l

I

S5 2 -

R bR R B A
JEi=gA. 51|

% 919 800

ol (FIHIE, 2038

rewee fraram ATy ST F9S T HErm T MR 2088’ ERUIATRR ST
afE AE T SIS FEeE oW TR wEE ofseng w4t o W si2; Feem
s Feeg (78 wutd @ ANTImeeE TR 909 9 ) '

Ty MRS FArS w6 AfE T YR Al [ ) R e SffEes i
e cars Aferay mowel rety; counfa efgem U9 g9gEE SR g SEIEE TEeaniE aen
ded) sy e Wione ARG AN ORI S enfea et geRg o Jage amE
AR AL T 4ffB ¥ G @ wEEngA GAfeAEaE IS wed aaEe
FE5a7 o wuge swfREs) gaary o 6 A+ 4ons o= denea 1@ Seive e
efer @ famem < Soeae agrs Tfoe o9t gy 5efE® s Sogre waany W ey
AT ¢ e AT FEE G eSS $TYEFT 9Re @A FA o eEees ey
4] FEIECE HL T A ATSuITE AN T W O i siae ars 5w wey
Geoma, afFarens @ ImEEeEAeE Ay AHE dfewiem Fufie ToEwifa g @ fEom
GAABETSTHAT FEN FALS N0 wWiiw e A ¢ age seg)

afEsie s (G2 Taye fwraals 9B gares SgEe| w0g e wa) qiEe e ey
urHy FEERs | AR GAECGA T A W o, BfEes R 3t =, R e
HIAGR [TEE CHEE N FREE WIS FAE| ONEH TIYbA Y WA S
#2 2B BHTR TETTIAYE WEH 3N S A S 90 o {8 W6 oFh
Gewd @ Feiww wIfS Ho ASEE T Ao @ Aftes 9y ffee T212 e andim FEEm A
At sifsore A s AwiwiE)

i eTEN A W 2 3038 SN 481 AR FHR AT A FhE
Falg|

e qIEET|
CiT g, Arearoe Badd are)

w8 Fatw Ay o ||



0 | S a1 -t0as



=g

Pl A3 bl ol

AR e e e« R g Fle sy wve Fon s aner ety S g P
3038 WIS LE R o Wi wes | B @ T e T, AR e Wi 0 Faew G ey
8" AT QAT AT 1 W i |

waeTE Havmw e, =fer Fror mvy o gfiEn TR SwoE TEE AdReT oltfee feee oo
=, T, TEE, B o P BE awe s ) i s anE e S freee o o
AT AWACTET W W W TR ST Ao e el W e < orery of Wi wiw
T E] Wt WA | WA PR o S ST 4 g fie faew o et wemsers TEe
ST AP T wy Fratee AT wiE, sode’ |

T RISt arsi (el a9 et oy Bone dode A afefbe o e faer o
LT | e dwien Em wefleeT O o Wi e efEfET Feem o e Al T
Tt ey S fevs e w0 | o ot el OO TR SRATTERETER ST ST T,
EAIAre S annve R e SnTe w0 | TERE A0 S SRSl W wE welh
i R i syl woe Shoa ) svesewEine Wi Fror S o s welofisny wwien, B
ek, BT avr o s ey i SriE BT T050E 1 ey Ay oo storese mueTe o
e A B sfnfire st wmrw <2 srfieet sqftre sroer i ) sy e wst o | Reive
i R Co-Ci (R SIS 31 AT W NS A awil e s e wm | e
T wrarf ST S = Tea 5T A9 W O OF T 79 OO0 306" CINTT GO T SI0Ed Wi T
91 (AT TS 3357 T (- R S T wEm SIS WRER | $9eTe B SME winy e
I W] W15 TR RO GO ST 3033-3036 FVAR S E0IGD | WT0A ReeE e T e e
v st R s eTEe yolt ffi-afaly e e e awanm e e | Soemn e Tams
AT Ry wivew gars smfie o wnofie wics wRce e e feare B0 ORDE w9 QTR
TATGEAE FiBe TTOATE TICT P W S AT I A G RMORR € ST WS SR
cemiETAIE ST SR S SR | dodd-de wiE T 3w sl Enr sfEE ofve om
5> W qeal A g A = ) awel s sl el e e, @, R g B eniiacs
cify et @t =3 | Iren afewnbe s seEfer wiew sy o AT S ST SRR g
et R Aarere wEders 24l e @80 wom  Hamonization' 5 57w sEsvEs ) wiEmaR
w] e el |t (WT0)- 08 cefe) e Sei Somme |

tafE st 5, weEwn vENE, e e wwere o TR we el W
b e o frcre | w1 alfy «few o wiE @1 sfis Smm YRmE A Teee = e A
T At 1T STECE AR 1w A S S W, S AeTEl g am W e
TR WG ST AT e, i, afimes g amerTeTEaET ATETG W S G TEE ae e S
s e = w, ST |

wfe et S o - 028" S ETE ser SRS I ST e i

S AT, AT
anere [Bwdid ot

kA
o

w18y fatiy 1y 038 |






GEEERIRE
sSiETEE] LA AaSTE

“wgry, 2 & % 5% FareW Y00 e 7170 ST 7 G W o (TS 2038 M T T
"HTET Formrem A 2038’ | #EwE Taarsm 2 AT PSS waE TR w e Tl e = e AW
T IE O T WS 498 497 ST Fammea| el 90 WY 9 ww | 4 HEE oo Wi
FETHE FAPoILE TI2aT 0 S Hsewe FAIE

g AL AT (AT B WER L adTn W | WA W WLER Caee BleAries Haen
T S0 | R T I TS WA e S 205 S WiNtE B (aeae 8 Hiees| SUmYEE & AR
T e ST BN 8 FREE, AA-T4e S LS THes P rEe 1 S gl o1 g
(TP ZTTSICAT WTw ] 100 FREoT{ 0l WEw SO | S5 (G B q1eAS T e 10 A R e

HErrTIs R SR TR Wil A A1 A1 BT W T I S, e, e,
e TR, TR 6 T 7 NE ST A W TG # S<e S T A S e
FIF 2™ w0 WEe, Sobs TG SO0 % (FIEE Sob T Steeer e im0 o
| TT {ERIESEN WO e A T 2038 43 Famreraf BrnT = A00d 11 e 8 TWarew 16
s T ST TS TE 90 W 9 | R FeTeE IR Sost WS S SRR T

TEE I9EE A T T T 3%Eg oY ogs Tmee-dF WEIee A B 5E uESeS 1T 980T
TR ATHTR R T & e e T 9T TR (e §9E 208 TauE SREEE
1 Faw, =R @ BEE (0T S S0 F0n S TEETE MaerTeid T8 Sl 11! W 5% A RS WEeS

= =S e 30y MeT-30%8” T9F0m W S0 FA 5% 7 4E Ayl FEe FHE)

W 91, TE 9%€
FeTE= Bada G|

Y

TEF WG WEAA SAGA, GH A




HI R RIEE
SIS QLA A

~grEy, +{f% & 7% 612, FErw Aeos T 9T 2T e G AEETEE AT T T0E S WA
= 3038 | T < e T T R T R e TR AT A & Hieane Oelis| 69 §iE
fiT-e8 97 v WaFET dEewh ooE gt a9 90w TEeEE TReE O =it T =eE oWE
T AT W TS T LT

RS TSI H108 WIEE 8 AR Ged| AN § W FAE (ORI SIeAIAe SeHn A (Fe 9
TOTE JUFRE W, TEEEE T O 12T N0 (OEE [E e s AT I 5| 49 {EAEeTE SeaE
FAETE LIFE-208) T A0 & TRE I 57 O FEE 43¢ U IEANE AT TIIG TG T
T a1 W, 7779 & 706 B0 00 (3 9w A9 A0 Y 90 BE 5 501 HEAaR twwrem 4w | S8 SR
HETIE TEE T E AT 2 TS ST T LT TR U gey TEUE 5T Seaas a 498
ST TR W WS G 8 T S D e 4 SR A0 T WeE (R | O AT e
SHETAR TS TS L E e T

(=8 7= a0 s FI0oE (e BIgw] 75 T4 AE T =4 wiHe, TYEvens & e Ryire 7iwe sm=ee=
T 4 ¢ TRETE T e TG e s s e S0 w2 o 2 oTere Treed
W] A0 TR W S R | ST g oRD eI N A JI0 EReITE O] TagE e AE
sEww 8 T Wfees Tme =omm 1geeH (7 o e T0wm mEeE e w1 o e fEem A
T, Yobis” AEPTITENE TEAWE 438 &% TEEE Weww I AEam & e Rerem veeEe e
FwEeTal @ ToEwe H0E e od (FEWIE, Yoit F= A0S Iw Seaw Tomrsm o F2+r | £ A=
T TEA A O (0 TR ey wE IR SV T e € HeflE wedSTanE
%0 TTTH (a9 00 S00R | T8 SNaL0S TE° UE eRan] 8 WO AFreTas FeF0ed NH saaes
#EYm TR (A TS TR 00N YR 9% wiE EE Wi o e i)

HTEE A AW W-2038 ST O TSNS SO, 9 AR At wenes e aw e
TET FE O 4T s - S STS Tee e awies e (3T sMrEeeT AR -
=T A T TR 1 O S0 S S T e W e e T e s e e
=Hifa wp=na 9= o4

o T R AT BEtesd 0 i e e T n

=R TR, T 98
TEEEs Bl O

=

| Sitw Rt ang Frxos U




TareE v anfym wefanfas s gefesfe T=m sfEwwsm swE o sfeaseEs 78 g3rme Toaey
=y faas you8" wifere sow o SIS wnafes ) garea s Macre sfeeat arg, AT o xf 51 Ramm
wioow few S -w e souera grury am Wl W 9 Gl Sverwr swnfer swrres Soam
WETE TN

Hew1rera e Ae1fE, S Frot ey o™ YOEH TOA T 9 HIHEGE GAS.R O AL 0E
yore coruferew wifen From wols e o woe o een G Aran SEefE wmAn SR
o™ YA wrwT GTCE 208y FER WO e Wit al +fRere wan &% o et WY o www wfe
MR WRTT | @ W R A1 e v oe1a TR ) DT WM SEPTINTEDTE AT 6 +ffRE warew g
TR FEl TR @ FIFERTEE) et g wrE A W AT e SdfEee e =E wss were
bE il

firarem s @ «f® Gfoe sas == feeae Germ o o A1Fervom Beeme, wsams Ray
AwHwTETAT 6 “faes worE w7 v wRA o o wEeER T FTHEW g 6 O TEAHA
SraTE: fAETeM WeH 8 WRRTAN NAGRIER AU TeN] Sfewurge e Al ameniee SiaEeE wes)
wtaframe emarabfa wifisiE o ooe) FEaTe SO e o TR WeAD @ AeH) v anEEnee e,
030 JEEIS VRN @ oM WEE, Sodo, WeNTW fAfimie sodo, WeENTT @ eppen Teewa wws
o wpges Fedfeme, soye dows T TOME WeN] 9 AeRe Gestraz fAfes onfon e
A5Gy wiewa R EEiEE o IRERIOH o3 Yoor WM &F gf¥aen == EFRREE
TG AR WU 6 B WHI T 0w GFIHITY ey wrfeie sl Seewra e coon endwiise wirae
wifereerin Busins Evigan o #ifers Wi SwioEe frewim 2ee o o)

frrarert 6 «f¥wa Wiy e Feamas e emrwesEres T4 Stewrerey oo ‘fSatem iy =1%a, yove”
e &3t @7 Weww ww Aue e e Gfssem swemm ol fomsar® Sow o= sose
Hesta oy eI “wrrenow= Ravm wng ey’ afewn Afbere s e e ey T @@
Ffars ewam Fo? won cowmfan® syrafeuns «feane o o 4fie o few, aeaf sgx o
afEmsa T FEH WO TEC WNTH Il [IW L€ T WO WOT Wiwws, FE A=
winwga, (o1 wiaem sy wituyy o Ry onb el sasme Hegm SawEn) aresrem T
oty sdsiema Grgrs wrfee gtetn wfSERr sidew Trotuod wivs Hwid ade sam) axe enimw
wifamrersna war Qe eroret Pty sy e enifs emafae varam o=l

carer e Avifaren o Frarem yr o 9ff TRfise ware aeTcmm qe emrwenTe HefEw we e
TR WIS PO ¥ETR AT WeE CwrEy e Wy R 30387 e S e e a Wi
FusTCa fawr sfal

w1 wrEry P wrar Fres soss’ on e swme oraa afel
Fal i |
orY ALE], O AT Fa P

arzenow= Bed® oo { S e
(CHTE W wEEtE axf

wiSre Fattr 3y o |



31 JEeEE
O e I B R B T L

Ay, 4 ¢ W% 512 Fary ore R 29 Ao S G oy @A 3038
ST AYW AEE Aol iy a4y frew Gwaem ge Aiee oo @l
wifre | sfes it eem FacarcEi gEne 9 iy W= 69

T A 9 e, ey el qsiag o gfegm e ww e o WY Wi
feqam ef sm y@E o =dAels  sEARE A Faeel wEer e e
AT i Soor g2 FElee ) w9 FERREET aien eiae gt [Rfasien
(Al | 1% (WeeE SEtafes G $hice weifies 4 e Bfee swiaes 1skg
e $fF a1 fofe afbw goafes, Gilbts ewpiad s0q 9193 Araey Sl A=A 4=
wAEa TR X 2B Gere 18 Aeets FlRve Al 3w oy $iisew Aife g
@I O I T 10”1 97 T0E [979 S¢ TRF FrAcECE @ U FRrefEre swesd e
Dleite]

TEWH HFEE A0 HT AleEa &= e g @ AR e Afseeaei o [
AACIHATR #frreme sz Tacs) U G, wrmifa, afmmesst, aaw, sweary, f[em o A
FrEFH REFUGEIE F=M A2 EE woets TRrafFs! #ve @92 SEarenE FracE =
Jo5¢ FANE qleaAic= Frarag vy odsiw o1fde g0 a2re), Jfexrers e gy e 9w
st ¢ 48 0fs, Yox0" @3t ‘w8 «ff2 wefarat yodu-203¢'-12 Rfew Gl ARPm
wigwry fRfew Syl sz o1 goare)

fratetg <y faffoe Face w8y $F s TMfe-2000" 932 F=afs “Euv FfH 551 TfoamEt
Aol T QAR GPTACH, (UM WE WAy [WAlHEl GFAZT FA0S AAE ALAAE Gl
e o7 2R Eere Ieule FRREI EeR iR anie wiacges gEeE,
fiFmeresdd ¢ $14 T S5 G g MO ars w9 9009 995 $E 90,
a1 Jeard e 4= <t 932 dvrafie cior R Be §ie s

o IR, TN I

wraTy gt 2y 038 99 FIfSs Toeae Fra- w45
QeI BAET | E

S| i T 1 Reaeas




LR ERIGE!
SeHETSE! A AGEIS

g, <ffE ¢ e o1%; M Sivoa Rew 9% - 20 e G 99 EE IRAET SR 1Y ErR
‘T e A 3038 | (T TS T TR T MRS T ST SIS AReE Sody
T AT HENEE of (FIF AT TN maem A eT SrA (N9 SRl SSmE ZTESTe SR ST
TEEIER 0, TR, ONT & s AT T (7 SAEE O e msie € gEiies ¥ A
s T weeT @ i Sors 7oy (e o T E T UEES Ui © YEE T

wifem 7 I519g OT8 IoTs s20m- 47 206 T4 & Taes. g G e RMaE S 2o 20
TE 6 TR SO0 WE TS 1599 uans o SfFww aew T o == Sarew R R
e IEEE| TR A A TRe T TN 4T Tiey meawn pate weE R
T BT 720 G9¢ FEE T MF (I TWLE AEE @0 WA gl o e Rewee s SR
FET TS FRiew 1 W, Yobs &7 TeEY RuTET SESHeE Mg ok (FERIE. Yost T AT
TaTem A T AT I

=BT & TFe o 10 E € TR 9, SRR S WIS wees | dTEE CHEE (I T (gl W
TR I T T T 9% S AT-AEeE A0 ¥ e R Feres 9 s R & s e o e
78 T39S | & TS WeTE=E FiNE ST 9 TN A T2 FRis IE|

ErrrTT SETeT NS WO € UEeST GEE Bh SHpal @98 Y-NSred Tee wE 0T T 8
Frrn W TYEY TN WA A €% FasR o SFEEE 2fen e Sy 6 el
T TR T-EETE (R O 43¢ AT0F METOE TN R F9TE UF ofeEE e e e
TET T 3E TR 4TS 1 S Y SR e EE 9 FE 497 A TR gl 9w Ees ¢ Term
FoeTE RRESar e BT SRrorEE SRR I Tem Wow 4F qgve wrdw e snmm

FSL‘ ~)
-.1

=2 =il W o - 2ot an e 7o 90 $55)
1B 33‘&!@ (TN aqEs

wde Rty 2y ro38 | G




CRTRR SIS B FI 8 (T S0 A e al HEitE EE, T S T pie; AT YA (ew Wig - Aerue
AT (AT 63 (T, 2038 TNHY TS 208 F10% W18 (M9177 S0 407 | FALER Blieq] €92 A4% A7 Algeers
Teaw AT FEE ST 432 TEE, 500 S FEE WA SRS TE T S| WSS W Seea <
e ST TR S Y RO WEAE B THa1E w ees T ES $eEm | Hisaws B

TTew 7o 98Ey (0 T597 FEam-F TE-TE (TR AT TEE WEALE ATEE 57 (TR S0 99 AU Sl
HITAE SRR 0 B EE FE FF TS WA gEwAE) @IS 599 108y TETIEE WHIR GHF TEe
s e EINTE SETEACE T I ges i e T A € A [ T 99, TES ey =9
T AL MG (ST W ST A FEE G S I U5 TF ¢ TR NAAeT MG (S1E g4 e as
wrfig R AfEET o faew WaEe) 95 YEEEEEE FHy U WA 9 & EuEde maem O Wiee e
TS THAE 578 WAE SHWAE o TE U | REwel (eI INE 58 a9 S0Ew, 3ok
HEA0E FTEAIA o3 (FIENA, 3088 I BT & TE NIE T 5 NS S G TN as g
=0 T ST AT FEE

R o FimTE WS g%, WA 491 (FEF FEE g5aThe % 8 que ¥ S5, S, 75 ¢
FETFRT T@ Taal AT FR0F AT FEFT 499 059 FiF TR I ToAamE g omm; et
a7 4T EEE A one TS FUEN, AT N SAeT $05 2 00EE, FANEE A NS 6atis; TaE
2T T T (AEE S OH S G 20 TOA TALE FLU0Rd Y55 TNURT & FASTSE 91 516% 492
TRF (AT (FTHIE H AR 055-38 4F TEAES 59 20% | (U Y0 HEeeE FEEE W M sasfeeena
Toe Bfen owi e = Teires WoTas (T SR TeTe Wi ied T ATAste Fn AT Marrwerd Wen @ =
*TaeeE Harmonize 532033 €32 G Rewesd WTO & @EF s s9 00s, = 70 4T marm ¥%
T = FCE FEFNS WS Seiwire 9579 Ils 7N £22 TR AUE maem YW FLeE-T T
#uw Teww @0 WTO 92 SPS Fab0s (IwE FE 458 AaaiaesE Npedel Jls =a0m 5T <55
SR (TR S4Em 3 0TS, 0 S0 (0 AT S W0 e o dP 4w 9 SUE0E 303 FE 4E
% < fagm yozfe T el s Ryl o S%FE ok WET YO SHE ¢E I
ST €32 FRF BIenE AY TF A Sdhen TRE = 9T YUAET F90 3808 e AT 4w
T WA | TSR S (9 e e (R AeE WA A aE A0 SeH e T Fhaw, ¥

TEAS WP N0 FAT Yo gied W BOAE W FE S0 A5, TR L T I T JO A AGFED
ma@memﬁwﬁmwmfﬁﬁﬁ:ﬁﬁﬂﬁﬁﬁwmm e e s R E
Sl ST 51'“5'11?? =EmATs o = HlrEsaE 'Elh FALE] HaH mgiem A eA-nosls & FETES :qlzpﬁ ﬂ’“ﬂﬁl'g]

#TE T4

;S FILeW AR




P-3ou8” | WO P (U1 TS (NI W A, AR 8 e 51%; T Aivus Rew - @ #iEee
A G SR TS R A G IR 20T W (5 I S| & e B w4 ST
ofx 72T AT TR L5 8 Alewwn FIT

TTETR AR OO e <3¢ i = TSR OF T Tom-dE T, AEET @ TR TR e
R Srs TTSWE 20% T8 & Fawe Gale]| G910 T8 & Tows Sale] MoTne Jaes S0 SwnEE S
TTeE S50 TE SEERE METW TR T N e AR T 8 7 SR s I 8
=% Farist Fieswas T TEeE TSR TEEER 50T s TR, 08 AR Wi ENT (TE
FIEE TS e TETE T T OF YEEETn §an & W T TN YIS U 0 =
CRTATHTETR 754 & (EH[=ae (al=n A0S WiesT Fa0s TETIRrTE SRals 5018 s Sowe = e 492
T ONTE R & TR e fNS T TR M W 2oks’ | 4T WS TENEE ok (FIE), o
EIR 8 W AR AR T (WA AT R AN Gl 9T 3w e MRem g 9

T efm SIS TeTIE0eE Fom Wiarad 7 e WiEEg| e FEe e 47 TS FETE i 6w | JThw
s 419y 27-1o%8 97 FEFS WA et BT ¢ Farem 3 R {vr =R e o
=557 & TR A Z1EE TEEE Ol T S, WA, IR, WE, TRAEE, e S i A A
FETE T BT TR (I SeRrE T T MRS S50 OFLE W Waew T a0’ N

B

AT (@I, SR

=S Fattw Ay o |



AR SR (T TP 9 (TG0 TIRgE CwR 91851 TniwE A SSME o We e oy
(EHETEH & TR s are A RS S S AeTE R 4B (R A #iove | TEg
Wsm Elhﬂwﬁ mm'ﬂ(ﬂ'ﬁﬁﬁ‘aﬂ&m ﬂﬁﬂﬁmﬂﬁ W'&@:{. Sohe I8 Lol HIEE o3
FIEERA & W T AR B E W Y00E SEeTR MR B N $0F IEa eaem A e
Rast 77 CF e Fabes ww e 3 Fet Rons +1F 2% 5Pl @3 oo 3, 4R
=% 512: Faaew 00T Fen AT 1 UuTs AR 9 I A S

BT & RIS A (3= (RO WA o iR | (e (e A SN S St 2
W AT | AT A0E T SaA1E S0 IO SR A 1% FE bR UL AT e A
TS HTT TR & Flors 3 TG0 A5 WILRE P10 TS To1 e S 21 Frere
S TR W TG TR 6 e AT N, S e a0 I 4 7R IiE o ey | Wl
=T TS|

AR, AT TR, T WA A AR & W ST TR T A% OIS R A we
T | STEls 90 W T A IE TR T SRR & R G e B A T e e T
WIFSATE (0, TEE NS T &8 T Wi T TE0 W 1 (61 §E RS TR O weEeEia
T T TR TEE AT FE A9 WO T €6 P, Se o 7l A6 g9 RN
FTes =90 8 WIS ST CTE0RS | TEAEE (FW NE TEe S| 91 AN SRl IS o A s 20,
T W GFEE Wi

TR TS FOWE| RS TR FYATER 00 S A (@, WS, A FE-I = Rt wo
EE'W g ‘ZF’"E’E‘I’SI = ﬁ“’*: oY B ﬂ““ﬁ b T EEea '-’Tm!.ﬁ[ T FraeE 2 NS
ST TS| FEAUER GUEUH W OF T 6 TR BT AR 2SR SRS W 4T T
Tl | W0 IR 2T A0 e S O T

SE | it Ry 30 o




'8

oy

o

og

il

P

S

uk

S [C)

R
IF, 7 8 TR WIS #3T IEA ArT 4
FEE: IS GHY fWarsq O TR
s Fratvret 9= ST oS e
WIS

Tt =133, CigtEs 951 79 Sfaws F44

e o SreaTT @ TRy g

Who asked BFSA to Harmenize Food
Standards with Codex?
The Essentials for Transformation of
Mational Food Systems

An Overview of the New Zealand Food
Safety System

Food Safety: A Global Issue With Local
Solutions - The Danish Food Safety System

Priority Areas of Food Safety in Bangladesh
T Iy TIEEE WEIAEE FEeY TATEs
whovm N

Fmrem 3 & wifaE

Antibiotic resistance in food: A growing
concern in Bangladesh

oM AT FTGIRSITES AL 9 FAE 6
I 200 FARN e (P ST

T Wie T SR SR SOW 19 551
(Bangladesh GAP)

s Fgrsie: =8, o8ae g9 sfage

Aiming for a Robust, Coordinated, and
Collaborative Food Contral Systam in
Bangladesh

Trarm 1w fAPsesa =it ¢ ifre o ag
(c=fe b)) TR e @ <= sfaererss,
TIEFA € (GITNL (SO AP0 Hare

M T, AT T
Sanjay Dave

Chairman, Codex Alrmentanus Commission

MNatia Mzeladze

Giobst Lesd

|FC Food 3afety, Food Loss Prevention

Food Fortficeticn Advizory

Bruce Burdon

tenager Market Acoess Usizon & Coopersoon,
Wlimiztry For 2rimary Indoztres, Mew fealand
Mr. Troels Vensild

Birector For Internations| Cooparation

The Banish Vieterinary and Food Administration
LR Bl

Dr. Muhammad Shahadat Hossain Siddiques

Frofeszor

Departm=nt of Economics. Univsrsity of Dhaks
5'___'. TS == '-F; T

Sangita Ahmead, PhD

Frofeszor

Depariment of Microbiolcgy, Universty of Dinzsks
PERC e o

=, 4 S§EE. JE. OTiEEE

e T R

e = e

= o A

Prof. Samuel Godefroy

Food Cantrof Asgulstory Aduzar

U5 Bepartment of Apmculture

oangladezh Trads Faditaton Frojsoo

&, Gt UF AP

=7 e

e

8%

&5

ok

oF

84

88

e

[

ks

EE Y

3%

G-




Eiﬂ___m

2o

LY

b 5=

38

Q-

3k

%4

Ak

w

T

fi=

ke

bt

| =i Rty 3 Pa0as

Designer Eggs Production and Its Health

Benefit

Trareis %2 8 UWTS 50T G WHIE W
Food Safety; Navigating the Regulatory

Landseape in Bangladech
Food Safety: WHO Global Strategy

X Ee: AT W

T TREE 2ivTe] € (I TR
TmTeim %1, =00 SreEIee @ HEsE ey =l
Frarm ¥ eTea =l T IEE o,

O 8 FBIEAT
Food Safety and Trade: Bangladesh's

Shrimp Export Perspective
AAHEs fehars fmrm 1wy Fars fus, 79 o

Importance of Nutrition and Food Safety in

Food System
AT ST aLE ) Haree

The Crucial Nexus: Food safety, Hygiene and
Sanitation

Neceassity of Accredited Food Testing

Laboratories in Bangladesh

SoPE M-S A T guiEs Toes -0
P55 F& 19F ST THET IR0 TR 4%

Battling the silent culinary culprits: The Crucial
Role of Past Control in Restaurant Kitchens

Harmeny in Sustenance; Food Business

Operator’s Pledge to Food Safety

Fvy FRSEIE A0l (Food Delivery Services):

TR, B 98 e AG |

Traceability: An Approach inthe supply
Chain for Safe Food

The role of Packaging: A Food Safety
Perspective
Laaler o

Professor Dr. Md. Elias Hossain
Deparmment of Poulry So=nice
Eangiadesh Agncditusal Bniversity

LR Lok i

e, WO ST R e
Debabhrata Roy Chowd hun.r
Thractor Lesz

Sezutetory & Corporsts Affeirs ang Compsny S=cremny
Faria Shabnam

MNationsl Professionsd Tffcer-Hutriton
WHO Cowntry Ofice of Bangisdesh

=, wrawer vy S

T, WO R O

w_ WOt Sy

e, 1 & v R S
o7 O e oA

i T T

Md. Moshiul Alam

Jgimk Tnisf

Eangiadesh Trade and Tarff Commission

mmfm

‘;fi!mﬁm W|EES AR ST S et
Mostafa Farug Al Banna

Hezearch Director (MNuttioon|

FPRU, Wirastry of Food

®. (o Wi Sy

Dr Sharmin Zaman Emon

Sanior Scenust

Centrefor ACvancad Aasssr in 3clencss Univessity of Dkala
Mohammed Abbas Alam

Azsstant Director

Zangladesh Accreditation Board

o1 = widly

ey Fraeta T

Tl e SN Ty

Md Narmul Isiam

Tiistrirt Food Safeny Ofoer

B=ngladesh Food Ssfety Authonty, Dox's Eazer
k. Md. Ferdous Arafat

Law Dfftcer

Bangladesh Food Ssfery Authormy

5 = ey

TR AR (TR S T

e e v

Shahriar Ahmed

ﬁzg].uﬂnﬁ, Affgirz Azsodsis

Unilever Conzumear Care Limited

Nazimul lslam

Zznerz Manzger

Froduct Development & Cualy Contrat

b

wiE

FE

X

LoE

So

syo

o

=g

sl

=

8o




- 4l

7E, AT @ G GINS 90 AL 1= <y
TG (2 (CFHL AW YW TIFEA]

(1. O F120H HaeE
FAFDT
e FEW I T

T (AT 910 g AW B AT, U TS (RS 9478 e W | SEe WIS SR (A IS
T A W RS S e | 0 e (A 9 WS W Yy 1 et 8 =R Saw = o, e
Pl == 3% M TS T4, (TR U8 G I memeEe o e w6 A MEEE ¢ amees SR
o e e S0 (7, 6% il T TINT TEA T 8T 7% | IS TR T 36T 49
Sle(3)-4 IS (AT T S W T Ewh 3 e gfEere, et wiomniee vt miw
Ewwe 8 TS TS A0 S00R (Nae SOEITeIs Shet BTl A F0 EReT ] S SRS (e
oTE WL e RS FrE a8 e SfE e age Aaiied I 8 AT @ 6 @ USE RAas FEE
=1 fifees T Toarem Tu e (N

=ifea P I5[EE (14 WiETs aowm a8 Wee A1 T4 8 ARET FInE Sew TR We0e %N 57 (T
FEIE AwaTE B O T eI TR OHS (A0 R 0 15T Yol © TUFE 208 492
(BT 2T-Y200 HE FTHES| UE qaaaE PR ¢8 3%FF aws Pure Food Ordinance. ss¢s 383
TE 2obe AEE Yof WEATEE ESE WEITW YW N, Yobe HS TH| WIA0 Yob FED Y (FEHIE 105 FEed
T 470 T EETOEIE TSR B 203¢ WA S (FIEE 4950 TN wew Trns TEa SEew o
FE A T =

AT FEIT 4T FSURT AT 6 Fowwie

@ AT WEw, tove &F SURDT TFEUTE T HEerTy o&iE vy waieee wee e 3 ofEs
wiETs WReETE AT TR e, WwA, HiieeE, wEs, Feaan ¢ e we T ey e e oTes awe
e o T T e R S TR SR R s R e e #Ee ww aesnes fEem o
FEE TEF TURE & FEm HUE T s

L, TFEEL T 4 W TEEE TR o maem Ay

3, Tieeme TR AW SREeAE TS WeEE AES e, Uw SF £ 4 IEE 498 TS Aanes
FrETHTE By e m s ee SE-RYW 07 ¢ FEw I 49 I e AE A S TR
TS AeEFEE Y FREIE T WHE A @ W |

(Gave ardw T a1 i
TRAT= TEAA (A (Eetes *HIwa FaTs (v 7ve Iy Fals, (G (T Fe el g
T T (T T TG CRAR e AT e | Te s O ST seee 99t SaiEe 4 TEET

w18 Gty A Frsos |




D
.

T 950 GF% WRW AW SEET R0 (9F 4 TUE gWed| SR TEE 9 seTe m
RS (e B0E SR NI W (] §F GRS W S SR e AR S $E GE|

AT wwee W T WE I YT e A e RN OEE Y Wity e TeAm e,
1 T 498 =AW (T NEIT SE W (FWE 8 NA0 I NoE, TeElE, 75 2 gl e oAl
W™ AT IR TR IS (PR IR e e IO

Y| FEEW (AL AT A0 TEEE T S, €UE0E TRl ST W (E (I T (0OE
EETET WinE SR SeEE D T MO R AT =] AR Fwy T &Gl S e
s WS 8 A

30%%-3% TEATE FIEGT <§ T7 200E| 0TI F0 T 600 SEARE | 20 SAow Hs e s w0 00 4 e
Fhh TS TEGE §T4 T TEE)

| (AT HITATE Ty FTHET Wi wA ] WEa e B i oEE a5t MEreeEE T (R #E s
STrTaLEE e e i ¥ e ffER @erw 4 sreseE Harmonize 91 TEts 38 G
Ftamers WTO o (T2 <51 30=, 9100 908 (9% Memm 4w G955 @ FH0E S19mee Faew=im
BT T TACT I S92 AR 0F e 5 9051 I g9y 2w @t WTO <= 5PS
FoLD FLEE FEE |

8| =TERIwT =1 AT07 FReoE 56 8 o w08 T e FoF <= 319 Fare ¢ o ey
=2 Rrres afeerE 7o ‘T o e oG G 299 o8 Tieis 93¢ (TR W
S TS O T e TEE fheEE R dT e s A R ds T aiEET S e
Tt HTe T FE TW | 4 FTEGW S¥m8 BEA SEE

| 203} T (IF FHUT AT FE (FLE 0w 8 N T Tows T AnE FErmeE e
T -g_"iﬁﬁﬂlm: b R FESY U3 FEE WRFEesT T T weeEa TR w49
W -5 e 7 9 TR

& | SEIET 03¢ AR AATHE T HITEEE TS FACHIE NIl TS T W0 | SR Fagenee
Ferarst= gy FETRE Toaw 4% TET WEe T 300 T

g1 ey arswETE Y WEE op © g foats T W5 (IR (SIS e FUE T Grore, EmIeTE
A= R T 2R T TR

¢ | AT T TR £ (CTETIE T SRR S 0 TURY U, AFE £9 T 2N wEs o
FwieE [Ewoe 5 s =0 BT S0 A 459709 779 0 (GU09e, Yol HEmw ors #awa=e wo Food
and Chemical Lab Expo wess 937 2% 432 932 aiieaw 0 SArars f=es 927e U9 9iew
5| g FAEE W FETR IEEE gETeed e AR geime e et o o 4% WwE
sy TR o T okl ST W (T (7S, e | v, Weem, ameen FEe)
=GR 9 EE T I

S| TR I Syeeat FERISTR € CFiRn B ot T 2 wiee wEe = T €3¢ Yoo T AW
TR 8 Soo TN %2 ANTE UL AR 29w £ G Bens [ume wa W

S | TR (X1 (5TS (5 T 9 9% (ST8) (30 Teo 1T £ (FS e 99 7 e GAIN ez smwm

CC 0N it iy 21 2038




| - L4

23| O SRR A BONTTRE Tibe 698 SAIFATR SRS ITEE W WATa AW A arw
T ST EAME] FTHLE EE (AOEF FOmd (o0 3 7] ST e ras & Wem= SEb
25 T TR (ST SR TR, 10 T, ReFhwE, S O SRR AeTE e 1
eI TSTEH TITER e RS AT e SCEiR |

AT AR Y U RS FTNEaAYLs
e w4 T 3 (FEETE dobt T 1T T TE = 95 0T 42 TR At Y I
WEETE! *E TS IR TS WIaias TEE T e AT S el SaiE SUE (4en SO ST S

s ETA-ZEAA] ZHAS
Foar=m =T W15 Yode 41 TUECT sEeEe o Wi & uh dimeE o = o 1 e
F) T I (T T 8 el e o owhy) SfiEE, sots
%) T T (SRR ) A, Sods
o) SIS R A T W R ods
W) HTU-RIEES B U9ETE Aiedma, 2o
£) HIHIF wae ALHT, SErE a3 R gREEEE, s
5) HESIEn I e i, 0%
E) foSTe 4 (SR e TGP, DI @ wieas Faeee) FieEeEeE, 3o
W) SRS RN A T FRbIA b 8 Heamae, Yobk
) T A (R ST ) SR, 200
¥y T =0 (30 ) FTedmEE, 30k
5y a5 (AT SRR e FEEEwE, 2ol
3) G T afFT e SR, oty
7) Trawiem, R 5 e smeTE TR e SR, okl
T T A (EE R BT AR & ) s, 20

GEETE T AT YR S AT A

7 w3 (R | wie) AR, 203

%) T = (ETEE) gRYEEE, o3

o) TR AT (BT e aRs) Fade

) w20 (B RS I «3e SEnEGEee) gRdmaeEn

o TETW ST TR BN FEeE
R AT WA, Sode 47 EEET RV, FOE o5t Waw T TIeE R A e weee e
ST TTET R AT 2 A S G98 WEEEE ST N9 dmeaW a8 o e
ey oa & e S T

o THEEE S SRS R TN e

= AT FIEEE Y U S ISR Tes U5 T HeEE W FETE W T A
TATE, TE O sy B oTer v wes egrgt Rere, o= & Torw e et =t mm e
& BTG WAID] WAER TS AT AT UTEH AATE Al T SR T G998 9E e T




I
S

L

SO0 | =i T 1w Reaeas

L8 (W T 2T Wi T
(FT=F 7= (S ST FEm A e W T TR T L8 T a0 Fae
HETHA FE (FA] THIw G T, WAt DY 8 SqFPIT FaaY EanE 8 TWiE)

GRS 4 s S
e wEEw, o AT, efee gwes, wiEtee, Fern, v, Taw @5, T s, s w5, e,
CiToTR & Fowis o, 5o 300 270 ciis en geiaeame = aew Sav=m| =7 T

i.

1v.

Rfew foem e (e b R ke Riew teomeeE g5 srigs wae Tl
G SE B 0 Yokk-yo TEIE, M oW e b R R 6 aieE o G99
a5 o5 o5 o 43¢ 90 o= T 7w ot s T s =

2033-3 WIS TS AE TR e i <38, == TN 96 99 FEy oW o
& fmrw om0 FEws ofeas I 9 I090E ) Yode-38 TEEeE I i senreeenEs
CTaTeraTs TETE S8 J0EE |

. G S AR A AT e T 561 IS (P B0 (9% WIwTeS 9 2E0E | So%y-

o TiFEE 7k 22 T T TR TR dovo-32 TEEEEE BTiEs odE Mol B TEnw
BIHS THTE

o #reee S-SR I e E AT A0 Yodd-Ye wdawtE sse B P afnm
FETAETEAT (412 JaTE 41 TE | Yoyo-38 Toe=ig T e © TR-Fm0e Giaas e
e ]

. 263330 WHERE TS Miod O (O0T-GrEEE I FaE AEwY 29 99 IE| so3s-aE

meaeE BT o9 4,590 T9 I I o o =1 TmE)

. R AT TS SRE Al ONS! BT (O7R SN 00 AAeT 8 Sieeee| e it Fitere

Soe-S TENEE D Fe LonTaEl (TR B Eeass T o5 T TWE 995 Soye-28 TELsm 4T
H W0 T S

(= A Y TS
foraror =g TS s TSI YT 9T SINTR 49% 900 TR (EEN AGSAS JEETE FTUFE BA |

)

iv.

S TEmTE

=T A HEETaE ST s e e e TRE e e e A AR
FEF 3033-30 TITEE 33,980 93¢ 3e3e-38 WiTTH BT oE waay T W Wem s = I
A (O A F017 I0E e T8 a0 TAMet S TRES SEeEa o9 30 $o33-%9
BIREE TS WEE Wierar $oe vkt T GRS @R AfEne W 19 (U wedE Oids e
Nl T, TR T sk b S FEAD WINE TA TH 165, 00,000 09| 20%0-38 Wo4nE orTEs TN
FLTTT W WIGCEs TUF sk 10 (W12 (316 ARG T T8 F90 7oE & 4 ¢ 5,
72 FELHID WETE FE T8 3,E8,00,000 BT

. ST ST ToeaA SRR

EETTE, AW (FF e Uecar 9 & TR wEy Ty s W g e 1w
FHHTER (GTIF IpeaA (A1 3NEd BT FE T

(352 7w Fe g

203%-30 FETIE AE @ A 2 CFIF W 3 498 TR e 90F A0 oTees skal cnEe-
e, BE onee & @FR F A4, A 2 B Eie wE FR el 9 W0 a2 O9F W ofiEe g9e
30%2-38 WARF Lo Mol AW T BT oM w7 TE)




s SIS TR 4 TR AN TR, (RIS AREe A e wTE Faee

T W & TR T T A (7 (T S ST W] TS T SESTRE Yo § D s
T W FETeeET TES T ISa0E 1T T UOE/ 30%%-3e FYEEE TN 9R S F9 0% Sote Tl
TS R = aol S9% wmaE Aunl =20 a0 T TUME 2030-38 BEEsE vodl W AR o6
ATEE THAT ST T o B @9t TNEW T9 T »af) GFE ST 1 e RET IREnEE
=TS =TeEeaE 40 0 <arEs o5xh Bew = sfirw T ohnE e TEne GEn a1 wesm
FAl W €98 REGEE W TEREE R Y TewT 4R I TW 90T Yoke- 38 UIREF RITT
SRS A0S HOTE 15 R A 330 & (STE (0 TH [REIN A (FI TS e 8 5%, (I 99
T W A A #rsw A

o  TETRE TRAS JeSE IO TEaEAE

T TEEE W AR TRl {HeEd (0% W) 2T obfoq/iodd TF Sofolbjiodd FEI
Sooko.so T BIFT TH TEIND 108 | HF0HF H4W FIIHE W= A0 (56 S T @I 4% S I
TR MOEE U B (A9137 NGl 1 b, (e ee I aeE A e oW 8 T HaEPTE See s
T, = waw RrEsTE o N SieEe R weE, WAy F9 O FEead, ¥ I € HeRE )
FUD AR T SREA o, SO S e ] WHE, (5 & (G AR A S
TEET W TR T 9 & WWE R TaS S eas i e frE-anadl | TREmE TR
s I ST WEeR U TS TR SR Z9EE WA SENE THIm IESnT @
8 GIEI%E TS =0e A, AT (TR e e, SISy e e S%ErE F FaEwe
F%a T Tifm, Clrwens, PreTEws SRS, 49 TTH € FRsIaAE JerEe A S A, HEE FRe -
FAGIRTE FEE R W e IR Fn v T I 2T 4 o fUrTEE 20y i Tavfaey
ST WA abd, o 7% BIF! (2b, o5%) S9¢ TS TYS Go% | F9EF TEIW of T A7 w4 =La
T TLEIS T2 FEOETE AR IS SYE Eeae WA SR 0L | oS Sranias mex 5Ee W
TR o0 TE (LT, FEew o FREdes Del gRE of TF (MooTe), T ALTFIRAE o2 T
(36F7) A= 2 oA TEE 4 TE Faw o T T ool T, EE TS b e
WErE @9 BT AN il MEIeEe TG T 9 T 10T OF FNates ue B
FTE T S TSRS B e AW WEE O S00EE soks T 04T 05E TS, L3t TEhE
TRTATE (CEERT, TR, 2850 WEE TmeTm (FhTEtaE, wiew), e-b @FeEe, o 7T
FETRYE olsT W T & OF T 0 O T IR S Se, WS a8 sEe
IR =0 GRe 030 T GEOTE WO (MLMat) T TE| of (IEIEE SUAEe A TR S B W0 Tl
781 TS| 437518 S oo of s Wise wike (G oy = s | s o9 =59 gos=E
T [Sfew TP wolt e FEiE @ 29 e [aEE = 53 I S PE oS T aen
TS, EEs, A, (FTE, e (UH 8 TR T TR TS (O FIs B AE

s JCA-STIRC o5 Sr=aw=t
SR T 8 |ICA <7 G T (82 (B 519 “Strengthening the Inspection, Regulatory and
Coordinating Function of the Bangladesh Food Safety Authority” STe= #9903 W4T 18 *4w
5 #Zehe s FEeW AT BEETs 998 A AR Wren ZOrs 29, A TR (270 210 Zae
T 7| TIEIT] I €30 WealsF WimE Referrence Food Testing Laboratory Fe FafRiEG
7 Tow Toowea 23 IR0 i 23T iatE e o 88 T LT nE i T S5ET
=P 2= (ToT) o9 ¥4 w2 | BESA @7 9T s =oow fereorare< (Digitalization)




I
S

&+ Application #757 8] THE! 33 *1%90 &% 3F Application €8 THT= <77 ¢ G5 =4
o 8 Fewis o oo 34 150 (EaEaE V0 WA FAws WiwE TiaEe s FIPI0 A Tl
ITATE 498 % A T (Rapid Testing Kit) T99F FE Y90 T #2007 FE5 5w Ao | BfEw
B GTERE U FRE AW R SEEe 589 & ATE 5 reaw teres B e o R T
TUETE | FOUTER AE Do B FRSSE wE 8 Ai%eE € FEem g e g gue o TR
fegrsm AT eSS e S (0 okle ST WTETEY S I0E0E £30 1IN0 (FER A {0
SFETEHTAE AT A SRR TE INT SO0 2R oW TR T 49t U, FeE, meth & mmee e
fafE TesmaTTe o4’ TG (316 390 T (F A=l oMie T 0 TR

e FESITT AT A FEOUEA SR SITEs
vod P TReEs s (NIeIEee NSy feies TUeY i A S5 afee 8 agiEiies
frarm W SEgs w2 s e SEsm 9 S0 R o5 YEETETE A
FiwpEe TTEA AT TG BAA AWDE T B (A BN (IR e R A
FEoTTE CERA WIROW- “FEW IR (Al) <20 TOEmE %9 B (IoT) BT RealTime FT OWT
TGTEE SR 4T VW Ihee € SIESHE 90 pael SIE

®  HETUE

v AR TR WE R, T o (SUEE 5 W S92 300G (STTE b8 Te FASD] FHBIHILE LE H
ez fafen TR o9 welEe Sy FeRE ARrs gwm T TWE) IR 78 s Haem
I FRAAR T FAT AR

v TS AT T TS e s AR S (AR o OW a8 A e i e e
TR WS A o |

V' (ST (OTEE WY R O T S98 (5TEy (UR R S S W T GAIN 93

v IR SRR AT FUNE (1S (O T G IEETY e (TEE e B
FIER 0 a2i L7 TREIE IRET G S WSl g S WEe uraw =ee
ger=tta MUENZER &= 7t 47 S99aFs (51eg (5= 291+ REwe ;e Sfew e s pswenEmes
FTEHIE W T8 THE|

v 2T TR G A (FETA A0S e R 3 e SN W MRS A
TR e e R e e H N WA

v wEeres wwew s R Thw o5t wEEE eRTE T WEnAl @ AWNETY WES TwE
TS| T FESTES ST 8 FEAD 9%E T J|CA OF AN 50 TAE T Sees 291
ferTE=izes MP| 4% 7Y Food Safety Cooperation R90E FHHUF7 <50 TS T0HF A0 50
e St & #fEwis Ay MOU =res o5 917 00 o s e, off et mew R

v TR W EE & (), FEE0DT (AT 5% I TEaE, (S U SR 15T a5 g
AT S9HET TATTE 90® eSS 97 FE I

v a2 e RTeE e NEEE e I G R R il o e

v ofE wEEe 8 R S feem i efE fRaw Gf oo, RS & s Sl Wi
TS A A R | IETE HIRIE, TS Wb AL, S TS S e S

v T AT W%, Sove TYEYES IEIHEE T AT 3% T Y OIS o5 T WA

V' meeeE wrera g7 ¢ s 25eEe o e 9% T BT R TR

v @o AT AETENITEE O TR S OB TG B AW Fa] T

W

FAQ s mrarasmires S Seiemes - o8 7o wes-een e 4ew=m B.5¢ (Hons)
Course in Food Safety Management 55 53 78z

| St ety 2w Tr-aos




T 8 FARA S HT0EE SR HARAIER WS SRS T5EE SIS 57 A A - 208y HT

4 TE

v" miEgel IFC, FAQ, UNIDO, USAID, USDA 47 o= e8¢ Ziouiias N 34 e S9e e
e, Siaiawe el, MI oW e g Siwes- o4 Tl

V' o FEre s W T o E o G e S i o I (T FL00EE S e TS frea

AR

AT TRATW A0 FEATHA BIIET LS

o RIS A TEETE £ (U 498 IS T, T (FIE] S0 47 S SF0 (= WeEE W
T TE, W T SR (U HLS ] T wean Mg 9% 5% T e e et e
T P I 992 TR I MR eEeE G s |

TR TR S A

GHP GMP GAP I==w0 7% =7 o= 4

FEE o A WS TR0 A S TEE 5% T 49Rs ST HN W e 7 s
TS RS 2 AR 492 W S ST S 498 T W |

=99re A2

o (=W W WEW, Jobs SETSY FRed & WROW AN HWITE S SEeE Jmieaw e/
ST ST T Eoes T Sl

o TEHITEF WA T5 (P02 FREE S F0E S s G8F TER)

e SNTELE TAEE Artificial Ripening Chamber To7E SRt 877 951 T2

o SRS TR A FGATE G OGR! SR AR T e S 20 R |

o TIME FI9 MAMFS NOIENT TN FA0RE TRS TR I T T0n (et 43¢ Rt ReE
Fitant foam gfrss gwe 59 TS

o e =T ST e R 2T e = 207 o) T=R R @ S
TR TF TR

o Tua® 9w el & 7% e=me S 5S4 v BESA sz =S 9% =50

o 4T Taarerra €92 SffE 7T Fon Co T TS 58 S|

o T WEETEE WIER ¥ ST R SO (AT TS

o FENITE FIHT LT (FUNF TT9E WEE FIAEH TOHI FH

o W AR AT HE B0 AT eFe T HietE S G T

S 4TS Foes

S99 & (@ Grerg 4 627 36 TRET AR, I ¢ meEe e e Siew
B4 Fo8 AYAA FARI NS {919 H20 G oS [N TS @6 @9 SR, S,
DIERCHE, (RAGIEH euhe T SR 5 Wik 4T SIEl-(Tel W4 42 [RiSw Fifeesgas
1% (THH- 26 =T61F, @29 CaTT, THas™ & e A (4] (77| (ST & Fe Y 520 =7E

=S Fattw Ay o |




I
S

AT B9 (@TF (99 S WA SA90] 75 2, (O BieedAl Gine SEES AAST SF
wodE 27| 8 =g Fegs = e, 4 359 419 Lo (JIf TEF IFE NI (9 TE | 9
T 1S 27 WA TF & Y 83 THF WA O TT ¢ TEF G T T30 [WHHF B I3
HRISE S G SE 2, 4% JH7 4® T2 419 2908 2 709 ¢ SIS 441 Tl (5, Y558 A=
(T3 T AIE2 AR G4l Ie PIS] S2AEH ASHTE T 2 T 28 TG Ao ([0 HEw
TH| St A IS =F S o [BEe (UTH Bite 419 ¢ 71 F3F @IS T2 200k = 6iE
7ol ST @ e 7Y oA A T W (@ 2| 82 WY (NI Wil @ =
A e @ foF T30 (e Teorin & Saies w9ay Fem gfaaew s ies a7

YA TRg9we] TR S=a ghiee 3iE 415408
WA TR TR T 4 farest e o e I e e soens e = 8 9 5hE
TENR FAF T (I3 Tte 200 & YT Y 25T T

| FEATE I O I, T € NG 0 TEeee (A (I TR ) T, 11 s = e
Arerera W FENIY A WeE T I A TS FE Y T € IR s 9F AR T
T DU T o0 T Faa e e T A, T FE0E T A e o1 W e G e W
T £ =EFEEE HFEE o M0E 4IF (4TH = TR 9 s 2 FeareE TE e TR G =R A A

S| STHE T AW B T S0 2 TS EETS W] ST S S SRS G e A T & W
wreTe T e | g ik O G B T e T T (T TR ST Ot S 7, T W
=7 fen GomE o0 T8 | T1F 5 AT e 18 Y S MR (&0 T S50 4% 0 Wieaw fi|

= | WE AR WA (Y T NG O e 0 AR TRR T Y NI A WS W Slan B (e A
| R0 = oW T T8 900 IEE0 &F {9E (IS T AeW T (4T fF eeeE A0,
WHSAAE FEd SRS (U TH), 00 TlE FEE (S0 BRY WENTEE §130F (R0 A WS HE e
=EE e e

8| T AU 799 b, 7% B9 & T 99 79 O 9 &3 H{E e £ e TEEE & ey
sTew HE )

| SIE YISTE LT0F GO T T o =T WSE O TS AR ST o) 4T s e o wE
1T Foea (s W 4RI 50 W ¥ W A w0 S g H1E SEs) N g Reeay iR
FE & FEA0W F1E 90 905 54|

gt = ¢ SDG:

I T (STE ORRe TRl 2000 WTEEF vA S0 S Crel I e (G e el a s
=% ] UH U AN | 4 © T TEWEE BT 5o ( I ¢ e Ti9) | FEEg) > (A {ena),
TR S (AT 19) 472 TR b (FEew A e SmeEm) Te 4F LA =% v T
¢ (771 T & WEF TAOw), TG b (T2 3T FEE 8 S o1, T s (e, TEA s
TEITOENT TEEe), TEIWAT Yo (LR T, RIS 58 ((BFHE N & TeIW), TEIwial 83 (TS IR 8
GFAE T9919), TEAal 28 (s @A), TEIWIE M (FE Hien) -85 W15 HHld w@Tm AT Hawm 10 |

CE | =i T 1 Reaeas




- [
- 4N

CHEeEE (e R e AR W0ue §7es

T 35 FUEEA, Yo% TETY AT TSR THES TR T TREee (e SR FEE Sl e
FE| & TFETE IR B (HRe (RS, S Aen ARaR SEE SUs GO O WA B (S en B
#TE T T (R O 4 AT A S e % CNEE TS T1EE AE 7
Rfenm 71 o7 ST FwEl FaEE s vt e qece WTO-5PS <7 fampns 39
e wee T F90 71 %2 7Y GAP, GMP, GHP, GAgP 7= Tams w3y aiiesis fs«
G 40 e s weS g (T IS TSR HE 4 WE e 0T S MRl U OF ST Wy
T T9T OIS £ AEAES] AP, TUFE-208), (TN IIW —£F FHE STEWA (AT A100E AE S
R TR WA Qiaes CTOlAE SRRS ST W g e

G QL= & Uare fHgewere

=R P IS5y 93 199R sEam-Aa - TG IR SR TEE Tl S0 S FAE 0wy Sws
T Weew FHEE CR T S I 0 | WA iR (ST R o8y TR T (TS
W & TG (FUTE AIH SRS T AR e TR 8 Fhww ol Y T 7E, IR 308 47 R We
TR S FAIE SRS ST WA | WA SN UTR (NewerH (S eo T AL o SRR T T %
TE7E3, 2033 T &% (797 16 FRTAEE A5TS 99 (9 7 19 55 TR 0 T (6 0E, e S,
(G TR S9% TG CTOTA0 | @ T TS MR T T (E, TR S W Wi e S O 5
T T T TR 9 TS Sewt I TE & TF w0 (I el Sl e wE sEw
=57 & Tmrem o 42 s v S ST e oF T ol T & @ e Toms feew
AT WIEA, 2od0 NS SR SRR T10w) 03¢ 0 S0 00 T SIEmMU Inaiwh v 97| B 8 W
TEET TR B AT Y- U IR SO I SESE A S0 € HEArFES Ses e
SR WRETH 2 (MR FE2d Tl B (R U] IR e MaeeTels (o5 E] e S|

S0 TS 38 ATSHE LA WEWS (AE STOIF (G ([A08 SHIATA (A FTOCE FATaA]
FAE | (ATEF 4T T e 4% [g F7 40 TR 20E YIETE G 94 YT Gl
g, FESTE, (9o & o 7R Arere s FeE € IEgTE bl $d 948y Frms]
8% T WOR AL A9 T T | (AT TS Gl 4T [HAIAETE AT e 2
HEEITE M GGG F =[S 572 o7 74 Horas, v ¢ gi4fme Gaeite A, 990w
e AR o RrEE s a3 R ¢ #9fEE e @9 AR Ieeiee weiwiEe
TR SIS e PR LA G2 HE o¢ TN G928 Tl AT o7 g2 wdainen (|
TFAE RS FLF (FoIF T4 @MW 0G7 =S G S SAE e w1 GEn
20%) TREE, T G99 (F 490AS T9se SeeE 19 M TR, T TR 990 sosa
I ST T 2e =T o8 SEAITeF (7 T | FRFNE ATm T sogo S W HEG
AT TG 972 308) FE O W, T 998 TF TS REHEE YT SNw (7 2T vy
20~ 4 AT (Z1F S FPEE |

wde Rty 2y Fros8 | o




Y4 [Harewer @32 9ee a7fesie

Fvie 8 FEFE TEE
TRER T T

mmmﬂ%WﬁﬁWﬁW|mWﬁm&mﬁmmmm
T T 29 B I | TE A T W 1 o e 5 Shaew I ageE v 1 g 1rew
¥, 7T o A APEUE RERh (5 Wl SEeAETE B A0 ST e, TE GlEs (T wgiE Waw
=TT | o D S I 11 e w1 v e e 1 WS O T s e |

TR LS G (T (T BN g e e A g e i e Siemn ] aEE | WRE WAy 50 Hiewmng
T TR - U T RS REm e TE (0 S STeE e 1ae A S 1o WEE g4he s e
T 9 W I T FEE AT AR GF (F9) 0 AR AN | T TR0 g% & W WHIE N
WY BN TR | SEHH (A0S AW & A T W e e WaeEe 5

T S AT AR AR W & e | G, T S e Sy e S
HAfEF & WS ¥9E 80 9 E9 oW 60 7| Tewee, ew R w10 T TR fea e
7| O R AT E, FIE WRR RO SR WG A T (W AW 0 (I T I 0w,
T FE 7, THE TGS NG SAUwad T T T O, FErm e wrEeras yEE W TEesE
T W, TR 492 RIS Feele 4 TP IS |

Hiww 7 9 WA AT T T FRSW B W Tae goed @ | &b HIEET WY Se e 90 989 9
FRTeR Froges (T, FEFE J00T | ST SIS FHo0s 40 Wex T B 79 (I 5o10e FR-A10
S FETE T AT e (@6 | AHEE TE & WFENE TE Th00 L£E TR0F 59 0% TaaaE 4
ST | SAFR I (T T WAGFA I G2 FHE, WA g W AR A (HA-RR L9 A0 7
s 7 TS| 9% YRIEE TAETE W £F 0 19 YEET WS 9| (7% T, 959 T U Ess (Y
ST T (TR0 350-900 D19 400 I03, O HFIE0 7128 H1EF (518 (I Mers “T8H ¥1F fo-Soo 5194 9%
af (FE BT 7 (7 4% TR FI=S (51 20, ¥ 1F SO T IO, COROTa (el | 461 [N AR
O T B, Y T 7e I (50 18T TR 08 m

T WA TE-FE A TE-FEE TOT Weie I SR | W [SLETTE (R NS IS S| TN
T T T, AFE Fo-ENRE W W G 8 AN TR (8 W w e I W S
FEE WIS (7% TICF NG M0 P8 FEeT AR T 5L 49t 475 YNE SUTE (Rl SInR-rei S0 829
Fmg Ed|

(FE (FE AW, TE0F e0S « (508 S50 Y| qhed 11 HIE O (0he, GFelers, $rogs, a1z A
T = TR = R U S, G S e b M (4 I I, G (e A i

| i ety 3w Reraoes




- TS
- L4

Wi TEWH TEE T S5 Bu W A7 %51 fHe WU I TS O EE o0, TR 9 G
TS G, WA AP G WY BT TN D S e E] (A TS | W e g WA T R 1 AT
1 TR0 =1 9 < U e ey Ul Faie | W3 e T i, e Wi 95 N s O o

FE-CE W A6 9 AENE TIOE T, GWIATEN ErEd, e, AR S e J=EEnE o6 6ee
EREEY T TR IS TEE S, I AR SeAlis 459 AW T Amaew ewE TS
SRS 1 TR =S, FErw 1 T AT I i o0 10 T W (5T € IEEeE YHNE
AT |

TR TS R T, G ST e O S W T W S Siae (G ST e S G
W A0 I TS, (FEEEE S AR AT TR 9N WA 441 (-GN O TAs O
T PR 0T GO W | ST WS s 9w A9 (4T 30 SR T e e - o9 T
e Y W W A w0 AW 99 mE @ W A v e Oy Wi W9 8 U Siteite
AR (BTN (A0 *EFs 08 & (7 <aul Orieas JE| A9 & 91 S5 Fua oW 1w Q5L W wE Ol
e B W T WIS FaE AT SR

s g 9 T, 5, 51T, TS R $EE (68 $HE | . TS mma e 4F REnam e
FALS T03 | T Eo S N SE (U0 TE SEETE A 99 91 | T8 T Wy SEe e S

-5 T N HGE, TR A5 W RIS (G0 e (4 iR | sl aes (REe A A SEE
T TR B T, @, 5, o, e am e IR (O ATt G e W ey
GG 148 AT O AN (O SIS I, SIS G SRS WieE] CrN0D iE | WS WAl i, e 91,
#5914 TEAE SISTT| (Y, FE € WHE = AEh e SeE W Y s T | R W WRE
=, T O, (e SR 3, weiei 9, 5y Mo e 7 2 4 E 93

FHET S DA N A eI a0 T 4 e (e, (T, SR T Sianiee) S 9
AESTAIE T S (MY T8 WENE AW TH| W 192 O OS] 49 FEE 90 | WEYE TN
= -3 | WITE (ETEmE BT 990 51T, 477G T SHP 92 STFE (D74 ST0E AT AE 19w 9 Bive | 418 R
Fiferas e oE €9t =Ry 9 o 3w o v e 9w

WIS 05 (A0 T S S WY = E (- HaEets Wl Haes I eE R s 99 R
Frmrem A e S TS e R N IS (P ey MeWE I A1 ¥, HES o
TR TRAHE WS WY S IR TS A <F By T Wenee 5 %A Wi aeEe e gy
TYTTE ST RS nTeeEe S

s 2 wE wEEw, e e A ame @ wiheem oW e e fw weEe o e g a9
T O g e T T2 9 FTEE Wie SREwT

[




L]

5112 ©12a1T; (Aoad FI61 997 #9219 44

©]. 4 [ 99 SEER
I TELT T
sumEE TiTeT ST

a5 T (R (R ST WETE T YS9 W I (7 A 9 et @Reets TeEs
TR S TR | AR I TR RCS I | IR R SIRATTS AT (A (RS R T (N

FRTE SITA1 oS *Ues I S0 210 (L 0T (7% 20T A | Y TS R, R 1% O S S oA
Sskb A FETEEE AT [T O 2999 93 =1TATAT AT (T (TR AFSETE &7 SRe WHiEE 9%
W 4% TR gieh IS FA 21U N AEEE oF O IR, e (e T S15aT X oW CTaE
TS | STEAAD e A . o [Re J

.

SR Z=w T SIEEE = IR Yood AA GIERTE | 6% 35 T IR 00 O 498 WSS wE 9W( Sood
HITE (0 (e 1 (AR 7% &7 (0 =g SRR €98 H (0% Go T4 | 3033 T & (@I WHTE TE 3y T4
FICTE, o AT TR A0 205l N G G e TRl TR o I 0 9, (63t A 8 W, tebs A
b T, o0 IS 9 T, 205t A 3 TN 8 o3 A @ T Wi 29|

o S0 THA (T oes e R S1%EE TR @R =S s, 919 S0 380 T W (E | RO G0 9 Te
I TR FENTE| SR TS AEIOIT o, TENE o), TEAws 18, e 3 TUTA S, EETE b
ww | (et 28T (EETR 4T ST WHTE T ST TR TN TR 4 GRS e e
faeTe e el 79

fass = aE IF a9 frenm wow- ReE oiEm =26 gEhe =1EE, B 21TE T TREeE W5
Z%E Tw e 49E 9 WHE 0 OIS SEEre 19t fE| WA SiZae weiw e o, Res =
TTeE WAL THE S TS AT (@0 FEHT 6 Tt M (e s o (5 W v e
SRR WIITE DAYE 1 S AET crmE S5 A W £% S e W

T, 4% FARbIES (IETEE 71 TR AT T W1 I A0S WE 94T B 0T 7 Y16WE (68 FE 9 4% 10w A0S
TR TR AL TR LEA I 7 ATAEE E ST TEE W01 TEE O T TRA T AT g Sw 9E
o1 128107 TR 308 A0 IRE (13 971 (0, WIaiad w00 s 9% (v 2iece 100 | Sens IM0e Few I
wew (WS FN TS AE|

(RIS Tr5si— Twio(1% ETSa1TR FEaral 00 (P (Pe CoPmia STe0s 1E | F1R6 WRTE <4 7THE T9-201 o] v0s
HF | T3 A0 Ton W4H 1A, THE WEE TR 91 GRS Enhy oY o Mem eEam R dErtE o
T 38 T =19 0E e BT IR | TE R g 9T 8¢ T 6 7% TaEW SIZarT SAEEs 0 4
SE| *E0 25E TE, WA 6 (AP T, R, 9, 0, o7 T, 9T w1, gee Ty (wdt TR e

C | i T 1 eaeas




- TS
- L4

£ G TR SEEEEnA WO =RAE 29T (TR O | SR G 25 9900 U I, IR =G, T e
EIEATR o] G4 S W (A0S 0 | STHaa el B eaa = 0 @ WS (S Bl +0E | =08 =41 (&5 91 o
WLATEE A T (IS 930 TeiEE G TS oNE 7, 45T o 0w (AT YES e

Fsza AR ETE (57p, HATE, 9 FenE #EE fE Wi £ SaS = F9 ek

Bfear- a3 +97 Rex =ZF0w G 934 G| G T T WTaE G waE fofEe oo =R
TS A, HETEA WL LIS TS S| FNEET T W B e W WETE @E I Bl
T T E T 18w e G|

s T, e OIS A0 SIS I (e U0 WIE, TI0T gL T SRR WS i A 9 LT
AT FAL0 ZE | @ (THE 7 T SRS W ST A 452 wai| @E O9es S0 & T nal
EEIEA SEEE A F(E WEE TI0H FH AR AN GNE FF 8 95 SEH SR A @ 250 ANE @ E
“ets e 2|

Gt S TEETHE T T T ST 7 S S A weaw) = ST v Feee T ¢ SEm ey

(3) FEEE T A 9 EeT TR W T O T 0T I UE (VAR T (O0E T T e 81

() 1= onF s T AR O 6T T T

(=) T T T S, T (E 0 W | S, A ST IT0eE S GO S AR | WTE SR 10N ANE
7R AL SE A= N TS i e e

(8) FF oTamrE A1 R SN 0 O IE| S S 90 YW W T e, B T, wieae,
CHTSETS, F18T, (oW1, (AT, ORI, TP T4 =1 AI9HT =1

(@) TS @hE T o vone 70T 992 GifE Aeedl FEE oE a9 1 M SEeEne 2 i o

TG 4T @R I T Wi | O g MEeay 49 MR W o9 390 vgE|
g oo ooawl =-

(%) g e = SEE AT € 09 08 T E GO T S I, O RS W I (R
CHTRIES, TAE TR S T T

(%) TETE W (A WIS TR I & 79| =7 = @eE (TR Winies 98 EmE FEETE Faia, SIEE
e 7957 T8 W=

(@) CETE OS] AFE Sy TSR 1 GFT TS G /e A

(8} GRE TITT FINT € T Al SATENS B 2%F FA00 21

() e =7 & 99 95 s @ i o s 2

(%) CETEIE ST FErE e 90 FTE0EE WE, TS A==+ s I

(9 CF SIS g SITAE HieiE 7] (TR, (T SRR WY SiiaE FeE s 98 DeViE oF WiRe Wy & e
i S 5 (0T T (SRR e O s, T T s T TR

CAETEE S T (AT (8 T G ST WIEE O NOTEE 9] WEE 00 (A8 W FiE MehE Eiereie mEEs
SR S5 T | SRS TP HAIeA SATS 209 Sl o SIRATE AieI (A (ReT (RIR (e (T
CET ML AT, TE WSSIL A S (S IS

[

wiSre Fattw 3y o |




ST CAE 1A= 8 f9dr=m 4wy

AT FIAET WET (T TS O W CUE-SE A6E Fesws R s meiaew eRem
I8 | [91F samaie @ fiege 2900 T wmas BiEd eee SEE (0 U2 300w Tawa W AW
T SEE TS ¥ (O TE0S CTRREE| 3%e-9 SERGEE TREeEE TEEE fF & 49 EEEE
THIEE TS TEIES FEEw A A 5% TF o BrET B do 9YE S Erfw e
HIAITAE FRF 4170 A=) Je0s HGaaa S @R & F4 WA 2| ook A A= Besm e o
o b T 00 TEE GF b | TEATE Y0 S (05 TR 8 (1 4o 514 83 o8 (0% 57| S92
rEmTee T60E W SN ﬂ{ﬂﬁ@ﬁf‘ﬂﬂ' oW, = BLAA S, mf@ﬁw T G (ETE RS & =
G e FAs |

TIER TS O AN S SRS (A HEIEEE dS-AEEE (@0 WS Wi ¥ REreeiee
TR 0 T (I SRR TR TEE T o fE | Ty ok T EEE a1me whEm
E1E s et 7 F95TE de-80 *mte e 94 wias I MssmEaee e S o) oE I
TRAGAE | TR TS TREEArE geeaw FEE (U wweh 5EE wEE 999, SR Imee oreE
TITER WU CHEIE SR <R 27 (Se.o00 STEITN) 49 AT TOENEWS a9 99 5
ElE| BEE, [9s oF WO boplh SEOgaed 9% WiesE FalEd WHIME F8 Smiea | STEE S G4
T17 9% (8, ¥ TEew AisTeaE (5 IEE R T 9T I6RE | e e IAreE RARE vEEinE
SHISS G717 90| & FHI% AR (FF ooy-4 9o,k (Y FAIH F19 Jo3:20-4 5.0 THE ((F17 05 99
A ST )|

(T AACES TR (@ TS TEE TNG FIE AT T S Wi TRIES 9E $316T 5 IeE a8w
BT F Y el ST Fes R T A SR oW Wi TF SERET Tae S
TR RS TR T-TE0 TeE T AT HE G AR TR AR o REw TR
BECTE (@0 TeAEE R Ao TEEr % WEe ﬁﬁﬂﬁgﬁ'{@| WWWW@RE
2¥Fe Wz RN 3w SETE T Y TR (5 W SR W e 0T 0 2T R
T TF 4T OIS UF N (0R) | T U FErEee 498 STANA 54 96 DEE T 4% T 4518
T TS TA (6, W T 5 @91 § 40! UEEE 9E FEE 8 79 G TR W5 FE LE | Fesee
G T T W (| WSS W (T W SR (MO WHAT | Yoso- &R WIHT WWE 906 wEE 29T
THETNE T IS TR W M-S TRiEE W0 WNIGE ShAeT U 4% R oo 1ewE Tee
TS (T WS | AT FEAE wE (I O e, mele A s et Tene wias = o o

CO0 | S Pty 2 feeaoks




- [
- 4N

1, FEE T T0EE M s T =191 51T £% GfRITeL TSR S R o 9% G
T 9T WE BIOE Twarvw 4T =71 #1990 Ardae aua s | 497 5 S 20m A 90Es ool £
TS (0 B0 AN S0E S0 3= (F W e Wi B a S R nEie M W
AT (8 Y19 T O P W MR eac! St e Fahs s

STE W 1L 31 4THI0A O 4191 O3 20 78 7| 357 TesiTiin NIew FPiwIE E 93¢ FhariiFs 2o
TREE ILORIEIZ THIAE TeIawA FIEC D00 Slalm) (am: ST Fe MEEe Inroeer (9118)-99 03 A=
& NI T N vl W O, (RN, T, SR © RS 27 5TF $90E FeE 1008 T W B e
ATEE AR AT T e s eorae ame| N & WIts A=1As H9re T T9riss 499 oW o0 99
TR AV SRS Tn (ol (T 4T3 55 (0T (RI900 T G (RS AWE FeRE ST U O e 9
T TR (AR | 4 T 138 e SRwEeet 20T s e w0 wreE Y e RrEs gt s
WG AP OF Fa SRR S TTE SEoE ArE e SFa Ll W G0 TSI | STRE WA F8 A T
=hEre IEEE| TS FETE A TR ST WS Y SRS T RS T 990E
TR 0D T0aw | O G918 BF (3 s Teie ]l BUas Aot T mcE 318 S0 Aaa s T (42
Yo TG (5% B4 50 9IS WEE 400 | TR vy SRR o O T U (NS AT e

TrT ¥ SEEhE T o 7Y wEEE T I DA g oTR e EE € IeReaaEd | @ W S
TS TC0IE AT el S sa o o (0 W G, A RS S R AR S AR RS S AT AR 0T w0 mwEe
T4 A T W I SEe G (T E R O e A W s A ST Qe
= SRl 92 @ 0 R i eirE s e e e R s e s iR R eE
WA T T TE, (TR (O AT e AT AT (Rla O TR | S 9 TS O e
FIEIES YTATE W T TOWF T T AW | FH A SIS EE TN Ty TWE wheEe FEE weh
Feeagme| 4% #TS0s Cees & Woal 3% 451% ATESAE I0 e (0F U=/3is AeRaises J9Es
ITETE (8 A (O RET e we waae S sl (7 Jo0S SI0E = <=1 bl | TS (P9 (FIFas 9% 14249 Jme
STt TR <ToCEa 770 e R TS 10S A W R e 6| e R 2 TR o
T AT AT BT Saie HETw = S aeE HEEE Ennwa | @reeiaG & FerEE Wi e ne
4TW (518 T8 T8 a4 (S W SIEE e (e Sayhs WE WIEe SEie ] 52 Dm0 s A (2w
TR T A SR O SRWIETE 9 200 e TUey v g e 1nnE T oW I
5 O GRS (T 1S | Fiow Siias € U5 WIS T8 I0% (oA O G513 TR 9108 ST (] S AEeely
I AEFESFACTE AR (| 4 T TPET T (0] GRS I Fa08 5E| I8 49EWE 6
ReTEIE S90S TAETeNR T FA00 TN TR RS AEE TS ANSSHME NH0HALNE CPae %Y

GrElAtDs THIF NS TWIAE TEIeATE SR A (el SaT e e dRE (T W G, WA HNaT o ot
FHT LS FAAA] A FPEOES W W WA 40 IR W HHEr A T e e
WE | T RIS TR FEeaE (Mg 6 oEEEme IhgE 95 % 5w 9| 29w i
ARSI T (TR0 A0S (1 T8 9% (A9159 (FIeE 75 %% FE0E o T @ vE T
STATETR HIHET (WS 478 T o7 U9% ATFET (2 | I FomE s s w9 IR 40w
THE R WY S FRE A S A | A R0 9 A (e Ny N A O I




S

T THEE TS TR SR oAl TR R ST, e, Terel AEE s T T S @ 0N
T A APb et T (TRIFRS v NIW S0 G0 TR | WA s ST o FEm saa)
ST G %0 O A0S 71E 1 #1Te0 (S0 T8 4w SR 97 =19 (500 S|

TEE (EATF W SR E AR, T 954 WI=-WIeH AW AW TE COF W N TR 908 eed Be
HEPHFLR TR FA 3 TEAe Y IEeT Tm T 4w @ el M SreeiEE Wi o8 | o
FrE=eTE A T e i 9% - SR reeE T AR o o 19 T
IS 55 (3 | TTT GTNT C9TS TN STATETRS 4T 557 4N TUlR) 1T WEIEF | Y o 119E s e
ReFwe TH AE; F5 AW & T TF AT TR WEE WA 0 NTE TR0 T8 IO SR TS
T D AT A 4K WEeE | e A0S 4 T O I 9 AEmls ot SR Wme e
o1 5131 TR =9 T e 470 =9 & B T 1w Bwe e o Sy o6
s[fE= (@7 TR OF 957 2R Y92 THER| 9% 75(F Lo e Al BE WIHwS I S |

FIrET T T 8 T e TR U W TR R oS (A0 s ORS00 e 9T {E, . TS A
FEEL wAIEE A (R WS TR e AR 4T Tl GT Whs TR 1 SR G ReE ey 58
AP T FAE, ST P #10R, =T A10E, S0 IS, G Y (600F o0 93¢ WAE w39 8 g AT
(" TS TN ST 0 PR | SRS SMIEE S A% FENE B HIS0EE 955 FAE At 2F
=TT AW =E TR, T T O RS TR T E 90T 19| Ui SN (TNIRE (B [eRe] e
CHTR ST 20 1 | FATGT S Wig s 309 | 04 WIS (IS Wfe (69 i Tareiw wee fiss s v 95+
AT HEH= T (TS (Aen &%

| i Py 3o feriaoes



WHO ASKED BFSA TO HARMONIZE
FOOD STANDARDS WITH CODEX?

Sanjay Dave
Chairman
Codex Alimeniarius Commission ia UN - FAQ/WHO - body for food standards)

And why did thev dorso? This is snother pertinsnt gusstion.

Welll the snsweris written on thewsll, Following Bangladesh's independence, Bangabianohu Shatkh Mujibur Rshman
shared his vision to advocate food and nutriion security for the oeople of Bangladesh. Hon'ble Prime Minister. Shelkh
Hasing took the \nifiative in the Parliement o enact the Food:-Safety Act in 2013 This was soon followed by the
estsblishment of the:Banelsdesh Food Safety Authormy [EF34) in 2015 o implement the Act: This clearly was 3. policy
decision of the goverament to uniderline the fact that unsafe food is not food!

But where was the.nesd io doisll this when Bangladesh already had a natonal leval organization called the Bangladesh
Standards snd Testng Insttuton (BSTII? It was esizhiished way back in 1971 with the mandate to s=t =andards Tor
everything including food products. The answer i5again written an the wall. The aim of the Prime Minser was togive
8-focus tothe food sector becauses of tha importance 1o public health; with dus imporiance 10 their guslity anag saTety.
And. Inthis'context during the Mational Food Ssfety Bay Conferencein 2018, she even announcted that manpower
having food science background be added to BFSA and that thedr Isboratories be strengthened. Conzeguently, one
objecive that was specifically mentioned in-the 8th Fre Year Flan (2020-2025) was {o strenpthen the food festing
capacity by establishing BFSA reference leboratory and o Improve other public isboratories,

L=t ys now look gt the trads igures: Food imports during 2022-23 were of the order of US & 2.6 billion. And the sxport
of food-products was just sbout US 5 1,16 billlor [FY22). What is the réason for such a-huge gsp when Bangladesh 15
an agri -based economy? Not to forgst that if exports sre fow and Imports surge; it isthe domesicmarket that sufiers.
The nezd for less edpenslve food might have teused sub-stendard food enter the market or there 5re food testing
deficiencies or lsck of appropriate stendards and enforcement or inefciencies or zamething else. All said and.done
the dissase gurden on the Sovernment has contnuad to increass. No wonder, the situation is.gnm that nesds to be
admiitted-and some Iintrospection is-necassary.

i one reviews the list of BST| standard= {451 quolity stondords implemsnted on o volumtory bosiz) most of which are
Copy-pased from other sources, 1t can be nodced that except Tor some food items. the standsrds of most food products
were.s=t 20-50 years agoand wers never revised. Only' 76 Tood items are under compulsony testing by B3T1 for exports.
Imparts, and the domesoc market: Secondly, standards for the safety parameters of Tood ars hardly available, excep:
for-zome 22 food sdditves and 27 pesticides. What sbout cortaminsnts liks heaw metsls, mivootoxing, other toxin:
gnd residues of several other pestcides and veterinary drugs? in Codex, there sre mors than 10.000 standards for
product-sdditive combinations but these have been shsent in the E5TI listin spite of the fact that BT has bheen the
Codex focal point of Bangladesh since 1575 Similarly, mostmicrobiological caremeters for high-rizk products are not
svallablz or have not been updated. Standards Tor oInNer CONTEMINSNTS Ere MIssIiNg.
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Let mi= present an example of-a regulatory failupe [t was recently reported in-the media that a study conduzted by
Dhaka University's Institute of Mutrition snd Food Science and BRAC University's flames P Grant Schooi of Public Health
has revealed that sbout 7% of bottled soyabean oll contsing Trans Fatiy Acids (TFA) up to 2 o4 dmes the WHO
recommended limik of 2% notied by BF5A 2021 555 Begulabon mthe offcial Gazeme Themost likely reason for lack
of enforcement i= that the indusiry doss not sesm 0 b2 answerabie to BFSA becsuse there s no f=ar of cencellation
ot thair license. This is due tothe fact that there Is nc licensing reguiaton notified by BFSA, so-no'oneseeks 5 llcense
from them. Wit could the resson Be? 5 TFA not a testing psrameter inthe BST) standards for palm ofl and soyabean
oilsthat were set more than 20vears ago. Thus, such an important heslth mater is outside any regulstory oversight. In
poth situstons, the consumer 153t the recewving end. I the Food Business Opsrators must be answerable to the food
reguiator, |.e:; BFSA, there must De aporopriate instruments available o them.

&ll this raises policy [2vel qbestons inmy mind snd somabody needs tarespond effectively.
What does the Food Safety At state? ThEre are some very Imiporiant sectons in the Actthat BFSA must-maks uze of,

Section 13(11- BF3A o ‘regulate and monitor the achuitiss relsied to manufsciure, import processing, storage.
distribution and sale of food so8s to enstire access of safe food through exercise of sppropriste of scientific methods,

Section 13[3): 3FSA shall taks steps to inter alla provide scientific advice and technical sugport to the Goyernmentin
formulating food ang nutrion policy or reles. . or regulations; analyze scientific snod technical Informaton.concerning
the risks 1o human hesith: develop methoos of risk assessment snd to co-operste with internatons! orgsnizations in
relatontofood safety, quslity and testing; harmonize safety and quality stsndards betwesn domestc and Internatons!
food ariicles

Zzciion 13/4)- BF34 w0 “make Regulations to carry out the purposes of Section 13 of the Aot

Section 1901)- BFSA miay “issue directives related to food safsty and guslity to any authority, organization or person
concernad directly orindirectly with:focod safety mansgement and such sothornity, orgsnizaton or person shall be
bound to comply with such directives.”

We nesd 1o remember that the standards adoptsc by Codex are the relevant internanons| siancards and are the
reference point within the frama-work of WTC. Thersfore, it 15 imperatve that the food reguistor noditiss the national
standards to the WTO befors nodfying them &5 Regulatons inthe syesof WTO. Therefore, in order to enforce them
znd o stand scruting in & Court of Law sither netonally or internadonslly, these must be Gazetie notified. BFSA has
the powsrs under Secton 13(4) o maks Regulstions anag, fortunately, it haz afready started doing 0, On the other
fand, B2T1 only makes stancaros (not regulobions] — nione of their standards can be Gezette notified, The reazon i
simgle— BST] 15 not 8 memberof Codeys. It 15.the country that s the member of Codex. B3T! 1z a member o 150, which
is @ well-respectad international NGO basec inGensva.-And It makss ssandards for sverything inclucing Tood prodacts.
150-and, therefore. BSTI standards sre not 2 reference standard undsr the SPS Agreement of the WTOL

T sddress the gops, BFSA. under powers conferred by the Food Safety Act and as the only specalized Body In the
country, took wpon [tself the responsibility to ensurs that the natonsl leve! food guality and-safety standaros are
reviewsd and narmeanized with Codex to fulfil the vision of Bangsbanchu and the decisionz taken By the Bnime Minister
BFSA, Took inbo sccount the sxisting reguistions in-g few developed 2nd developing countries including:Bangladesh,
worked with 27 Working Groups comprising of more than 200 subject-matier experisincluding 36 fromi india, held over
175+ meetings and finalised a:whopping 11 200 standards just waiting to ke Gazette notified. The Bangladesh Cabinet
Secrefary wes proud to make thiz announcement in March Z0Z3. The draft standards went through the scentific
process under the Food Safety Act and were notfied tothe WTCQ These ars now in the final sisges of becoming 3 part
afthe law
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ThelSP of BFSA isthat it has more than 100900od science experts, while BSTithathas only very few of them: ftwas these
young officers of BFSA who coordinated the entire work 1o make it happen: (magine the high level of commitment!
Having proved their metile, iowould now make s lot of sense far zhe Govermnment to 1ake 3 few, policy level decisio ns:
Firstly. BE5A mustlead the Codex werk Ter Baneladesh if it has to regulate food guality and safety in hinewith the latest
imi=rnsgonal standsrds: Harmonizsgon mUst =main 8 dynamic procsss: Secondly, the Govemment should Turther
strengrhen BFSA with addimons! food safety officers and stebs<of-the-art |aboratories and tram the laboratory staff
The BE71 and BCSIR |sboratories should continue 'I:D::pr{}l.'i_de the testing fecilites. A food analyet examinstion should
be conducted by BFSA =t the national level and the selected food analsts should be gezette notified to zive the
regulatorny work 3 force of aw Therefore, BESA must notfy the lleensing regulstions o ke able to fulfil #s mandste
under Secoon 13{1) of the &ct. &nd, finally, the composition of the BESA Techmice! Commitizes should & finslized
ASAP for subseguent Rarmonization initatives snd developmient of new standards snd r2gulatons on scientfic lines:

Ea, wi‘lemﬁe_t_, the problem? The irony ls'that BRSA kas the mandate to harmonize, regulaie snd monitor food safsty in
Bangladesh, it hes.quslified officers, but no empowerment to lead Codex waork, which izthe very basis for ensuring the
saferyof the health of people and Which promotes betier market access. The Hon'ble Prime Minister aims Bangladesh
to be in the global mammstream with an eyve on 2026 when 1t aims to-graduate from the LDC st and eventually become
@ developad countiy by 2041, but this will remain 2 challenge it sub-standard food continuesto sell in the domestic
market or exporisdo not pick up'or the food producis get rejected ebrosd. Thessare concerms that the policy makers
nesd to sddress.

A humble suggestion iz that the matanal level orgamzations including: mimsiries and: the scientinc Insntutions n
Banglsdesh should see the lzrg=r picture in Nations! Interest, come together for strategic consultstons for partnership
and coordinated work 85 snnounced under the BFSA Strategic Plan, rather than working in their silo: with sgends
closstothe chest
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THE ESSENTIALS FOR
TRANSFORMATION OF NATIONAL
FOOD SYSTEMS

MNatia Mzeladze
Glokbal Lead
IFC Fooo Safety, Food'Loss Prevention, Food Fortficetion Advisory

Thie urgency to transform food systems and misks them more sustainzeie is evident, howevear, the psth fo Schisving
this iz not 2hways cieer What ooss it take tosucceed? & ksy partis ensuning food safety Withoutfood ssfety there iz no
food security, and withoot food security, & food system is weak and unstabls and thus unsustainzble So, what should
the primary focus-be when it comes toimproving acountry’s feod safety system?

First. estsblishing the right policies:and regulations is essental. Before considering 2ny changes in the nadona| food
s3fety system, ITis crucial To get the lay of the lang, as |ack of undersi@Ending on how the system operates will hingsr
the gevelopment of & working solution, 25 well a5 the efficient use of resources o achieve opiimal resuls.

For more than 2 decades, the International Finance Corporaton ((FC) has been providing support togovernments and
the private-sector on sirengthening natonal Tocd safety, creating betier Tood BUsSiNEss SVIFCNMENTS, 3nd 0N Consumer
protaction all over the word. To facilitate this, we developed numerous tools that help analyze the funcdoning of
different systems. The IFC Scan Guide i= one of thoss tools; which has allowed.uso:

& Estsblish 3 clesr perspecove on elements of 3 netiona! food system, including food safety

® Understend changes that may be required to upersde relevant nabonal foeod polioies and reguiabons
address challenges linked to the globalizaton of Toosd trade snd techmical advences that impact the fooc
indusiry and food consumers

® (genbfy exstng and emerzing nsks denving: from dushicetion and overlap in respensiiliies among public
agencies or & vague regulstory framework on food-related issues ang on food safety

® Develop recommendatons on 1ssues that should be addressed to help strepgthen natonal food systemsin
selected areas depsnding on the sg=nds to enhancs consumer protecton and Create an envirenment that
facilitates a healthy natonal food industry

in 2023, the IFC Scan Guide was used 1o 35585 four elements.of the national foog system in Bangiadesh: fooo ssfety
food forgfication, food lossand waste prevention, and livestock producton {animal welfare and uss of antimicrobials),
As g result. we obtained s comprehensive report identitying the gaps in each of those Tour assessment areas; and
gropoz=d =olutions fo help the country reform f= food system to & more sdvanced, level, Inaddition, the report
references best practces, globally recognized spprosches, snd Internafonal standards—essentsl E[Emehts. for both
assezsing the food system and developing recommendabicns.

Thie ==cond essental aspect for food transformation involves knowledge sharing and learning to cevelop and enact
the necessary policy and regulatory frameworks. Understanding theexperiences af other countrie='and sdopting best
grachces iz very imiporiant when undertaking the transformation of any food system

According to The Sate Food Impersiive. unssfe food in fow- and middis-income countrizs resulis in 5 productvity
tozs of some USS95 billlon par year. Whiat's truly remarkable 15 that muchof the heslth snd economic burden causad
by unzafe food can be suoided through preventve messures, investments. and behavioral changes Learming from
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countries with seund food ssfely systems and effidient food safety policies is what developing and emerging economies
rieed to dowhen building their nationa! systems. When und=rtgking reforms, the =iperience of others allows usto
determine the aporopriste direchon: saue resourcss) use them sfficiently, anid réesch the gzosl The diversity in the
warious tools 2nd initiatives represents a wellfuncioning food safety system snd the adisntages: of the resulis that
cen e achisved by sharing knowledege gnd replicatng successtul practices. This is why the: IFC e-learning courss,
“Food Safety Reforms, Learning from the Best: The:New Zealand Food Safety System in Case Studies’ was developsd.
The course sxplains all the critical slements of a2 natonal food safety system based on the exempiary model of New
Eealand, known fer having ene of the most reliable and sound food safety sysiemsin the world, This courses 15 open o
the worldwides public

Finally. the third sssendal sspect entalls (dentitying. and implementing: the: ngnt Incentives to ensure that those
involved jn:ssieblishing food safety systems are focussd and follow the nght.steps. Whils iti=clear for governments
why strengthening food ssfety is crucial [to ensure the safety of their populstions), the need for changss might ot
be obvious for other stakehoiders. For instance, the food industry snd businessss may view upgrading the nationsl
food safely system o= = burden; Often, this due to & fack of awarenzssion the need Tor reforms. Food businesses and
consumersfail to recoghize the benefits of Improved food safety legislston and ar= unceriain shout theiralue Atthe
same-time, 2 well-planned awareness campaign could b= extremely: effectve when implementing new approsches
bBasedon the Codex Alimeniarius o enhance national food safety systems and create 3 Better regulatony environment
for thie tood Industry. When plsnning swarensss events linked to chaness in food safety regulstions. it is Important
te enpage the privats zector including food businetses znd contumers. Otherwise: there =z rizk of mot resching
the target audiencs: The:-mentioned engagement is 8imed to ks initiased at the very first stage of thereform when
discissing ne=sd, solufions: ana implementaton ools. However, thers sre cases whan netons! governmants do not
invzlve Tood businessss In the develapment of national feod safety policy and regulatory framewarks. Often, the
decision makersinthe mentoned sconomies do not undersisnc how co-regulation mechanisms bassd on gartnership
with business could helpto implementnew rules. Thus, they consider standard law enforcement approaches bassdon
monitoring and reacting to lew violatons as theonly way 1o improve food safety inthe country and dori't collsbarste
with the food industry proacovely, Moreoyer, the siperience of Australis and Mew Zealand, Canada, the EU, and US
shows that efficiency of the national food safety systemis increases, and the level of food safety improves when thete
=g strong partnership of governmeant. food industry, and consumers in the country, This couid be sazily explained as
=sharad decision-making process; s key element of public-private partrerships, bring toasther a vanety of infiovative
skills, resources-and perspectves to igentfy the required solution and reach the desirsd owtcome. Ultmstely, this
will iImprosse the business environmant fora nations! food industry. Another tool to convince different stakeholders to
support food system reforms sr2 public 2vents liks forums that could serve 83 & plstform fo share incannves for public
and private sector plsvers. The 10th [FC Food 8atsty Forum in Bangladesh in June 2823 15 3-good example. The forum:
featuring the Bangiadesh Food S5fety Authority a5 & co-pariner, provided a unigue platfiorm for the exchangeof best
praciices ang innovatyve solutions, a5 well 33 8 great opportunity to forge new relationships and explore potental
busines= parinerships. A5 a result, the event led to the signing of the first Cooperation Agreement in food safety
betwesen IFC and WHO, proviging the country with the knowledege and tools needed 1o enhance it= food system

Continuous enhancement of the food'safety system holds sipnificantimporiance. In pursuit of this goal. IFCcollsborates
with the Bangladesh food ssfety suthority to enhance awarenesss of Tood safety among both pukllc and private
stakeholgers. This involves trenzlating the IFC Food Safety Handbook into Bangla, contributing to a community that i=
maore informed about food safety practices:

At its core, Tood safety begins with commitied leagership. A persistent, step-by-step commitment from decision-
makers on the nanonal level, snd from business managementat the company level iz ofien the mostimporisnt faotor
in motivating the implementaton of changes and observing safer food practices, At IFC we are pleased o seesuch
leaderzhip in Bangladesh, snd we are happy to continue our support to the country ontransforming end strengthening
the zustainability of its natonal food systam.




AN OVERVIEW OF THE NEW ZEALAND
FOOD SAFETY SYSTEM

Bruce Burdon
Mansgzer Market &ccess Liaison & Cooperston,
Ministry Tor Primary Ingdustries, Mew Zealand

The role of ME

The WMinistry for Primsry Industriss 2stablishes and sdministers the standards snd regufstons that sre set sround
MNew Zesland's Tood safety, biosecirity, and primary progduction systems ons natonal basis. Bisk mansgement and
stience provide the frameawork for the Ministry forPrimary Industries regulstony systems and are guiding principles
for-the s2ting of standards.

Standards are largely cuicome-based; reflecting the high level of maturity ahid control that oiists acroz= all players
n New Zealand’s primary prosucticon and processing sectors. The Ministry for Primary Industries and recognk=d
sgericles routinely audrt and monitor aspects of thesa systems 10 ensure that sandards continus o be met

New Zezland's Food Safety System

Hinety percent of food produced in Mew Zealand 1= swported. All Tood exporteg must first mest standards for doemestic
iood supply. To sugport our internationsl Trade, Mew Zealanc s domestic systems and export stendaroz reflect best
intermational prEcEce.

The Ministry for Primary [ndustries leads New Zealand's Tood safety system. protecting the hesith and wellbeing of
consurmers both in New Zealand and oversess. The Ministry for Primary Industries carmies out system-wide auditz and
monitoring to ensure all growers, producers end Tood processors in New Zealana comply with the law, This ensures
that nazards as=ociated with microbiological chemicaiz znd physical contamminants ere minimized. It alzo ansures that
packaging, labeliing, storsge, and trensport of all food products sre compliant with our laws and not misleading for
CORSUMErs.

New Zealand’s food system is underpinned by strong lows ond regulations..

All food In New Zealand must comply with New Zealand Gak-ernfﬂen‘:'s standards and regulations under legislstion
beforz it can ke cold or exported. Food legizlation ensures all food produced in Mew Zssfand is zafe and sditable and
rrie=ts the composimonal snd |sbeliing requirements under the 'Austrslia New Zesland Food Stsndards Code’. This
iegisiaton also gives the Ministry for Primary industries the power o t3ke enforcement scSon on non-compliant food
businazses and undertekes direct recalls if needed. Soms products Including snimsl snd plant products may also have
soecific export rguirements to mast in additicn to New Zszland standards, depending on'the product Type ang any
addifional reguiremants of the ouertess marksr

—.and it is the responsibility of businssses o prove that they meetall requirements.

MNew Fesland’s regulatory miodel places responsibllity on Industry o demonstrats complisnce with the standards
s=t by the Ministry for Primary Industries. This encoursges businesses to understand the risks gssociated with their
progducts and production processes.




The regulatory model I & ‘preventatee’ risk @nd =cience-based system where bisinezses have responsibility for
producing safe food or other products, a5 well s5:demoristrating they haie ocperatng systems anid processes-in plsce
to achieve this, with Government cvefsight

Food businesses In New Zesland sre required to operaie under the Ministry for Primiary Industries’ registered risk:
based programmes, such 35 food control ‘plans or nationa! programmes® under-the Food Act, risk management
programmes-under the Animizl Products Act and wins tisndards msnsgement plans under-the Wine Act. Thase
efiziire foog businssses implement good operating and/or manufecturing practicss, including the seplication of Codsx
HACCPR {Hazsrd Analysis and Critical Control Fointl principles to identify and mensge Tood s3f2ty hazards and snsure
the food they produce i3-53fe and sursbie.

Food Monitoring and Surveillance

The Ministry for Primany Industoes food monitoring and surveillence programrnes veriy that the food prodocton
SYSIEMS are mManszing nisks to food safety They confirm the sfectveness of New Zesland chemical residus ang
microbiological controis and practces, ensuringthey donot breach any regulatory thresholds. They slso independently
check or prowde oversight of food. businesses’ maonitoring for biological contaminants in animal products such 3=
pathogens and bistoxins, ensuring food safesy reguirements are met

New Zeoland hos a range of different monitoring orogrammes:

The follewsng manitoning programmes areapplied (espeaally to snimal praducts|—whether preducis are exported or
consumed domestically;

Notienal Chemical Residues Programme

The Natonal Chemicai Residuss Frogramme monicors chemical residues inlive animals 2nc snimsls sent for slaughter,
and tests Tood progucts from ivestock, poultry, farmed sslmon, ocean fish.and honey. | tests for registered veternnary
medicines: and segricultura! compounds, deregistered sgrcultural chemucals that are persistent environmental
coniaminants, snd banned or restricted substances and toxic agents.

Notional Chemical Contaminants Programme

The Matonal Chemical Conteminants Programme monitors milk and dairy prodocts o confirm that residue ar
con@minant levels do not excesd scocepiabie imits for Mew Fealand and export markets. The progemme 1e5i5.8 wide
range of sgncultural compoungs and vetennary medicines for contaminants and ensures groguct INTEETIty.

indspendent Verification Frogramms

MPI's Independent Verificeton Programme for dsiry production collects dairy products from around the country with
ssmples tested at independent isbiorstories to check their complisnce with microbiological limits. This also means
the Mimstry for Pnimary Incustmes can-determune F manufacturers’ ouslity programmes are seund and whether the
regulatory framewaork s efecove

Notianal Microbiological Botabass

The Matonal Microbiological Database &xists in 8 mandatory Ministry Tor Brimary Industries prosramme for New
Z=sland primary processors of mMest poultry, g@me; 2nd rattes. 3smples are coliecisd waekly ano 3nslysec for
pathogens such as salmonella and campylobacter The Mimistry for Brimary Industries holds the results of these tests
inths National Microblological Diatabsse and provides industry with feedback on their performance and overall trends.

Food Residue Survey Programmes

The Food Sesidus Survey Progremme investigates pestnde residuss 3nd chemical contaminants in plsnt-basso fooos.
It covers plant-based food produced in Mew Zesland snd importsd Tood, including fresh frutt and vegstabies a5 wall
a5 those that are processad nto feod. The progremme assists the Wimstry Tor Frimeny industnies with identifying
potental Tood safety issues, ensbling the Ministry 1o.develop new Tood safety measures or review existing schemes,

I A food control plan or nebons proErsemEs are ensor programmes aegned for 3 partioular food busness toidenofy, control, manags and
eliminagts or minimise hazerds or other relevant fectors Tor the purpose of achigving ssfe snd suitsble food. 5== the generg! desmipoon 33 I
the NI Food Az 2014 {Schparr 2 £°3].
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New Zealand Toial Diet Study

The New Z=aland Total Diet Study js3 raticnwide survey of ’r'nnd;. soldiin New Zealand, both those that are imporiad
snd those that ate prﬂuu:ed dﬂﬂes.ﬂta Hy. The survey assesses New Zeslanders’ Exposure 10 certain chemicals, such
as agricuftural compolnds, contaminanis, heauy me‘als snd nufrients The study pmvlda‘ the Ministry for Primary
industries with reliable evidence of the safety of New Z=sland's food supply and the Sfficacy of the mnm::rmg systems
and programmes.

imported Food Manitoring Frogramme

The Im;:xm‘ted Food Monitoring Programme looks for selected hazards in Imporied foodsto check that Imporied Hod
controiz ars working, Monitoring aciviies-in the progremme can indiids scanning. surveys: audlis; and intelligence
gathering WMonmoringcan be specific to the food, fepion, manufacturer, or hazard, and ars underpinnes By risk-based
principles.

Seafaod Maonitoring

Muonitoring of algsl biotoxin contaminants and residues n sesfood, is undertsken through the following: a shellish
bictoxin monitoring programme for commercisl growers and harvesters of bivalve rhofiussan shellfish, 3 shellish
bintaxin montoring programme-for recreztional gatherers of snelifish; and 2 finfich and farmed sabmon monitorng
programme.

Othar oversight
Systems bas=d oudlits and ossessments

Thie Ministry for Primary Industries Systems! Audit Team sudit elements of the regulatory svsiem to assess compliance
and suitabiliby snd rate the effectvenessof rezulafory messurss to sUppor contnudus Improvemant

External scrutiny

New Zealond's systems are sublect to multiple external audits from cverseas competent suthoritizs and Importers,
All information regarding our laws and standards; including templste plans are publicly aveilable on the Ministry
website 31 Www.mpl govt.nz.

Conclusion

| am-delishied to be sharing MPI's expenences and knowledees in developing and maintaining a food safety system as
gari o Bangladesh s nateonal fTood satety day. We congratulate the Bangladesh sovernment and the BFSA in parocular
for the steps they are taking 1o ensure safe and healthy food is going to the people of Bangladesh. \We look forward
to contnuing to work with Bsngladesh and supporiting vour =forts under the Food Safety Cooperston Arrangsment
batween our résgecive depariments, 1o benefit incressing cooperation snd trede betwasn our two countries,
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FOOD SAFETY: A GLOBAL ISSUE WITH
LOCALSOLUTIONS - THE DANISH
FOOD SAFETY SYSTEM

Mr. Treels Vensild
Director For Internationsl Cooperation
The Danizh Yeterinany and Food Administration

The imporisnce af food safety frenstends borders. impacing both public heskh and the environmant glabally.
As highlighted by the Warld Health Organization, one-third of all prodired food i lost, with & significant porson
atiributed to.poor food safety practces. Alarmimglhy, 608 milllon people T8l il annually des to contaminated food.
leading to 420,000 deaths:

Denmark takes pride |n its robust food safety svstem, startng with the controd orinciples that form the cornestone
of our-zpproach. Collsboration betwsen suthoribes end Tood business operstors. posifoning Denmark 85 5 counry
krniowen Tor nigh food zafety standards and consumer trust, The journey o bullding this truzt haz taken mahy years, and

it exemplifies the synergy between regulators and Indusiry glavers Inensuring a safe #nd reliable food supply,

During Denmark's early years 35 3 Tood 2xporting naton: the Danish Veterinary and Food Administration (DVFA) had
full responsibllity for the quslity and safety of food products. Howsver, 3z the Danish food cusier has grown and
infernagonal food authorites and customers have stepped up their demands. this responsizlity has grecus!ly shifted
and isnow largzsly in the hands of Danish food producers. The systemis cailed ‘own controls’, whichmesns companies
are required io implement trensparent conirol svstems thatdocument the safety and hyaiene of their food production

and theircompliance with legislanon. Fegutar checks by DVFEA ensure Thess reguirements are met

The Danizh food safety sysiem employvs 3 risk-baz=d sporoach, focusing resources an areas with the h'ighes_.t pot=ntal
risks to cublic health. This approach allows for efficient sllocation of resourcss to address the most critical issues.
Denmark pisces & strong emphssis on traceability throuzghout the food supply chain. The shility to tracs food products
from farm to fork helpsin quickly identfying and adaressing any issues that may sris= figorous gushity control
megzures 2re impiementad in Both the proguction and distributon of food products: This includss regular inspecions
snd testing to enzure that products mset satety snd gushty standards. Various steksholders. including government
sgencies, producers, snd indstry associations, colfshorate clossly to address foed =afety challeng=s Thiscollaboraton

fosters 3 collective effort o maintsin high standards throughouwt the food supply chain

fn B2nmark wa Beligve that integration of sustsinsble producton practces contributas to the oversll safety, quality,
and resifience of the food supply chain. By minimizing environmentzsl impact, oromoting biodiversity, and prioritizing
rezponsiole resource mansgsment sustainabie production enhances the safety and long-term wisbility of the giobs!

food system.

=18 iy 2 Mer3038 |



.

Denmark =3 frontrunner in fAnoistve; Mail'ﬁah!e and efficient sgriculiure anhd food preducton ang I line with
the understanding that food safely is 8 globsl concemn, Denmark actively partcipates in various internatona| forums.
initatives snd projects.

Specifically, in Bangladesh, the DVFA, i coflaborstion with Bangladesh suthorities is starting ug initiatives aimed at
enhancing food safety and supporang strengthening of the framework conditons for the eresn wansimen of the food
snd sgriculiura sector in Bangisdesh. Our joint efforts focus onisharing expertise, best practices, snid bulidine capacity
to sddress food safety challengss in Bangladesh. This collaborative approsch sligns with our shared gosl of aresting
a safer and more secure Tood envirenment forall, We believe that together, we can centribute to a glabal landscage
whiere ssfe-3nd sustainsble food practices sre the foundaton of 3 healthier futurs.

i

2o d

| = it 3w 2038




SISIERCI G RCIEET

I A

T
el Giafem

R ST SR AR FEE 1) A S AT ove o 61 67 FR1E 9208 At 7 s | B
T, 1 I W ST (% TR (ST SR S AT, I SRR e SeIE T s
SO “UIFE | GHRF bF 12 (MR S SNEme s, o AEEs 4905 O 7% 52 9 I 79E=
ATEE €01 791 (A7, T T e AT S99 T 950w ohre T yEEy 93 oW )

A ATl 91 a1 19T 912 <09 ) P, SIS Oin eAe ZaT w9 e, e o (eews e
T s W ST I U0 T 0% O T 01 BR e Wl ¥E S0iE TaE NIEeE w0 (8eE TRy
1T 1 s areves fiamme s SETaes <00, <99 9ieE 1 EE i) e oEn faarew 9us =9
7= TS 9 5T (T FE AR A WEIEE TIHES 90 RS 497 % e 5 ST B aeeed
FHE TR 0w, Bl G 4 a9 56 D00 IE210EE T9E 9] LRSI 4] SRS e 1140 308
1 HTE J R T I AT I Wemew W Tw 670 (e et vEs e iies o NS <eah
TEET T UL AR TS Tl I JrE-IeI AR B fAlw e ST (P T a0 90 g wwa
TR (HTEE eI (T 7% FEE v Rl 3 ey o onths e Rreera 1w R

(R <D I =R e A9 SUE e | TE ] WE Wi T, TR0 Saes (FUEE S (0w 98
=TS 77 T IS A HIEE T £F TN 79 TE S50 S0 miAn o FAAE Anam| 9w
=T (T T (I WEE ¢ 9% S | Y R ) F e A e 1 (F T T e
UTTTE £ SENAE A (T FTe s Su T T s TE) 5 W WE e SO0 U,
7 T FAre 4o (T T8 &<E W FRPE WiE 900 07 OIS R ST AiE SiaT] Wi G s vl
W T A AR WG 451 g0 915 wAoS 5T

= TRl S S W, WIS TR U IS (A WITA I a4 SO TWiE 311 e
gEIrTe | 5 S A, e W, I WS 4T S O S0 e Irs Erewe e e aww e
T SE FAE R FE UE TSR S0 50 0 RO o 0E YR SIS AR FAE, IEeE A onE
== (0 T 7 e W1 1o o o waae =iew AN 7 e R Wiy e o 7




I
S

HART AR TSN 7 5 TG LS FooN0S Coa] JaTH (I | W BII0E Wi W W A
AETCH A1 AT 0 T R TS S5 e | TR A 26 S, U UiSw e R, 1
o S T ST

=4 COE- G (B ISR W, SR TP-SIT00S Sal- ST SR W S5 (A-Age k) IE
o =P A (SR W, TE 0 ST, GfE 0w, TE Fa00 M 91 TR mee 00 SeeE, T
PR FTAC (I IHTET (6 WET w50 SE | TTeE T, B U S 90 B1R e 998 08 0t G0
e A s 20T, 1 S50 G 7 SEE S0 | TRIE0E A T SR s i S e Fhe
=T 678 S 4T ST +ffE TR AR 1 95 9 5T 51% (6 S0E SRR AU U0Te 49 (IS W e
i s ST s WA TR $5L 218 RIS, (ERne! = (503 T8l WiF 5908 7 Tonis S TS (W

WEFD WA s WE UHE SE 51T duNiE WA S SRS | T FEel s S0 Awy 2o
WA FEEA A WA W WS W W i T TS WA SIS Wi s A W e
SR TTT WIS T FEE T WA SA e AT ey e e R g FE
TorTsT TR TR B U0 TR U TS PR 91 46 SBTErTs TEey A WiIE G W e
ofeess & <fEamme T4 | Iaa 0% BieETT @iom Bieemsigs st qens 9 T e 39es
Farerrere o 759 o 1125w B @fie e = w2 F 2w o 7 = 3 o et Rarmes
o 950 AT S = M= @0 5 @hE TEae | 4 T O I T R, O e eens aew
FIE TS (T 97 9 O TN |

et =IE FYATam A T | SR 10 e T U Be 77| Y B AW F A, 72 B (oA T
TS| a4 T o, $F0 5% T | FHew G0e3 G S S (G1 #3067 4% (T
W B0, (BT Wi W IS T e, M e uee s o e o | R ows e
3% I SREE R T TEEE e, T 9 A & O ene e s a6 =tHe o 1 o
TR 5 AR (w60 Tl | SR RS W I ST e o e ¥y e s
IR TR | TATT T A AR €3¢ R R A Pt 9% REw ww) wiy st
219 T (ST SF5] A5 TS e T A, TS A00F el 9 (S HEIEE SR AT
e F% T TS FOW TN TN (T TR | SRy g qsmerane 4, e
R TR AR A AESTHI | (TS SR T ST SN WE R, 65 e
HAARATER T SH 1 N o0 RS A AT TG WS FAE Cru e | TR R M T w8
TR AT AT FE A0 FRTE WS e el W I 98 TN Fay aEe |

o0 | iy Rt 2w 038




PRIORITY AREAS OF FOOD
SAFETY IN BANGLADESH

Dr. Muhammad Shahadat Hossain Siddiguee
Erofessor
Department of Econemics, Universiv of Dhaka

Asperirticie 15 of the Constitution of the Peoples Aspublic of Bangladesh, i isthe fundamenial responsibility of the
statetosecure to-basic necessiiies of the citizens in which food iz one of them: Simiiarly Arfice 18 of the Conzttution
is primarily concernad with improving nutriton |2vel and public heslth: Bengladesh government re-enscted the
Food Safety act 2013-r=placing-the outdated 1aws regarding food =afety and the Bangladesh Food Safety Authority
[BF5A) was formed in 2015 a5 per this sct Thoushr both the ArbScles tell sbout foed safety requirements, the food
control system in Bangladesh in relstion o other competing countries Inths world is |s2ging. Mareover despite the
invoivement of 2 number of ministries and agencies zoverning the Food safety issues 35 per the Fabd Safety Act 2013,
the food contsmination snd adulteration condition In the country has now becomie & sericus public health chalflenge:
This sriicls would try to highlight th= food contsmination and sdulteration situston in Banglsdash toidentify the
prigrity areasof concern that would help make the country to be g place of food zafety

Therefore: the ariicle begins with undersisnding of the concept of food safety, which Inciudes hanoling, preparation
and =torsge of food in such 2 way that prevents food Dorne diseases. Food safety basically refers to a number of
activities that hélp pratect Tood from being sdulterated and avoid heslth ‘hazards. Maore Importantly, food safety is
clozsly linked with the overs|| food secunty of the country s havine safe fooc enough by ajl ciizens of the country is
the pre-requisiie of 8 country to'be Tood secured. Therefore producing sufficient food doss not neceszarnily ensures
that the country is food secured. This sives rise fo the iszue of Tood safely az nowsdays foiod sdubterstion Kas become
a.grawing problem in the country-and food has become the prifmary source of human expozurath pathogenic agenis
Thethreats arising fromy focd Inciude arsenic miked food, sduttersied Toog, geneticslly modined food, environmentally
pollutani=food =tc. Maore importantly, fuman-induced Tood sdulierstion during producton, process snd distribution
of-food s the key concern of the country. |n sddition, human-induced food adulteration seriously orcurs in strest
vending. Morecver, Tood producion, process and preparation of food souffs in anunhygienlc environment are the
prime cauzes'of unsafe Tooo, foodborne and waterborne dissase, which resulis in thie desth of an annusl 2.2 million
people anid of which LS million ars children. Now we talk sbout the food sdulteration =cenarics in Bangladash though
it iz mot an exheustive list. in Bangledesh, unccrupulous traders add extraneous matters to food grains In the orocess
of adutieration. Far example, they sdd =3nds snd crusheo rocks to incresz=s the weight of food. Texdtiie dyes are uzsd
in food processing #nd manufacturing stags [2.g., swestmeats snd confecbonariss]. Morespecifically, textile dyes are
used Instreet foods 1o make @ more attracove o their consumers though it ceuzss 5 number of problems incuding
but not imited to indigeshion, disrrhoes, vomiting, asthmas, aliergies. heari diseazes, and saversf kinds of neurologica}
dizeaz=z end even cancer, Due to high prevsience of foodborne end waterborne dizeases in Bangladesh, £ hez become
one of the mozt vulnerabie countries in the world: The cidzens of Bangladesh sre-highly expozed te unzafe food
hazardz though i iz the nght of the citzens to get safe food as per the Constitution of Bangladesh, Thersfore: Itis
importent to identify the prority working arees of the government that would hielpg build the country a'place of food
=5TETY,

It we have a look at the Western or developed couniries, food safety regufationz are strictly maintsingd. Incase i any
food =zafety code of conductis breached, a high amount of monay a5 & penalty iz charged for food contamination and




S

sdulterstion. Even it is evident in those countries that jzil sentences are specified for and negligence sults ars lodged
inths couirts: far any kind of neglizence In the Tnd;.'-d :.ﬁfaq.l |=zue. O ather i'u:n{:l InBzngladesh; no suthorbes arevet
io pml.llde any icapital punishrment to sny corporaton. This rabopale reminds us thst capital pum:hmem oT poper
smount of penshy i Impéseé milght heip Improve thefood s-affr"l,l situstions in Bangladesh. Emkﬂhﬂlders thoss are
mvolved in fﬂcd pruﬂurﬁgn process and distribution need to obllgad to rm.ct['f follow the Food EafEh_.l At I this
regard BFSA nesds to be strengthened with gusity workforce snd proper mionitoring and evaluation iocls so that they
can implement hir rﬁpon&tbrlrha conferred Upon them. Regarding food safety issus, the zcoons of Mobile Court
are negligibl=as it is very irregularly conducted. it implies that the actions of Mobile Courts should be conductedon
zregularbasis with s view reducing the sxtent of foog contaminaticn: and sdultera=on In Bangladesh, it an Indivigual
finds 3 case of unsafe mn_d due focontamination or sdulteration, hefshe as sn Individis! cennot file sut. implvinz a
great limitstion of provizions In related to sitng laws. Therefors, it is of high imporiancs totake such Individual cose
under considerabion by opening up such opbon. Moreover, exlsting food inspaction and enforcement systems are
relatively weak, even not enough £0 keep an aves thraughout the country. Framing of inspecton manuals protocols:
guidetines snd checklists for Inspeciors 5 required to expedite the schvities of the regulstors Dats regarding :"bn_d
contamination ang sdulieraGan need io be public. Awsreness related activities for wider siakeholders would help
ceeats enshling-anvironment for fooa,
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ANTIBIOTIC RESISTANCE IN FOOD:
A GROWING CONCERN IN BANGLADESH

Sangita Ahmed, PhD

Professor
Department of Microbiglogy, University of Dhaks

antmicrobial resistance [AMR] Is considersd 5 major heslth issue in the world. With 5 recent surgs in antimicrobis!
rasistant bacteria throuwghout the world, snd &8 deciine in the development of nsw snomicrobisl agents, AME
has reached to such an SxTent that we 2r2 on the approach of Feturning 1o the: pre-snobiotc penod Giobslly, an
sstmated 0.7 million deaths are linked to AMEA ang without proper interventon, the death ol may increase w2 10
millien by 2050, Also, extensive uss of antibioTics increases susceptibilityof individuals toother sericus Hlinesses. AME
increasss the hesith care cost, affects the proguctvity of 2 population and thereby imparts a negative impact on the
economic development of @ country, These effects sre more pronounced in 2 developing country like Bangladesh
where the health are system isalready overwheimead with different communicable and non-communicable dizeases,
snd majority of the people cannotafford expansive treatment regimens. This Is reflected In-the WHD repart. which
estrnates that inthe teveloping countries of both Africa and South Asia apmrosimately 45% of death occurs dueio
rmitbdrug resistance:

Severa! f3ctors have been identifad as the key playsrs o the global emergence of antimicrobial resisisnce: Theze
include 3 lack of proper knowledge about actusl uss of andmicrobial in humans, sysilability of antibiotic as gver-
the-courter (OTC) drug, Indiscrininate use In humans and agricufture; relesss of non-digested antbictics into the
envitonment, poor guality of drugs and inadequate survelllsnce onantthiotic i==. For developing countries mcluding
Bangladesh, where afarge number of peopie live below the poverty line, malnuiriion smong the population, chronic
and repested infectons, poor heslthcare standards and Teillure to afford more effective and costly drugs act as
additional forces.

0OFf these different factors, transmission of AMEB via focd chain has become 3 SrowIng CORCErN In [SCENt yEars
throughowt the world, Incluging Bangledezh: There are ample of evigences that suggest that uses of anthiotics
in veterinary prectce 55 well 35 pressrvatives and disinfeciants In Tood industries have 5 sigmincant contribution
to the emerzence and spread of antimicrobial rezisternt bacteriz (AMEB) in the country, In Bangladesh, sntbiotics
are indiscriminstely vsed in livestock and In-high walue agriculiure crops, whith increase rapid emergence of AMR
pathogens. Thesze pathogens get easy sccessz info hurman and animals vis food chain. Antimijcrobisl resistance enables
the pathogens to persist ionger in food processing environments 3nd toenter the fooo supply at ary ime during the
ferm-to-fork contrnuum. Artbiotics are often used prophylactically In food-producing animals (1.8, cattle, chickens.
gnd pigsl: itis predicted that by 2030 such use will increase by neasly 6738 globaliy.

Several AMRE that hieve malor significance Tor pubfic health, such 35 cerbapenem or extended-speciium beta
factamase producing E coll, cephalosporin and/or Tucroguinafone-resizzant Salmonzella enterica; flucroguinoione-
resistant Campylobacter spp., colistn resistant £, coll, methicillin-resistant Staphylococcus sureus, ampicillin resistant
Listeriz monocytiogenes are frequently isolsted from food products and Tood processing environments in Bangladesh.
AMR |z alzo 5 major challengs for the promising sguaculturs industry in Barigladash. Seafoods grown In aguaculture
systems and non-animsl origin food (fruits and vegetabies, legumes and grainz) sre often Identfied as‘hiotspots of
AMIR 3z well. Maoreover, many studies have reportad presence of sntimicrobial residuss in zeveral faod producis in
Bangledesh, mostly those of animsl origin, like dairy, pouliry snd m=&t products. This (s'caused by irrstionsl use of
antbiotcs in animal prooucton snd negligence o follow the recommended withdrawal penods prior harvesting and
marketing. Direct exposure to these sntbiotc residuss £3n Calse serious conssguences \n human including direct
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Eowicity, altermation of commenzal micraflora, and the possible development of resistant strains resulting n fallure of
antbliotc therapy in clinicsl situations.

Anm-microtial resistant bacteria are not only =olsted from foods.in Bangladesh, they are also commenly detacted
in food proceszing ant animal production environment such a5 501l water and vegetation. Use of untrested human
and animal manurs, irmigation water for plant-bassd Toods and and water for sgusculiure are considersd a5 major
contributors, which potentistes contsmination of the snvironment, crops, and Wvestock For emmele; Coliforms
associated with feces are widely oispersed jnithe environment, partculstly inareas sdjscent to |vestock production
unitz. Air samples collected from snimal farm environment are ofter repori=d foharbor AMRE, including Methicillin-
resjstEnt 5 sureus (MRSA) - Spredd of ewtended-spectrum B-lactamases-Enterabacieriaceae by dust parociesarealso
evidant. fnoardcular, water coritaminates with animisl orhuman feces sct as 3 very effectie vehide for the sxdensive
soread of AMRB, genetic elements. and sntibiotic residues scross different environmsnts:

Food handlers slsa play amaior role in the spread of AMRB. Food handlers working incattle and poultry Tarms, in
food processing uniss and mostly thestreet food wendaors often do not have encugh knowledge sbout ssnitstion and
hygienic practices in food preparation and handling such a5 hand washing uses of raw material and pota E_[e water, food
serving, starsge etc. Many studies have detected AMRE, including colistin resistant bacteriz in hands of food vendors:
Conseguently, poorand mis-handling of fond |s.considered as one of the leading causs of 500 contamination in
Banglzdesh: that al5o facilitate the spresd of &MA.

|n-addition to spreading pathogenic bacreria. fTood products denved from poultry, cattie, and seafood ofen actas
a rezsrvoir of andhiotic resistant genes which are transferred to humans through the food chain. Hoerzontsl transfer
of these anibfotic resistant gencs to nonpathogenic cammenss! bacteria associated with plants, soil, and animals,
further waorsans the situsionh. Morsover, food processing and preserveiion fechnologies such as high-pressure;
jonizing rediaton, ditravlclet mdiaton that damage bacteris| cell membrane, are sssumed fo facllitate the release
and transfer of anfibiobic resistant genas. Other probable routes of introducing AMR In foods include bactera wsed
in ferment=d food or 35 probiotcs. And, snobioTc resistant zZenes have Geen identfied in commercially availsble
probiotics. market=sd for use in human snd snimsis. Genatoally modifizd plants with andbioSc resistance marker
genes 3lzo s2rve 35 potentis] zources of AMIR spread.

Comprehending the threst of antmicrobial resistance. Govermnment of the people’s republic of Bangladesh has
developed the 2021-20256 national AMR action plan bas=d on the One Health sparoach. This acton plan involves
wvarious z=ctors that have a role in containing AMR, including human kealth, animal heahh, aguatic healkh, and
the environment. Successtul implefmentaton of this:sction plan requires strong, collsborsfive approsch bebivesn
gcademis, =cientisiz, food Inoustries and the Gowernment This coordination'on s national scale-will ensble collecting
actust Information on the extent of 2stablished resistance rates snd emerging patherns of resistance, 53 we=h as help to
identity the risks-associsted with dissemination of AME throughout the food producEon and supply chain,
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AIMING FOR A ROBUST, COORDINATED,
AND COLLABORATIVE FOOD CONTROL
SYSTEM IN BANGLADESH

Prof. Samuel Godefroy
Food Control Regulatory Advisor
L5 Depariment of Agriculture, Banglsdesh Trade Facilitation Projecct

Congrstulations and recogniton to the Government of the Pecple’s Republicof Bangladesh on Nationz! Food Safety
Ciey 2024 Grest strides ars oSing mades oy Government and the food ano 2gnculturs indusiry to procuce 3nd trads
sufficient and safefood o consumers in Bangladesh and in other countries via growing 2nd diversitving sxports. Food
satety 15-not only impartant for Banegladesh's food and nutribon securnty Sut also ortcel for the counsry's ambition to
increaze fopd exports. In the pastyear, BESA promulgsted and notified the World Trads Organizaton (WTT) on new
naticnal food stendards for @ number of topics such 35 food additives and forfification. In additon, the Bangladesh
National Codex program presented the country's position on selecisd intemational food standards, marking the first
tirme Bzneladesh volced its posiion-at the internafional Codex Alimentarius Commission in Rome. These milestones
hightight the improving fooo control system -

Food Control System

Ln =ffective Tood control system i one that i= anchored in & robust snd modernized food legislative and regulatony
framewark. The system should enabie a structured decision-making process through the reliance on food risk anakisis
with thres components: 1) risk sssessment, 2| risk manasement and 3] risk communicston: The food regulatory
sctors need to harbor 3 sirong sclentific capscity and sirive to collaborate snd communicate with all stakeholders,
including: the competent regulsiory authories; fooo protessors and manufaciurers, resesrchers and academis; and
with consumer and-haslth organizatons.

Sinceits establishmentin 2013 BFSA was siructured fo be the i=ading food regulatory suthority in the courtry, whizh
embodigs the principles and Buldance issued by Codex Alimentsrius Commission, the internstiona! food standsrd
seting bady, in the Principies and Guidelines for Natonsl Food Control Systams (CXNE82-2013),

As such, BESA was set-up to offer the necessary support to all other focd regulatory sgencles In the country anid to rely
onfocd risk snalysis principi=ss as the declsion-msking framework. The treadth of the mandste of BFSA fromysiandsrd
sethng, establishing food ssfety criteris, certificstion, enforcement, monitoring, and provision of food information
gives BF24 the shility to'sct as tha leading food safety coordinator 3ad o serve a5 3 hub for food safety information
gocessible toall.

During the past decade BFEA haz imvested in developing s strong cors compatency in food reguistory stience that will
shape the Tuturs of food safety decision-maXine-in the country. Such investments fave enabled BFSA to |aunch 3nd
CBrmy-out Undertskings such a5 the modernizaton of natona! food stendards oy aligning them with Codex standards.

The invastments in food safehy rick sssessment sre particularly worth noting. given that these disciplines are the
beckbone of souna food decision-making 8nd can enzble Bangiadesh to fulfil its internations| obligations a5 2 membser
of WTD, which reguires that decisions Concerning import and export of Tood and sgrcultural products are-anchored
In B sCIENTfic assessment and are Sased on contemporary data that has been collecied sccording to the latest nsk
assessment methodologies
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Center of Excellence in Food Safety Risk Assessment

BF5A |5 postiioned to ssrve a5 3 centier of excellence for food risk assessment in Bangladesh, pwnlng food safety
risk assessment services for other Tegulsiony sgences and ndustry stakeholders. The Authority can dewelop 2 core
competency In food risk assessment To sUpport stendsrd sefing, decision-making, and G':FEFIHE EUldEnCE IN respanse
to food safety incidents. Thiz starts by supporfine other fellow food regulatory organizatons, wishin their mandats
o develop food reaulstory decr_mrs but al=o’te check compliance and enforee such decisions. The resulting Impact
will b= = standardization and harmonizabon of appruajh over food regulstory declsions, whether proactive Le_ a
standardor 2 regutatory measure, or reactive, i.e, In fesponse to a food safety Incident.

The projiecied Center of Excellence in Food Safety Risk Aszesiment also entsils—and sz 2 prereaulsie—the continied
mvestment in data collecdon and anzhssis. |n partcular, gathering data on food occurrence informstion for priority
hazZards In food, 55 well 35 dats shout food consumption, both are critical to comuile food: exposure informston Tor
Banglzdesh

Dats Analysis and Sharing

Such dats:and resources will rot only be useful for BFSA and other competent food regulatory' suthoritizs in the
country, but will sls0'bensfit the food Industry, researchers, snd educators, which are interested in geting sccess to
such: data for various reasons. Foremost the food producton sector will Benefit from such informiztion to develop
studies snd assessments to submit to BFEA and to other food regulators In Bangladesh. The deta and Information are
nesded to sUpport rEguests o approve s new fooo sdditve; 8 pesticide applicabon, or vateringne2pplicabon covering
animsai-source Toods. Compiling risk assessmeants anc data produced by the food industry can be revizwsad by and made
avallable t1o/BFSA and other regulators. This will enshnne collaborative mechanisms and promate the responsiblity
of food progucers in ensuring the safety of food products. This will glso harmonize and- incresss predictability in
regulatery decision-making becsuse the dats, analvbcal methods, and approaches followed for the use of such daia
woulg b2 knowntoall

I doing 5o, the BF32 will be llustrating the mose that food safety isindeed a collaborative matter and is “everyone’s
business".

The guthor Dr Somue! Godsfroy is the former Director General of Heglth Canoda’s Food Directerote. Conode s Food
Stondord Setitng body ond o former Vice Chair of the FAD/WHG Codex Alimentarius Commission. Samuel ssrves oz
gt intermational sxpert advisor in food confrol regulotion, Codex standards, and risk-bos=d compliancs for cross-
barder trode for the US Department of Agriculturs, Bangladesh Trade focilitebon project The project supports the
Government of Borglodesh o comply with WTG Trade Focititofion Agreemsnt ond to sxpond infernotiona! frods in
food and agricaltural groducts
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DESIGNER EGGS PRODUCTION
AND ITS HEALTH BENEFIT

Professor Dr. Md. Elias Hossain
Department of Poultry SZigrice:
BEI‘_I_E’]EdEEh'AE’iEUTtJJm1 Lintersity

Designer or nutritionslly enriched egg: sre ones whoss composiaon has been after=d from that of & typical 2gg to
includs mare miedicinal chemicsls, higher levels of vitamins end ménersis. lower cholesterol, and mors omesza ety
soids. Desigrer food refers to-fongd that s designed to have some health benefits other than its traditiona| autritonsl
vali=: ‘Designer Tood|, funcHens! food” and “fordfied food are synonyms. Egos 3re -3 cheso source of high guslity
protein-dlong with 3 bBslanced ratio of vitamins [except vidamin Cl snd minersls-but due to the Righ content of
cholesterol (200 me/ege], the per capiis consumption afegpsis low! A reducion In consumption has a direct imipact
on ths ooultry industry: hence stiemipis are being made to manipulste and improve the nutritve value of the eggs.
Improvements in nutrients generste togay's so-celled functional or designer eggs.

Different types of designer eg
# Omegs13 fatty acid enriched sges

# Low cholesterol eges

& \izamin E=nnched eggs
& Herbsl enriched sge:

# Pigmentennchedezes
# Lutein enriched eges

# Iodinsenriched eggs

% Vilamin-D ennched eggs
# Selenium enrichad Eges

Mineral enrichad eggs

Pharmaceutcsl designer eggs

Omega-3 fatty acid enriched egg

Omega-3 fatty acids sreouite beneficial for human health. The:main benefits of omegse-3 eggs Tor consumers ars the
f2thy arids that enkance phospholipids; which resuits inimproved health. Other bensficiai effects have besn reported,
including lowsr plasma trigivcends concentratons systolic .and dw@stolic blood pressures. and platslst sgersgaton
Consumpdon of modified eges reduced overal| plasms cholesterol lzvels in zeversl trigls. Omega-3 faity aods hslp
prevent heart diseases, shin disesses snd auto immune disorgsrs, The dgady intske of 0.5-00-1.0-gram omega-3 faity
andsis recommendsd for an individual Tor @ healthy lits. The fooo industry iz Bking steps o r=turn these healthiul

| =it Pt 2w 2028 A




fatty scids to human dists. In thisregerd, poultry mestand egss can serve the purpose Tenriched with omegs- 3 faliy
stids. Laying hens cansbsork snd depost distary faity soids without cohsidersble modification m the compositon.
Designer =ggt provids omega-6fomeeza-3 PUFA [111] or PUFA/SAFA (1] rafics that arc balanced. By adding specific
nutrifonst supplements to the diets'of laying hens; such'as groundnut oll, Rsh oll, safflfower oll, linseed, fish mesl, or
algee. it iz pozsible to Intresss the amount of omega-3 fatty scids in the eggs. '

Low cholesterol egg

A |largs sgg typically hias betwesn 200 and 220 me of cholestero!. Pharmacological intervention {drugs) or dietany
management can be used to lower the cholesterol In eggs. Drugs reduce cholesterol In eges by preventing the hen
from synthesizing cholesterol or by preventing cholesterol from the blood from being transferred o the ovany's
developing yolk. The most sffechve way to lower egg cholesteral content is to lower the energy consumpiion of the
hen. Thersfore, Teeding hens with 3 special sll-vegetanian diet that is higher in protein and Sber and enriched in
witamin E can result inthe production of low cholesterol eoes.

Witamin enriched egg

It |z passible to develop dasigner eges with incressed vitamin concentrations, espedially for A amd E. While s hens
food can affect the amicunt of vitsmms In-her eges, hens can also differ in How well they shsorh certain vitamins:
Vegetableoils comtalnvitamin E, 5 sienificant antoxidant that guards sgainst cancer 3ng othar llnesses, Desigher eggs
ran have increased contents of sntioxidant vitamin Esnd A whichtan hsve 5 protecive Impact agsinst heart dizeazes
pointed outthat thie inclusion of designer eges inio the human digts by 12°t0 16 2883 per month incressed vitsmin E
consumpdonup to the level of 23 me per day.

Herbal enriched egps

Depending on the heebs fed te the hens, hecbsl enriched eges can be made by Incorporatng active principles of
herbs such as lutein, sulforaphane; taurine. Juniiflsvin, =ugenol ;- allicin, and many more. To =nhance hien performance
and produce super sggs with sdded herbal enrichment, poukiry feed can incarporsi= phitobiotcs. or plant=derived
products contaming multicle plent secondary metsbolites. Herbs such as gsrliciomon leaves, spirulina, basil leaves,
turmeric powder, citrus pulp, flaxseed, red pepper, fenugresk se=ds, etc. will be added to chicken feed s supplements.
&ll of these sugeest thet spreading swereness of herbsl-enriched foods can potentially Improve human hesith i
sddition o hens general health.

Pigment enriched egz

Cerzin hyoroxy compounds cailed xanthophylis. of which zzaxanthins are the most sffectivae. are Tound insgg
ywolks: These compounds chengs the color of the yolk anc may reguce the risk of cataracis snd sge-reizted macular
degenarston, boost antoxidant ievels; ano lessen peroxidatve damages o lipios. High concentrafons of carotenoids
are found in certsin pigmented f2ed ingredients used to fesa iayving hens, such 2s yvellow corn ano s dervatves (com
distilier’s dried grains. corn gluten meall, sifalfs mesl, marigolo-petsl meal and drisd 2igas mesi

Mineral enniched sgz

The malority of minerzls, espedially calcium and phosphoriis:are known to be found in ege shells. Howsver, through
dietary supplementaton zcientisiz have besn able 10 successfully raize the micromineral contents, particularly thoze
of zelenium, odine, zinc, copper; and chromium

Pharmacesutical designer egg

With the sdvancement of biotechnology, we can groduce genetoally modifiec chickens which then producs eges
cont@ining the desred compound £ insulin fer the treetment of diabeoc gatents.




.

Prospect of designer ege

Oneof the mostorucial elemenis that sienifcantly affects health is diet, and 2ggs can be ahelpful means of helping
people consume more essental nutrnients. 45.a result, research 13 being done 1o Create Gietary components with high
nutnonal values that have the potental to.contrel Immune system responses, treat conditons like gisbetes and
cancer, control Blood pressure; lower cholesierol, and ease-allergies and cardisc 1ssues. The proger labeling on the
fimished packsging nesdsto emphasize the health acvanisges of designer eges. People's awarensss ebout health and
NULNTon 15 INCreasing 43y 8y day. 5o, the groducton and marketing sectof can be Increased and impraved: twill atzo
mcreass the employmentopportunity. Therefore, Designer egE oroducton has 8 great prespect in Bangladesh.

Limitaton of designer egg production

Bsngladeshi people are below the margin, they can't afford the price of designar egas At present, the regulsr price
ofihe ege B 120-140tk/doen, whereas the omega 3 enriched egg price is 240tk /dozen, folate enviched Sgg price is
130tk /doz=n, These designeragds &re sold onty super shops. The consumer of those products is imited . As gesigner
epp s more perishable food; storage should be'maintained strictly. Consumear trust issue i5-also an imporfant factor
The nutrient valus of designer eggs is certfiad. but most peoplecan't trust it

Conclusion

One of the most crucial elements that siEnincantly affects hizalth is dist, and eges can b= 5 helpful means ot helping
pecple consume more £3sentdal nutrients: Asa result, research iz being done o creste dietary componens with high
nutritional values that have the potental to control Immune system responsss, treat conditons |ike disbetss and
csncer. control blood pressure. lowsr cholesterod, and case allergies and cardiac |ssucs. Essantial nutrients like faity
aridz, minersls, and vitamins can be supplied by designer eges that have been supplemenied with extrs amouns of
desired nutrients and relsted compounds from feed. They might serve 55 3 possible source of medications that zive
the body the antibiodies it needs to stay healihy
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FOOD SAFETY: NAVIGATING THE
REGULATORY LANDSCAPE IN
BANGLADESH

Debabrata Roy Chowdhury
Director Legs|
Beoulatory & Corporste Atfairs snd Comeany Secreiary

1. Existing Scenario: An Introspection

Bangledesh recognizes the paemount importance of ensuring food safsty for 1= Consumers: To dddress this
concern, the country has implemented vanous regulatons and policies. The primary regulatory body responsibte
for safegusrding food safety is the Bangladesh Fooo Safsty Authority [BESA], which was farmed under the Food
Safety Act 2G13. The BFSA formulatessnc implements food safety stanoards, conducts iInspecoons, and enforces
reguiations:

Howsver, the reality in Bangiadesh is different. In addidon to the Food Safety |aws. there ars other laws rules,
regulations pelicy orders; 2nd - standsrds that govern the marketing of food products, including imporis-and
siports. For-sismple, the Food Safety Act of 2013 and the relevant rules-and rezulationz under the BFSA are
iniended to be the overarching legisiation for sll food-related maters. Howsaver the Bangladesn Standards Testing
Institution [BST1) authority opersting under-the -BSTI Act-of 2018 slong with its rules and over 80 spplicable
food-related stendards, aiso regulates the marketing of food groducis. Adgitionslly, the import Policy Order and
Expor: Policy Order, framed under-the Import and Export Control Act of 1950 and the Bresst-milk Substtutes,
infant Foods: Commercizlly Manutsctureg Complemsnisry Foods snd the &ccessories ThersoTr (Bepulston af
Marketing] Act 2013-3and the Rulss 2017 thereof siso play & rois in gouerming the marketing of food products.
Urifortunat=ly. certsin provisions within these lawsunder gifterent regulatory bodies are inConzisient, conflicting
gnd =ometimes do notalignwith globs! standardz such 35 CODEX and EU regulations:

From sn:adminiziratve percpecive, the challenga: ars significant All thezs food-related laws fall under the
purview of multiple miniziries, including the Food Ministry, Commerce Ministry, Industry Ministry, and Health
Ministries. This fregmented governance structurs adds complexity and poientsl coordinaton issues In ensuring
comprenensive food =afety regulations.

In summary, while Bangiadesh haz taken zteps to address food safsty concerns, the pressnce of mulogle
faws and regulations govemning the marketing of food products, along with sdministrative challengez, creates
inconsistencies and conflicts, These issuss nesd to be addressed to establish a3 more effecove and streamiined
Tood safety framework that allgns with globsl stangards: This will not anly ensurethe safety of food for conzumers
tut also creste significant opoortunites inthe globsl market Tor Bangladesh, which is crucial to achieve the Vision
2041 for Bangladesh, known as Smart Bangladesh Vision.

2. Complexities: Navigating the Compliance Puzzle

Ensuring food 52720y in Bangladash is compiex due 1o the decentralized nature of thefood industry, with numeroos
smali-scale producers and informal markets. This makes it challenging to monitor and regulste the sntirs food
supply chain efectively. Aodifonally, the presences of muiople regulatory bodies and laws governing the marksting
of food products crestes inconsistencies and overlzps, hindenng & streamfined apporosch to food =afety Lack of
consUmer awerenass about food safety Turther complicates eforts to ensure ssfe food practices
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Addressing these complexiies Teguires 3 comprahensive spproach; it involves strengthening coordination énd
c:_;tiaif:pration among regulatory bodiez o harmonize regulstions snd sliminzsie inconsistences. Enhancing the
capacity of regulatory agencies through traiming and resources can lm;:Ir;:Wf their effectveness in monitonng dnd
enforcing Tood safety standards. Ad_diti_::-nalll.-_ ralsing consUmer awsreness through educations! campaigns and
outresch programs i= crucial o promote safs food prachices.

Overall, sddressing the compiekities of ensuring food safety In Bangladesh reauires 3 mult-feceied approzch
that considers the decentrabiced nsture of the ford Industry, streamlings regulations, and enhances consuimer
awarensss. By tackling these challenges, Bangladesh can maks significant progress-towards @ ssferand mare
secure food system for (£ consumers:

3. Challenges: Infrastructure and Capability Constraints

in addiion tothe aforementoned complexiges, ensuring sate food in Bangladesh faces 2 significant challengs dus
o insdeguate infrastructure nd capabilities. Despite the establishmant of the Bangladesh Foog Ssf=1y Authority
[EFS4] [0 safeguarg Tood =afty, it Taces resource constraints and [imied capscity o Tulfil its responsibiliges
effectvely

One major limitstion is the Insufficient svailabllity of laborastory facilifes and eguipment for comprensnsive
tesGngand snalysis of food samples. Accredited laboratories are essential for detecine contaminants pathogsns,
and other poientizl hiazards in food to' ensure Its safety. However, the lack of weli-2guippsd and sccredited
laboratarizs hampers the omely snd accurate identification of such hazards, impeding the regulatory authorities
shility to take sppropriate scdons.

Furthermaore, thers i3 & shorzge of treined personnel with sxparfize in food zafety and ghality assurance.
Skilled profeszionals are necessary for congucting Inspectons, enforcing standards, and providing guidance o
food producers and vendors. Howewer the limited number of treined perzonnet pozss a challznge In effectively
monitoring and regulating the food industry

The combination of inadegusie Infrastructure and limited capabilines crestes 3 gap in promptly identifying
and sddressing potential food safety hazards. This increases the risk of unsa®e food resching conzumers and
compromisng public heaith,

To overcome thess challenges: it 15 crunial te invest in sirengthening the infrastructure and capatiliies of the
regulatory authorifes. Thiz includss providing aceaguate funding Tor establishing ang maintaining well-eqguipped
laboratones. Acdibienally, training programs should be implemented to enhancethe skills-and knowledze of Toad
sat=ty personnel. Fostenng partaersnips with scogemic Insoiutons and internatonal erganizetons cen Teciliate
knewlegzs exchange anc tecnnical assisiance to brides the exIsTNE E3ES.

By agoressing theinadeguate infrastructurs ano capabilities geps, 8ansianesh can enhance its ability to.efectwely
monitor, regulate and ensure the safety of Tood throughoot the country. This; intarn, will contributs to the overall
wall-being ang heslth of the consumers:

B

Governance: Evaluating Adherence and Enforcement

Despite regulafions in place; enzuring adherents 1o and enfarcement of these regulations remzinz a significant
concern in Bangladezh. The Informal food secior, which consttutes 5 substanta! porton of the overall food
jndustry, operates gutside the purview of regulatory suthoriies, svading proper sorutiny 8nd oversight. Thispozes
a rizk of unzafe food produciz entering the market and resching consumers. The Informa! Tood sector Incluces
zmali-zcale producers, street vendors, and local markets that may not have the meceszary licenzes or permits to
operate legslly. These entties often neglect proper hygiens prectices, guslty control meazures, snd food safety
standsrds.

Theiack of oversignt and regulation in both the forms! and informal sectars creates & loophote Tor the distnbuton
of unzafe food, encangering ConsuMmEars.




ack of sccountsbility within the regulsiory system further undermines the enforcement of food safety regufations.
instances of fvoritsm and sz enfarcemant compromise the intearnty of the resulatory process: This allows non-

compiiant food businezses to operate without consequences and erodes public frist in regulstory authoriiies.

&ddressing these: chslienges reguires 3 multi-faceteg aporosch. Sirsngthening the regulstory fremework by
closing g20s anag addressing inconsistenciEs isorucial Extending the reach of regulatory authorites o cover the
informsl Tood =2ctor-2nd implementing stricter enforcement MEssuUras are Necsssany. Enhancing ransparsncy,
aucountshility, -nd ant-corruption measures within the regulatory system iz essentzl for 78 and effectve
snforcement of Tood safety regulatons,

Aaising consumer awareness about their r-ig!m; and the Importanice of choosing s=fe food products §s visl
Empowering consumers 1o make Informed. choices snd demand ssfe food can creste market pressure for
Business=s to comply with resulstions snd prioritzs food satety.

Collsboration and'cooperston between regulatory suthorines. isw enforcement agsncies, Industry associstions,
and consumeradiuocacy groups sre essential to callectvaly tackie these challengss. By addressing adherence and
enforcement concerns, Bangladesh cansignificanily improve the safety and guslity of s food supply, safeguarding
the heslth snd well-being of its consumers

Finding the Right Path: Essentizl Course Corrections

T enharnice the ssfety of foad in Bangledesh, a comprehensive approsch i necessary.

Firstly, the remulatory fremewaork should be strengihened by updating and harmonizing existing regulations. This
invgives developing spedfic stendsrds for different food products and establishing 3 comprehensive food safety
management system. i i5 imporiant to consider the Food Safety &Act, Its Rules and Fegulations as the base law
and =nsure that similar provisions underother food-relsted [aws in Bangladesh refer to the provisions under the
Food Safety laws only.

Secondly, significant investment in infrastructure 3nd capabilites s reguired. The government should sllocate
raspunces to improve faborstory facilifies, provide sdvanced eguipment a2nd enhance the overall capacity of
reguiatory authorities: This will enebls thorough monitoring, testing, and #nalysis of food samples todentify and
mitigate potentzl hezards:

Raising awareness smong consumers about food saf2ty is of utmiost importsnce. Implemzntng publiccampaigns
and educatonal programs will educate individusls shout safe food hangling, storage; and consumpton practices.
Empowsering consumers with knowledgs will ensble them to make informied choices and demand saf food from
groducers ang retailers, crestng & marketdriven incentive for businesses fo prioritze food safeny

Colisboration snd cooperstion between regulatory suthorities, industry stakeholders, and consumer aduocacy
groups are =lso vitsl, Regular consultatons and partherships can fecilitate knowladge sharing, best practices. and
the eachange of informafion to collesively sddress food safety concerms

By implementing these measures, Bangladesh can significantly improve the safety of s Tood supply. A robust
regularery framework, enfianced monitoring and enforcement capahilities, and an empowered consumer base
will conzribute to a safer and heskhier food environment far all consumers.

6.0 Wrapping Up: Key Tak=aways

in conclusion, ensuring the s3fety of food in Bangladesh reouires 3 comprehsnsive end proschve approsch. While
exisTng regultons provide a founcanon, itis crucial to address complexizes, improve infrestruciure and capabilities,
and enhance adherence anc enforcement. By 12king thess steps, Banglzoezh cen maks significent progress towsrds
cresting & sater-food environment and sateguarding the health end welkbeing of its consumars. Achigving the goalof
s3fe food for gl in Banglacesh will reguire coliectve =fforts, collaboration; snd continsous improyement.
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FOOD SAFETY: WHO GLOBAL
STRATEGY

Faria Shabnam

Natcnal Prefessional Officer-Mutridon
WHO Country Bffice of Bangladesh

Enzuring safe food asa primmary determinent of human heslthiand Basic human righis is 3 shared responsibilityamong
multiple stakaholders. The Worid Heslth Oreanization {WHO} since s establishment, provided leadership inrassassing the
giooal burden of Foodboorne Cisesses (FBOs), strenginensd the nabonsl foodoome diseass surveillancs systemn, and thus bias
8 steadfast CommUTmEnt o reducing the burden of foodborne dissases.

Food Saf=ty has become 3n integral pert of the Sussinable Development Goals (301GEs). Thers:s. 58 orowins awarensss on the
need to-strengthen natonat food ssfety systems toimprove the grotecoon of public heslth. Naticnal governments should
provide strong leadership 0 response o current and emerging food sarcty challenges

Arnong thesz challenges. climate chanes 5 & key driver of the exsong food safety nsk: Some food sty 1ssues assooated
with climate change that are likely To result in increased risks are the emergence of eXIsONg and new Tocdoorne pathogens
and parssites: Food waste and losses from unsafe food alsc burden waste management systems and exacerbsts food
insecurity hindering the progress towards a key target of SDGE 12

Interests and 'demands for food safety will result in increased attention and resources on food safety, which will evertually
improve the protection of consumers, reduce risks from unsafe foods, and establish grester trust and confidence in the
national food conirol systerm. The rise of new techrologles and digital transformstion Is'neaded for novel food Ingredients,
production, and analytical methods: which will increase need for risk assessment of the applieGon of new technologies for
food production. Chansingexpectations and behavwior change around food Is required to change the purchasing pattems of
Consumers and mitgate the nisk of misinformaston on seozl media platfiorms:

Vigion of the WHO Globsl Stretegy for Food Safety (2022-2030} Is thet evervons, everywhers, consurne safe and hesithy
food to reduce the burden of FBDs. The strategy glives stakeholders the fools they nead 1o strengthen their natonal food
£afety systems and colfsboraie with partners around the colntry. This strategy is forward-lockine. evidence-based, peaple-
Centersed, and cos-effecive.

The five strstegic prioritigs-and raisvant stratsgic objectivés are:
1. Brrengthening natonst fTood control systems

In strengthening the natonst food controls, governments should ensurs thet modem, harmonized and svidence-based
framework of food lepisiaton founded on s sound legisistive and policy ‘basa, Including thie clear articulaton of gosls
and chigctives, expeci=d outcomss snd performance evagluston frameworks: The structure oF the nations! focd conirols
should incluge 3 systern for coordinstion of funchons of gl the compstent suthories scross the entire food chain and be
fully described in |egisistion, together with the roles and responsibilmies of 5l natonal, subnational, and local competem
authortes. Efechive national foed controls require ooerationat coordinaton at the nagonal leve!l and strengthen structure
and process that s Sppropriste to the natonal setting. Cevelopment and implementstien of fit for purposs standards
and gulgelines in modern food control systems should be flexble. To verify if food business operators comgly with fooo
legizlafion: competent suthorities should have sdeguste well-guslified snd experienced s and'possess adequats fadilities,
finanfial resources, and squipment to @@y out their dufies proparly. [t is 550 important to establish a multisectoral One
Health coergination mechanism which enables the idenGicstion of sarly warning of food safety emergencies and the




—

-

grosciive Irtreduction of preveristve measures To respond to food =afely -emergencies, each country requires a mui-
agency, multidisoplinary national food safety emergency plahwith Spproonate links betwesn food control suthorites, public
hesith authorit=s and 35 necessary with other responsicls agencies.

. {dentfying and respoinding to food safety challéngss resulting from glob 3] changes sndfood systems transformation

A5 Food systems are comples snd muthdimensionsl webs of schivities, It reguires awsreness towerds globsl changes and
food systems transformation. Governments must be ready for expecied and unexpecizd changes o food systems and
mvements-of food-3nd the potentsl Impact these changss could have and incorporats preparedness mechanizm for
Cocperstion and coordingnon across 5| relsvent nstonsl competent suthorities. At the same Ome: gOVEMMMENT nesds 1o
adapt nsk management cpiions 10 emerging foodbarne risks brought about by transformation and chaneges In gichal food
SYEIEMS and MoVEMEnt of Tood.

& improwing the use of Tood chan Informaton, SOeEnthc evidence, 3nd risk gssessment in making risk mapagement
gensions

The applicston of nsk 8ssessmMent. risk Mansgsment 3No risk communicaton ar= now well embedded in the food safety
lemslations. Comprehensive informaton slong and beyond food chan needs to be satheres and wilizes when making
informed risk manazement decisiens. Eventually it require promoting the generation and use of scientfic evidence and
risk aszeszmient whzn esmblishing and reviewing food control measures. Ensuring fransparency snd consistency in risk
management decisions at the natonal fevel are important stfributes that increass trust and connicence in the regutatory
TyEtem,

£ Strangthening staksholder engagementandrizk sommunication

Aegulatory fromeworks an Tood ssfety are necessary to dehne the shared rezponsibilies of staksholders, including
regulsiors, FBOs, academia, research instituions snd consumers, This fremework should also be comprised of sccepisble
and established measdres to monitor compliance snd address nomnscomplisnce, thus protecting the public from Unsafe or
freudulent practices, A consuliston platform shoulo be estsblizhed on the nationsl focg safety agenda thet can Gssess
use of non-regofatory schemes for enhancing Tood safety-acfoss the food chain: The regulatony fremewcrk will fScilitate
communication, canact-building and engagement with food Busingss operstors, scademiis, snd CoORNsUMers:

5 Bromoting food safety 35 an essential componentin domestic, regions!, and imtematonal food trade

Az fhe Codex Alimentsrius Commission has = specific mandate to develop sciepce-based internstions! food standards,
59 1t is eszsermsl for the countny to strategically Imvest schively engaee in the work of this and-slign with the standards. By
strengthening food control systems and cepacity bullging in regulatony systems for the domesticmarket. interacton betwesn
nationsl agencies responsibie for domestic food satety and thosze fTeolitatng internstionsl fair-trading practces; country will
protect consumer s heskh sno ensure Tair practices in the food trade and promots internstonal karmonization of food
siandards. Nanons! suthonTes with international agencies and nemworks should be strengthened to establish stanoarosang
guidelines for food o ensure a visibls and accepiabls level of consumer protecton

Banglagesh can review, redssign, or strenginen s natonal foog safety Iystems 55 SpOropriais bessd upon the strategic
prigrity areas and strategic objectives identified in this siretegy. As food safety systems in the country 3re in various stages of
development, the priontzstion of strategic sctons should be tailored to Bangladesh's situstion: The development, usdatng
and imolementation of national food safety strategies comprizss Tour steps

e Conduct situstonanalysis

e Develop 3 natons! stretegy and acton plan for food =afety

® implemsntthe nanonal strategy and achon plan, and

® Conduct regular reviews of the implementation and agjust the plsn and strategy 85 8ppropriste

WHO TEn support in scoelerating giobsl achon 1o Improve Tood safety end ‘mainstream food =378ty In the hezlth and
development sg=nds. synihesize svidence sNC EeEnerste nommatve guidance. enhsnce technicsl cooperabon; buikd
partnershig and Toster globsl collaboraton
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FOOD SAFETY AND TRADE:
BANGLADESH’S SHRIMP EXPORT
PERSPECTIVE

Md. Meshiul Alam
Joint Chief
Bangladesh Trade dnd TarrT Commission & Formef Senior Consultart, USAID Project

Shnmp.isconsidered one of the most commaonly consumed food. By the endof the 19705, the beginning of commercial
Shnmp.farming staried In Bangladesh with nine Tish processing plant= belng set up in Chitiszong ano Khulna and that
gave rise 1o the present exporc-orientad shrimp industry. Since the 1880s, there has been @ drematc incrEase in
shnmp Sarming, especiglly in the coasta! areas; where this has been termed the "Blus Revolution”. Shrimp processing
is oneof the most oreanized, well-developed, and export-oriented sectors of the country

Key Segments of the Shrimp Proceassing Industry

The compatiies In the sector are awsre of food safety risks and testing requiremenis and most of the Units are certified
for 150 22000,/F5M 5 22000 or HACCP Some of these companies have well-equipped guality as=urance [{0A) isbs. The
companies in the seciorare subject to inspecton from the FIQEC wing of the Department of Fitheries, which isalsothe
¥y testing sgency for approving export consignments,

Tahle 1: Key Segments of the Shrimp Processing Industry

Segment Current Trends Risks, Hazards and Conceins
Shrimp One of the most organized, well Presence of aniibifobics; pathogenic microbes'sich as
Processing | developed, @nd exportorienteg Ssimoneliz =pp., E coli, Listeria monocytogenes, and
sariors Shrimp sccounts for 85% of Vibriz =pp.: and viral Infections such &2 white spot and
the country's souaculture exporis yellow hesd disezsss

Source: Beport on Food Safety System inBangiadesh; CurrentStetus of Foed Safety, Scentific Capability, and Industry
Brepareonsss

Shrimp Export of Bangladesh

In the 1890s, Shrimp zector was the second largest export zector of Bangisdesh after Readymizde Garmentz (AMGL In
2021-23, fish sector [HS Chapter 03) siood after AMG, Footwesr, Jute, Headgear |n other words, out of the total fish
sectar eportearnings of US 221 .72 millionin FY 2022-23. shrimp aloneeerned US 278,25 milkon. The value of shrimp
expori has Increased from 357.71 milllon US In FY 201819 £o 35771 millian US in FY 2021-22_ I last fiscal year the
volume of export haz decreased (Graph-1)

Graph 1: Shrimp Export from FY 2018-19 to FY 2022-23
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Bangladesh's shrimp.ars mainly export o the European Unjon (EU), the United States (US), United Kingdom (UK},
Ispan, and Russis accounting for more than 07.47% of the totsl shrimp export. The restis exported to countriesin
the Asiz and Middle East. In 2022-23, shrimp sxport to the EU accounted for 67.43% of the iotal expoit, while the
share of the UK was 16.57%, the USA was 7.04% lspan wes 3.98% and Aussiz waz 2. 43% respectively, Evidenty the
mmporiance of the EU market for thiz parficulsr export product of Bangladesh is veryhigh [Fig 1),

Fig 1: Major Export of Shrimp and Pawn
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Source: Analyzed from Export Fromofion Bureay Database

In FY 2022-23, Bangladesh exports other Shrimps and Prawns (H3:03051700) in 41 courdries. Among them top 10
marksts 6 are under European Union. CGiher remaining marksts gre UK, US, fapan and Russiz. But China, Canada and
UAE markets are staying with Bangladesh shrimp export with intop.20 destinadon (Table-11

Tzble-1: Top 20 Export Countrnizs for Other Shrimps snd:-Prawns (HE 03081760)
Export frorm Bangladesh in FY 2022-23

S No Country E:Fr::'tu‘;ﬂ;m
1 EE_EE!LJFI"I 5285
2 Netharlands 50.57
3 Uk 4520
4 Sermany 3794
5 U 1944
5] France 17 .47
i lspan 11061
] Portugsl 8:22
S Russia 671
10 Spain 5.04

Source: Export Promoton Suresu & Tanft Analysis Qnling

EU Ban on Shrimp Import from Bangladesh

The sanitary issue relsted to fisheres products and fish trade iz dealt through the Agreement on SF5
measures of the WTO. The EU ban on imports of shrimp from Bangladesh in-1557, imposed on the ground
of heath safeiy and hygiene, is 2n example which encapsulates many of the concems related to the SFS
measurss. This commaodity did not meet the stringent provisions of EU's HACCP regulations: The ban
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originated concerns a5 regards standards in sreas related to hesith safeguards, quality control, infrastructure
and hygiens in the processing units. Shrimp process for global markets has to comply with the Intemational
standards specified by Codex Alimentarius Commission provisions and has to meet buyer spacifications
as well as regulatory reguirements of the impaorting country. Unfortunately, Bangladesh has difficulty in
maeting with the required safety standards and guslity management.

Regulstory Framework for Shrimp in Local and Internationsl level

in Banziaoesh st netionsal tevel Ministry of Fisheries and Livestock is in chirge of overall adminisiration. Cn Novembser
25 2020, the Ministry of Fishenes and Livestock enscted the Fisheries ano Fisheries [Inspecton and Quality Control)
ArCt 2020 1o enfarce new [Bws reflectine the repesied provision of The Fish and Fish Products (inspectionanc Ouslity
Control) Qrdinence 1883: The Act outlines standarg setong guality control competent authorities: licensing: heslthy
environment inspectons of factories, esteblishments, and markets; fisheries registraton; and the imporcexport of sh
and fish products: The &ct 8lso outlines pensltes for using harmful chemicals, adultsration; intrusion of impuritiss,
and the use of {llicit drugs snd chemicals.

Atinternations| [=vsl thereare two WTO imporiant sgreements sreSPS and TBT. The Codex Alimentarius is 3 collecion
of intermationslly racognized stendards, codes of prachce. guidelines, and other recommendations relating to foods
food progucton; and food safety. Among other funcions, £ istesponsiblefor setting international standards for safety
and Hygisne.

Hazard Analysis Critical Control Point (HACCP)

HACER is a process, the application of which can prevent shrimp from zil sorts of possible contaminations fTom sny
possible sources beginning from culturs up to the markst. Shrimp importers particularly the USE snd the Europsan
countries-gre highly concerned about the guslity and safety of the shrimp produced and processad in the exporing
countries: Previously, guality was maintgined with respect to decompositon, Titth content 8nd pathogsnic bacternia.
Thess 3re not enough now-3-dsys. Internsnonal organizatons and buyars have already introcuced Bioterrorism 4CT,
Antddumping -Act, Traceability and HACCP to ensure guslity 8nd safety of the shrimp products. Treceability Regulaton
imtroduced in 2002 requires creation of capahility of the concerned sstablishment to exactly know Row, when, whers
the cuiture, post-harvests; handling, processing, marketng have been dons:

HACCP and Traceability 2rathe mechanisms through which ons will b sbl=to know the tots! producton Ristory which
upor snsivsis would detect the reszonssnd the resl source of contamination thus enabling to correct the results to
ensure Tupply of safe fish food.

Quality Management Assurance

The Ministrny of Fisheries snd Livestock of the Governmentof Banglzdesh [GOB} haz estsblished & Fish Inzpaction gad
Quality: Control (FIQC) wing in The Department of Fisheries to provide statutory suppori To processing- planits gnd
to fuifill the internatons| reguirement and schigve Internatons] recognition regarding Fisheny producis. FIQC has
three stations locsted 8t Dhaks, Chitizgonz and Khulna with mioderate Isboratory fecilities. Each station is managed
Bv guzlified t=chnicst personnel and ecuipped with chemical, bio-chemical snd microbiological tesdne fecilities.
Banglsdssh government emphazized mainly twoissues: (i) guality ana safety [bacteriologics! guslity) contaminanis
residues, additives and traceability] and [il) trade Bsues (lzbeling. documentation ang GSP).

Opportunity of Shrimp Market at Globally

The Shrimp markes size 1z esomat=d 31 12343 billion U0 in-2023; 2nd 15 expectsd to reach 13480 billion USD by 2829,
growing t3 CAGR of 1.48% during the forecast period [2023-2028) in Tahle-2. At globally the £, WS fzpan. sand Chins
are leading counines as perconsuampton Shrimp: As & least developed country [LDC) country, Bangladesh areenjoving
duty free guots free (DFEQFE} in EY, lapen, China untl 2025: Fortunately, B4, UK has sxtendsd the GFOF opportanity
untf 2022: Banglaoesh's can avail tograb this market to maintsin Tood =afety criteria 2na others compliance issus:




S

Table 2: Shrimp Markst Size in 2029

UsD 123.43 Billion ‘USD 134. 80 Billion

2023
Source: Mordorintelligence

Unfartunately, Bangladesh's giobal share istoo insignificant, only 027 billion export value outof123.43 billien in 2023.
Bangledesh zovernment and business community may orovice atfienton to incresss share market considering
complisnce issue such a3 food safety, variety, SES, TBT issbies eic.

Chsllengas

Reguire more scientific qualified technical manpower to effectively conduct the quality assessment. FIGC
nesds maintain to update modem laborstory and sguipment facilities to detect the presence of antibictics
and other hazardous chemicals in shrimp according to the EU standard. Prevalentfood safety hazards inthe
sector include the presence of antibiotics; pathogenic microbes such as Salmonells spp., E. coll, and viral
infections such as white spot and yeliowhaad dizesses.

Recommendations

Both government and sxporters and may psy afention of major investments in plant Infrastructure and personnel
training In.order to achieve international w=chnical and samitary standards. Besides; industry to snsure food safety,
traceability, environmental sustainakbifity and social responsibility iI=nesded. Moreaver guality cortrol mn_asurgrﬁem
standard should be more developed machine, instrumenis snd labgratory should have enough facilities with modern
and sophisticated, reffigerated carnier van snd handling of shrimp with Tood graded olastic basket for food safety. In
addisan, mass fevel of the siakeholders need insttutionaland industry related educaton immediately.

Conclusion

Shrimp.has high demand in the international market. but dus to the poor rate of producton snd some other problems
Baneledesh cannot avellable this opportunity, K could be.growth-possible, by compliance food safety ensure and 'quality
manasgement mainienance 10 achisve more eXport earnings on shrimp from Bangladesh

Referance

Ministry of Fingnce {2023) Bengisdesh Economic Beview [Banglzdesh-Econoric-Reyvisw-2023 - Finance Division,
Ministry of Fingnce-Goyvemmenst of the Peopla) s Republic of Bangladesh (portal govbd))

Sauiamya Suman; Srirema Manyam, ¥ V Satyanarayana and ¥ Viiayaraghavan (2021), "Food Safety System in Bangiadesh:
Current Ststus of Food Safefy, Scientific Cepability, and Industry Preparedness’ funded by United States Agency for
Internaticnal Development (USAID),

Export Promiotion Bureau Datsbase thtkp.fwww. epb. govibd/]

WTO Tanf Analysss Gnline databa=e [https:/ fwew win.org fenglish/tremop_e/tariffs_eftao_help e htm

Trade Policy Beview of Bangladesh [htt]:us;.-’,f'w'.'.".-.'.v.ﬂ:u.::rg,fengl:rsh,n’tfimp_e.-'tpr_e;'tr._#—ﬁE_e.htm}
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IMPORTANCE OF NUTRITION AND
FOOD SAFETY IN FOOD SYSTEM

Mostafa Farug Al Banna
Ressarch Direcior (Mutriton)
FPMU, Ministry of Food

Food safety end nutrition are Inextricably limked. 7o achiske optmal human health and wellbeing, people must be both
well-rourished sndfres from Toodborne disesse It is imporient to Inteerafion of food safety and nutridon in the food
sy=tEm process to get optimum result (Nordhagen et 5l Z022). Evidence shows that improving food =afety standards
and regulations and enforcing theirimplementation s essenial to'safegusrd the heslth-and nutriion of the population
[FAD, 2031 Improved food safety will cantribute fo Impraved nuiritional ststus snd will contributs tothe r=duciion
and preévention of many of noR-communiceble diseazes (FAD, 2021)

Food safety isan important global issueto provect public Health. Recentstudy conducted by WHO in 2015 shows that
nearly ane Inten {a toal 500 million] people fall Il &very vear from eating unss®e food contaminated with bacieria,
wiruses, pargsies, and toxins, as well a5 zelected chemicals, with 420000 dying a= 3 resufi. The study also showed that

the mostaiecied are low and middle-income countnies with about 755% deaths from foodborne dissasze (WHO, 2015).

Wzlnutriton refers to "deficiencies. excesses. or imbalances in 3 persan’s inteke of snergy andfor nutrients. It
encompassesundernutrition (including wasting {low weight-for-height} stunting(low heightfor-ags], and underweight
{low weishtfor-agz]), micronutrient-relsted malnutriton (deficiencies or excesses of vitamins and minerals),
overweight/obesity and diet related non-communicsble disesses (NCDs) (WHO,.2020). Evidence showsthat, globally
one persan inthree s malnourished (IFPRI, 2015a). Evidence slso shows that, it current trends continus, one person
in two could be malnounshed by 2030 (GloPan, 20165,

R=cent resssrch findings show that malnutrition in-all s forms sf=cs one in three peopie a3nc 15 353003120 With
economic casis of up 10535 trillion WSD per vesr |[Global Panel, 201a8), with dietrelated risk factors responsibis
for about 22% of adult d=aths (Afhin et al, 2012], A&t the same fims.- Toodborne dissases are esomated 1o annusty
ceuse 500 millionillnesses, parfcularly among lowsar-incoma consumers and voung children in lower-income countries
[Havelzaret al, 2015 Kirk et 2, 2015,

Food systems Include 5l actors and activities thist play a role in producton, processing. distribuGon, preparation: snd
consumpton offooc (HLPE, 2017). Evidence shows that, the food system muist have 3 mandste to make nutritious.
szt Tood accessible tooall; it Is:currently alling $o do so. Eficient snd =fectve food-systems schon to Imiprove
rutrition andreduce foodborne dis=ase reguires synergias that seek to mprove access 1o nutrient-dense faods while
simultanaously Improving their safety (Mordhagen et al, 3022).

There greinterinkages between food safehy and nutrifon thatsuppart taking a novel view of Tood systems through an
integreted food safety snd nutriton’ lens [Figure-1). Figure-1 presenis thislens, ss spplied to 80 existine food system
model derved from the USAID Buresu for Resilience and Food Security Food Systemns conceptual Tramework (USAID,
2020} and the HLPE framework |HLPEZ017), The modelfood systems framework l=ns envisionshow the foed system
appedrz when Tood saf=ty and nutrition are considered explicitly throughout.

Food system frameworks, and the food safety and nutrition’ lens seex to reprezent all actors and activities that clay
& role i production, processing, distribution; preéparaticn; end consumption of food, directly or indirectly, Integrated
food safety and nutrifon issuss nesd to be incorporsted in the main components of the food system Include food




supply chains {from Inputs to retsil]; food envirgnments {places where consumers interact with food), snd consumer
Behaviors, 55 well a5 external drivers (higherlevel ang more diffuse ferces that influsnce the system). This Tood system
mfluences diets—which influence human hezalth and other developmani outcomes.

Food System: Supply and Demand for Safe, Nutrithous Food
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Fig. 1. The foog system through an int2grsted "food safety and nuiriton” [Ens.

it lsimportant te look at the food systems through a lens considering both food safety and nutrition related Issuss.
Foiod safety snd nutrition objectives need fo be Integrated in the various components of food systems to get the
optimum heshth and nutrifion outcomes.

Ministry of Food has formulated the National Food and Mutrition Security Poficy 2020and 1tz Plan of Action {202 1-203'[}']
in collaboration with other rélevant Minisiries and Agencies. Nutrition and food safety |ssuss have been Incorporatad
within the sporoach of Toog systemi in this policy and the plan of action.

Food Safety and Nutrition issues have slso been well addressed during the LN Food Systems=Summit 2021 orzanized
by the Secrefary Genersl of United Natons. One of the objective {also known a5 Acton Track-1}of the Summit was
“ensure gccess to =372 and nutritous food for sl A= the coordinatine Ministry, Ministry of Food has organized different
nationsl and sub-national level disloguss to grepare 3 Mational Pathway Document for the trensformation of food
systems in collaboreton with FAD and GAIN. In this document, Tood safety and nutrition issuss are well address=d.
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THE CRUCIAL NEXUS: FOOD SAFETY,
HYGIENE AND SANITATION

Dr Sharmin Zaman Emon
Senlor Sclentset
Tenirefor Advanced Resesrchin Sciences, Unlversing of Dhgks

fnthe Intricate tapestry of our daily lives, few thresds ar=-as eszantizl and interconnected’az hygiene, =anitaton, and
food safety. Hyglens and sanitafion plays pivoisl role in €nsuring food safety, a critical sspect of public health. The
connecton between thess elements is Undenisble, a5 poor hygiene snd inadequate sanitation prachices can fead 1o
the comtamination of food, resulting In-widespread Toocborne: lllnessgez. Maintaining high standards of hygiene in
the haridling. preparation, and storsge of food = crunial fo prevent the Erainsmission of harmful pathogens that'can
c3iuse disesses. From the farm io the tabic ewery step in'the food supgly chaln must adhere to stripgent hygiene and
sanitafon protocols (Eamboj et sl, 2620

Starting at the agricultural |evel proper hygisne practices are e3sental to minimiza the risk of microbial contamination
Farmer= need to follow good aericuitural practices [GAP) to ensure that crops are cultivated Ina clean and sanitary
environment This includes using safe Imgston water, employing oroper waste disposal methiods, and greventing
the contaminaton of soll with human oranimal waste [Singh, 2021). Additionally, the uyse of pesticides and fertlizers
should be carefully monitored to svoid residuess that could compromise food safety, By maintsining high levels of
hyziens on farms, the foundation for safe and uncontaminated food (s laid.

&z food progresses through the supply chain, including processing. packsging. and transporiation, mamtaiming hggiens
Dscomes even more critical Food processing facilities must adhere to strict cleanliness standards to prevent the
growth and spreac of bactens, viruses, and other pathogens. Cross-contamination s 3 constant threst. and stringent
z3nitation measures, such 35 regular cleaning and disinfechon of eguipment and surfaces, are imperatyve {Holm et ai.,
2022, Hygienic pracices should glso be observed in the handling of rew and cocked Tood to prevent the transfer of
contaminants. The impertance of personzl hygienes among food handlers cannot be overstated, 83 indnaduals Imolved
in food processing must Tolfow stnct hygiens protocols 1o prevent the spread.of infections.

Proper sanitaton prectces extend bsyond the processing faclifes to encompass the transportston of Tood prodacts.
Vehicles wzeo to transport fooo must be reguiarty cleaned snd sanitized to prevent the contamination of goods during
rensit Adequate Iemperature conirol during trensportaton i 3lsocrucial to inhibit the growth of microorganisms
that could compromise food safsty. Furthermore, the packsging maternals uzed should be hygienic sand fres from any
potsntzl contsminants that could leach intothe food.

Retsll estsblishments, such 55 supermarkets snd restaurants, play & pivotsl role inensuring the hvgiens 3nd sanitation
of food products before they reach consumears. These establishments must aghere to strict guidelines inthe hendling
siorage, snd display of food It2ms, Refrigeration units must Be msintsined st the sporoprisis temoersturss o gravent
the proliferstion of bacteris, snd the overall cleanlinass of the premisss should: B2 3 top priority. Additonally, food
nandlersin retsil settngs must undergn proper traimning in hygiene practices to minimizs the risk of contaminston:

Consumers, oo, play s crucial role in mainizining food safety through their hyvgiene practices 4t home: Proper storsge
of parizhable iemsz, thorough washing of fruits and vegetsbles, snd the use o zafe cooking practices are eszeroal
to prevent foodborne Ilinessez. Cross-contamingdon can occur in the home kitchen i cuthing boards, utensils,
and =urfeces are not adequstely desned between handling different food tems (Byrd-Bredbenner et 2., I013)
Furthernmora; persona| hygigne, such as proper hahidwashing before and during food preparstion, iz imperative to
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prevent the spresd of pathosens. Moreover, demand for transparent informstion on food sbels, including details
orthe source of _prudl._;f:i‘j, production methods, and adherence o safely siandards, can incentivize businessas o
prioritize Tood safety

The conseguences of neglectng hygisne snd sanitation n the reslm of food safely sre severe and fer-reaching
Foodborne infections can causs minor gestrolntesting| pain to serous. sometimes fatal disorders. Particularly
yulnershle groups Incluce the =lderly, small children, snd peocpie with compromised Immuns systeEms. The econamic
burden of foodhome dissases (s al=o signfficant with costs sssocisted with medical frestment, produchvity loss, #nd
the Imgact on the reputstion of Tood producers and supgliers.

|n agdiion tTo the immediats health risks, poor hyeiene and sanitation pracices in the food industry can |ead to long:
term environmental consequences. Improper disposal of waste, excessive uss of pesticides, and contaminaton of
water sources can harm ecosystems and contribute to the degradaton of natursl resources. Sustainshble practces
in agriculture snd foocd production, coupled with responsible waste mansgement, are essentizl to mitigate the
environmenisl impact ot the food industry.

On 3 global scals; the importsnce of hygiene and senitstion in food safety s undsrscored by the rofe they play in
preyentng foodhorne disesss outhresks. The interconnected nature of the modern food supply chain means thats
contEminstion incident in one part of the world can have fBr-resching CoRsSQUENCEs, SMECOng CONSUMETS, DUSiNSsss,
and sconomies scross barders. Internatonal cotlzboration and aghsrence to globe! food safety steandards 2re crucia!
to-eddressing theze chalienges and ensuring the zafety of the giobal fooo supply

Efforts to promaots hygiene andsaniiadonin the contex: of food 557ty sre not only the responsibility of governments
and regufstory bodies but slso require acve psrticipaton from the food Imdustry, sericuttural staksholders. and
consumers. The food: Imdastry, including producers. processors, and distributors, must priortize mvestments in
infrastructure, training. and technology o enhance hygiene and ssnfiaton pracicss. One such sxample 5 the
spplicaton of Hazard -é'«.ﬂ3|'35§5 snd CriGes! Control Foints (HACCP) systems, which offera methodical way to recoznize
and manzz= sny rizks in the food manufacturing process [Certa et 5|, 201E). Training programs for food hsndlers
should Be comprehensive snd ongoing to ensure that individusls sre well=guipped to sdhare to hveisne protocols
and comtribute to oversll fooo ssfety.

T ovarcome hygiens and sanitaton challenees and ensurs food =afety s multifaceted Spproach |z =ssendal. Firstly,
widespread awareness campaigns should educate communities on proper food handling, personsl hygiens, and
sanitafion practices. Implementing stringent regulations and regular Inspacions In food produchon: and distribution
channels s crucial Encouraging the use:of modern technologzies, soch a5 advanced packazing and storage methods
can sl=o minimize contaminston risks.. Addifionslly, investng in infrastructure for clesn water supply and waste
dizpozal systems iz imperatve. Eollsboration between governments, Industries, and communites is ksy toestaplishing
& comprehenszive framework that addreszes hygiens iszues at every sizge of the fooo supply chainto creats a robust
and r=sllient food =afety system, ulomately safeguarding public heaith,
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NECESSITY OF ACCREDITED
FOOD TESTING LABORATORIES IN
BANGLADESH

Mohammed Abbas Alam
Assisiant Dirsctor
BEI‘_I_E’]EdEEh'AED’Eﬂi‘E Hon Boarg

FOOD safety 15 g scientfic disopiing describing handling: preparaton, snd storage oF Tood in ways-that grevent food
borne diseases, This includes s numbsrof routines that should be fallowed to avoid potennally severe health hazargs.

Food =3fety has becomean imporiant topicas consumers in Bsngladesh have bacome vicdm of serious aduiterstion
in food. Unfortunately, food contaminstion and food sdulterstion are considersd to becommon occurrences in
Banglzdesh and food saf=ty Isfreguenily raized In the locsl media: It is treated a5 @ metter of [ife and death-Siandsros
gre mgeded so thet consumers are provided consumables that embedy ouslity snd hyeiens. Governmient should
provide with mecessary stipport io mantain the safety of foods:

The canstitution of Bangisdesh gives importance tofood safety Arode 1 Sstates: "itshall be afundamental responsibility
of the state to secure provision of the basic necessitiss of ife including food ™. Article 18 states: "the State shall raise the
feviel of nutrifion and improve public heslth a5 its primary duties. Both the Articles imply fooo ' ssfety requiremantsTor
consumers and the State should sssurad thiz through the enactment of aporopriste laws.

Ta ensure ssfe and sultable food o tonsumers, well =guipped and resourced Tood tesiing fsboratories, with Trainad
and skilled manpower are necezsary

In order to ensure access to safe food of suitable ouslity, properly eguippsd and resourced jaborstories, sble 1o
underiake routine food anzlysis. needs 1o be esteblished. Such laboratories should be eguippsd with sporopriste
{aboratory instrumentation and cperated by competent and trained analysts, using stendard methods snd operabing
under a |laboratory quality management system:

Currently & nurmber of Public and Private Leboratonies are involved in some Torm of food analysis achvity. These
{aboratones are operated by different Government Minisnes; Agencies ang well-knawn privete Companies. The gprime
laboratones frem the public sector are Bangladesh Standards and Testing Insttute (BST1), Central Diseass Invesogation
tshoratory, The Central Food Laboratory . Bangladesh Counol of Soennfic.anc: Indusinal Researeh (BESR), &rmed
Forces Food & Drugs Lshoratory, Bangladesh Agncultural Research Insttute (BARI), Flant Protecton Wing, Atomic
Ene rey Commuission, Fish inspecton & Quslity Contral, Mintstry of Food & Disaster Mansgement labaratory and frem
the Privais secior-are Mestle 85 Ltd, The ACME Laboratones, 555 BD Ltd, PRAN-RFL Group. ICODR.B ang Advancad
Chemical Industries etc.

Lszboratories of other sgencies involved In some specific food snslysis sctivities Incluge Bangladesh stomic Ensrgy
Comimission, Fish Insgecton-and Quality Control Laberatery, The department of Live Steck, The Pisnt Protection Wing
Lzboratory, The Centrsl Leborstory of the Department-of Public Heatth Engineering, snd the Food and Drug Testing
Laboratory of Dhaka Cantonmsnt
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The Food snd Agnculture Organization of the United Nastions k= Implementing @ comprehensive cspacity bullding
project ttled improving Food Safety, Quality snd Food Control in Baneladesh: The project ls designed to enfiance food
saiety and to strengihen and develop national food control capacity.

| warked on the Food Safety Laborstory networking survey In Food Safety Project a5 = National Consultant in Food
and Agriculturs Organization (FAQ]. During my work | xamined the accurscy of infermation delivered by laboratones.
Twenty-Flve (23] Isborgtoriss were surveyed on informatien regarding infrastructure, testng sctivitics laboratary
staf staff cuslificatons and training, latorstory eguipment and instrumients, lsboratory reszents and chemicals,
testing methods, guality assurance and labscoreditation, reporting and record keeping, Ishoratory weste disposal and
linkage with other national and int=rnationsl laboratoresand Tood regulation authoritiesfinsttition. The tollowing
ape the results:

| found 80% |sboratonies had scceptable infrastruciure such as the bulldings; electricity, g=s and water supply. Most of
the lzborstones were facing preblem of power =upply, back up eleciricity, emergency safety shower, emergency aye
wash and emergency et

All of the laboratores had different testing-actvities: Physical testing; Chemical testng and Microbiological testing:
Zomes [zborstories were noT capable o oerform &l the tests demanded by customer dus to shortegs of NeCessary
eguipment and lack of-expert manpower, and adeguale reinirg: Some of the:laborstones cannot-do s much 85 is
nesded becauze of 2 lack of sxpertzs.

fn the field of guslity assurance spproximataly 20% maintsin guality scocording to nationsl and Intsrmstional standsrds
|lk2 acereditation, Broficiency Tesaong {PT), InterLsborstory Comparison ([LCietc

For waste dizsposal of microbiologica! test almost 80% of the [sboratories dispoze of waste in autoclave: For solid waste
dizposzzl and kguid waste disposal most of the lsborgtories had no wasis disposs! procedurs gnd stored i In'a drum
and ther buried it and gthers incinerated, Almost 80% of the Isboratories desire s to' develop 5 ceniral waste dizposal
tresiment plant o properly trest waste disposs! to save the enviranment from environmentsl pollugicn,

For lsboratory networking. sll the laborstories show their interest to build us 3 central laborstory networking dats
bs=z= systern so that sll the |aborstories can get the informaton on food safety Ishoratory information. and caspshble
to share their knowledge regarding food testine capscity and they can make & linkage sach other for any necessary
Ifformation.

Food isone of the mostvial fungamental nghts of the humsn being. By considenng the sbave situaton, o ensure the
sound healthof people and exgort, import-of Tood and Tood pregucts In the lobal market it 15 very essental to ensure
the gquality of foog snd food testing iacoratanies. For this, nesd w dsvelop guality \nfrastructure, mass awareness,
COTTONMItY 853Sssment and acoraditation. The government can teke Inidshve o develop the betier infrastructure
by conforring the Siandard, Conformity &ssessment anc Accreditaton and cenwal petworking datebase system for
ensuning guality of feod and food tesong |boratones in Bangladesh.

R=ference: 1 Banglddesh Consttuton
2_ Foodand Agriculture Organization Wehbsite
3. Banglsdesh Food Safety Authority Website
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BATTLING THE SILENT CULINARY

CULPRITS: THE CRUCIAL ROLE OF PEST
CONTROL IN RESTAURANT KITCHENS

Md Nazmul Islam
District Food Safety Officer
Bangladesh Food Safety Authority, Cox's Bazar

Safe Tood 15 the key to building a smart Bangladesh. IT 1= imporiant to raise awarensss about pest contral issuesthat
girecty affect the safety ang guslity of food. Safe and heaithy food is strongly 8szociated with maintaining strict pest
control measures, especally in the restgurant Dusingss, 55 we work towards @ safer and heaithier nation

Bangledesh s rich cullnary heritage. encompassing 3 wide array of Tiavorsand dizhes, 15’3 source of pride Tor our nston
From the bystiing strests of Dhaka to the s2rene landscapes of the countryside, our small and large restauranis play
a plvotal rele in bringing people together through the joy of Tood. However, behind the scenes, a silent threat lurks—
pests. |n both =mall 2aterizz and large extablishments alike, the presence of pests pozes s significant rizk to the safety
sngd hygiene of the food we serve. Commoh pesis'zuch 55 cockroaches, rodents, 5nd Tiies can conisminats food,
spresd diseases; and compromise the overall deanliness of the food preparaton areas.

Thie imporiance of @ robust pest contrel program wenniof be oversiated. Tt s o merely & matier of adhering io
regulstions: it |z sbout safeguarding public health and ensyring that every meal z==rved iz free from potental hazards.
gmall and large restaurants must recognize the criical role they play in upholding the highest standards of Tood safety

Effecove pest control meassures help preventthe contamination of ingredients, utenzifs, and food oreparation surfaces,
enzuring that the final dizh &z =3f= for consumption. Maoreover a pesicontrol progrem can protect the reputation of the
food business by maintaining & clean and pest-free environment for 5 positve dining experisnce Maintaining & siellar
repUiation for hyvgiene is crucial for attracting 2nd retaining customers.

Adhering to'pest controf regulstons Is-not just 5 legal requirement; it Is & commitment t0 maintsining the integrity of
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the food service Industry-and protectng the weli-being of con=umers. Proactive pest control measures can pravent
damisge 10 property end food stocks. utbmatzly savwing on potential financisl losses that may srise fron pestrelatsd
ISsUes.

Pests pose & constant threat fo the hvgiene and safsty of Tood In restaursnts. implementing robust pest control
messures is not only @ regulatory requiremant but slso orucial for maintaining s clean and safe dining emvironment
Some effectve measures o manage pests that can betsken by restaurants includs:

1. Regulsr Inspecton and Monitoring: Conducine routne mspections of the endee resisurant premises foousing on
kitchens, storage arsas, and dining spaces. Using monitoring devices such as traps, Pest O Flash devices to identify,
kill 3rd track pest sctvity.

2. MWisintaining Cleanliness: Ensuring propsr wasie manze=ment and disposs! o eliminate potentat food sources for
pests Regularly clesning and sanitizing food prepareton sress; utensils nd storage spaces.

3. Sesling Enitry Boints: Identfying end s2aling any gaps or cracks in walls, floors, and windows:is another ffectve
wiay of controlling pests. Instslling door sweeps and westher siripping 1o prevent pests from entering the premises:

4, Proper Food Storing: Storing food iems nairbght containgrs 1o prévent sccess by pests, Aofstng stock 1o uze
older products Tirst (FIFD] énd Inspeching incoming supplies for signs of pests.

5. Pest-Reszistant Construction: Implementing pestresistant construction practices, such as using pestresistant
materials nd ensuring proper venalation. Regulsrly check forand repair any struciural issoes thet could sfract
pests.

£, Staf Traning: Trainmg resizurant staff on the imporiance of malntaining clesnliness and reporSng-any signs of
pests promptly. Educating staff on proper-weste disposal oractices and the impact of pests on food sateny

integrated Pest Manzgement [IPM): Adop@ng an Integrated Pest Mansgement approach, combining preventive
mesgsures, monitaring, and tsrgsted treatments. Work with: professions| pest control services to davelop and
implemsnt an effectve 1IPM plan

B. HRegulsr Pest Conwol Services: Schedule regulsr visits from llcensed pest control ‘professionsis to asse= and
zddress pest issues. Implemeant preventive treagimients 1o deter pests from infesting the premises.

2. Mainizin proper lighting and ventilation: Many pests ars attracted o dark, hidden areasz. Proger lighting helpz
make these aress less shractiye to pests. Good lightngz sllows for Better visibility during clezning.

13 Coilsborstion with BF54; Collaborste with the Bangladesh Food Safety Authority (BFSA] to stay Informed sbout
regulsiions and guidelines relfated to hygisne, sanitstion snd past control. Partcipats in Training programsd
BWwareness campaigns-organized by BFSA to'promots best practces in pest mensesmant

Let us collectvely reinforce the importance of efective pest control programs In both smatlang large restairanis. By
doing 30, wWe coniribut= to'a smarter, healthier Bangladash where every meal is 3 celebration of safeéty, quslity, and
weli-bzsing.




HARMONY IN SUSTENANCE;
FOOD BUSINESS OPERATOR’S PLEDGE
TO FOOD SAFETY

Sk. Md. Ferdous Arafat

Law Officer
Bangladesh Food Safety Authority

In the perplexing embroidary of our daily lives; 'woven with the symphony af sustenance and-shared moments, the
significance of thefood incustry emergss 55 undenizble At the heart of this expansive domain stend the Food Business
Cperators [FBOs), the custodisns of nourishmant Taste, and culinsry experiences. Beyond the flavors and sromas that
tantalize our senses, FBO: bear a profound duty; & duty that transcends mere commerce. Thelr responsibility extends
to the very esssnce of our well-being 3= they navigete the complexifies of ensuring food safely, transparency, and
ethical practices. This 58y embarks on @ journey to unravel the multifscetes duties of Food Businesz Opsrstors.
explering the Intricate web of responsibilities that d=fire their rolein shaping the Integrity and sustenance of cur
global food supely chain

The foundational duty of FB0s as the Food Safety Ak, 2013 mentionz revolvearcund the assurance of food =afety and
quality. Each morsel that graces our plates, =ach sip that guenches our thirst, carries with it s implicit trust, s trust
that FBOs must uphold by adhering to stringent hyglene standards, rigorous quality controlmeasures, and Unwaverng
compiiance with Tood safety rules B regulations. Their duty lizs not only in praducing food but in ensuring that every
etement of the production procass, fromferm to fork, aligns with the highest standards of safety

Transparency, the zecond piffar of their responsibility, unfolds In the labels ana: packsging that adorn the producs
on our shelves which is strongly sisted In peclaged Food Labelling Regulstions, 2017 by Bangladesh Food Safety
Apthority. ConsumaTrs. armed with the right to make informed choices, rely on FBOs to provide sccurais and clear
mformation regarding ingredients, nutritionsl coritent; snd potential alfefgens. in this ers of constious tonsdmerlsm,
the dutyto be transparent becomes s linchpin, connsctng the producsrtothe consumer ina bond of trust and mutusl
ungersiznding.

Yai the duties of FECs ext=nd beyond the confines of praducton snd |sbeling Food Safety (Chamicsl Contamination
Tokins, Harmful Residuzs) ‘Regulations. 2017 snd related cther Auies and Regulations stsnds sz the =entinel for
FBOs for their benefit & welfars for FBOs to enhence & consoiidate their compstency. Ethics, 2 guiding light in thair
responsibilines, compels them to embrace Tair treatment.of employess.: ethical sourcing of raw matenals, and the
creation of a working environment thet refiects respect and |ntegnty Ther duty, in this context, ranscends grofit
margins, wesving into the f3bric of sustsinability and responsible corporate ciizenship.

Comphance with food satety regulatons stanos a5 & non-negonable duty for FEDS. Governmenis and regulatory bodies
and strongly including Bangladesh Food Safety Authority s2t forth guidelines to.safeguard public heslth and maintain
the Integrity of the Tood supply chain; FBOs, a= custodians of public trust. must-not only comply but also stay vigilant,
constanily adaponeto evolving stisndatds and subjecting themselves o regulsr inspectons to ensure s5fe food for the
nation,

In the globalized tapestry of the food industry, FBOS encounter-an additional layer of responsibiliy—the duty 1o
navigate internalional stahdards & regulstons As food producis traverse biorders, FBOs must possess s comprehansive
undersianding of zlobsl food safety and guslity sisnosrds, ensuring zeamless trede while mesting the diverss
reguiremeniz of oifferent marksis.
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Traceability emerges as o crucial-aspect of their doties, geining prontinence I the contet of food safety dnd
ConsuUmer preferencas. The sbllity 16 trace theorigin oF mgredients or products throughout thesupply chsin becomss
instrumental in rapid response during contamination oroutbresks. FBCs must-implement traceshility systems that
enable quick identification snd removal of compromised products, safeguarding Both publichesith andtherepuiaton
of the iIndustry

Environmentsl susteinability stands a5 a duty-that FBO:, in comiemparany fimes, cannot siford to ignore: The Impact
of fond producion on the environmsat. from rEscurce consumpition o waste gencerstion, prompis a osll Sor eco-
conscious practces. FBOs must sdopt sustainsbls sourcing, reduce waste and implemsant ecoriendly packssing
contnbuting to the broadergoal of creating a8 sustainsbie and resiient safe food system.

Collaboration, both within the inoustry and beyond, uniolds 853 duty that trenscends individus! business interesis:
FBOs coileborate with regulatory agsncies; industry 2ssocistions; and various sigksholders to skchange knowlsdge.
best practices.and to collectvely sddress challenges =uch as emerzing threats technological sovanceEmEnts. and
evolving consumer preferences.

The same duty also goes 1o Bansladesh Food Safety Authornity to coorginate sl the related Government sgencies &
those who were working with this grand guty mare coordination will make more strong fecd safety which ensure s
healthy and safe environment for food.

Educating-and traininz personne!l involved in food handling becomes a crucisl duty, comiplementing the broader
responsibilities of FBOs. Well-trained staff are ess=ntiz! for imolementing foog s87ety protocols. maintaining hygiene
standards, and enzuning comgpliance with regulations. FBOs must invest In ongoing training programs to eguip their
workigree with the niecessary shills and knowledge, Tostering = culture of responsibility gnd swareness within their
organizatons.

inthegrand landscape of gasironomiy, Food Business Operators emerge notjust ssarchitecis of culinary delights but 55
patrons of heslth, integrity, and sustainabiiity. Their dutes, woven intertwined into the Ssbricof ourdaily lives; sxtend
far beyond profit margins snd market shares. They are entrusted with the noble f85k of nourishing bodiss, minds]
and communities. Froni the medoulous scrutiny of produchon processes to the ethical treatment of stakeholders
and from compliance with regulstons of Food Safety tb the pursult of environmental sustainability, FBOs stand at the
crossroads of responsibility and Innovaton,

As we reflect onthe duties of Food Business Oparators] it becomes evident that their role is not merely trensactonsl;
it'is transformationsl. They hiold within thair grasp the power ta shaoe not only the flavors on ocurplatss but also the
very foundatons of 5 hesithy and sustsinastle future. Esch decision they mske, each practce they sdopt, resoriates f&r
bevond the confines of their establishmiznis. influsncing the weli-being of individuais and the resilience of theentire
Tood indusony

In concluding this explorstion af their versatile duties, let us scknowtedgs the profound impsct FBC: haveon our lives.
The guty they bear iz not s burden but 5 privilege—sa privilege to contribute to the alimentaton, joy, #nd well-being of
individuals end communides. As we ssvor the Truits of their lzbor, |et us-also recognize and appreciate the diligence.
perseverance, respansibility, snd innovanon embedded In theirdutes. In the symphony of culinary expenences, Food
Business Operators compose @ metody of health, trust, and sustainability—a melody that resonates long after the last
bite 15 =avored.
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TRACEABILITY: AN APPROACH IN THE
SUPPLY CHAIN FOR SAFE FOOD

Shahriar Ahmed
Fegulatory Affairs Aszociaie
Unllever Consumer Care Limited

Tracesbility in the food supply chsin 15°2 ritica]l component 6F ensuring food ssf%ty, quality and sccountabiling. 1t
involves the ability to track and trace the movement of food producis and their ingredients from theirorigin through
warious stages of production, processing, distribution; -snd retall until they réach the consumier. The primary goal of
trac=ability isto enzure the safety and guality of fTood products, prevent fxodbornesillmesses, and respond effectvelyto
reczls orcontamination incidents. Food tracesbility is important for several reasons a3 it plays e crucisl rolsin Snsuring
the ssfaty, guslity and transparency oF the food supply chain:

Why Traceability is Important?

Food safzty: Tracesbility pisys a pivotsl rofe in identfying the source of contsminston or foodbarne inessesenskling
=witt acfions to prevent further sgieaa:i and protect public health,

Quality Assuranee: Assuring the guslity by tracing the journey of & Tood product ‘Staksholders £an monitor ang
maintain product guslity ensuring that it meets the established standsrds and expectatons:

Corsumer Confidence: Traceability enhances transparency In the supply chain and INCPE3sSs CONEUMET yst I food
products or brands as they can access infermation about the ongin and handling of the purchassd products.

Regulatory Complianee: Like msny other countries, Banegladesh have strict regulstions in plsce that mandate
trac=ability as'5 part of food safely requirdments:

Food Traceability: Global Regulatory Aspects

Compliance s notonly 5 legsl necessity but sizoan ethicalresponsibility Severs! countriez sna regions have ssehlished
regulaiions and guldelines retated to treceability In the food supply chain: For example; Inthe United Sistes the Food
Safety Modernizobion Act (FSM4) places = slgnificant emphasis on trecesbllity requiring food businesses io 25tablish
systems that can ifsce the source of coniaminaied products within 24 hours.EU regufations mandate tracesbility st all
stages of the food supply chain with specific reguirements for Isbeling, record-kesping and information =haring among
suppliers. The Safe Food for Cancdians Actin Canadas outlines iraceshillty requirements for various Tood commodiies
with-a foous on rapidrecsll snd risk sszessment. Food Sofety and Stendards (Food Recall Procedure] Regulation, 2017
in India describes the guidelings for FBO's torecall the food from the markel. One of the key frameworks and iniiatives
relsted to traceability in the food Industry s the Glebal Food Safety Initiative (GFSI): & collsborstive platform created
by food Industry siskeholders o estshilish 3 harmonized spprosch 1o Food Safety Management Systems (FEMS) snd
reduce food safety risks globally. GF51 benchmark standards often Inciude specific reguirements related to traceability,
Thess reguiremanis ©ah encompass documenting, product movements, labeling. batch identificston, and record
keeping Tacilitating product traceshilitv. Complisnce with GFS| Benchmark stsndards can help mest these regulatory
requirements to estend s little bit mors sbout regulatory compliance




Food Trace=bility: Local Regulatory Aspect

Bangledesh Food Satety Autheriy (BF5A! published the Fecalling of Substandard, Hazardous snd Toxic Substances
Contsimng Food: Besulaton, 2021 1o serve the purpose of Food Safety Act 2013 sno public health concern. Accorting
to thes regulstion: subiects: 1o take a5 a concern Tor recalling the foods from:the supgly ehain areas follows:-1) if the
foed coesn ©-meet the national standard or any-sienderg defined oy the BFSA or cON@ININE 1oWIC Of Non-permitied.
excessive hmutof chemicals ar miercoreanisms ar harmiul microorgenisms or 3oy ether food hazard: 21-4ny kind af
rusinfarmaton regarding the food. .- allergens; antbiptcs. GMO et wihich may create health nisks for the consumer,
2] Any kind-of technical or process devigtion which may csuss the food to be unsafe for consumMEetion of May pose
health nsk. Food Business Operatorn (FBO'S] is responsible for tracing the product and recall withun 2 (two) working
gays snd communiceting where necessany. This iswhy it's imporant that FEQ s should have an esteblished method for
traceakility and recall plan to comply with the regulaticn

Establishment and Maintenance of an Effective Traceability System: Procedures and Documents
Required

1. Ssupplier approval and verification procedures:
-Document supplier evaluaton criteria including auslity and tracesbility standards.
~Maintain records-of approved suppliers and theircontact information:

-Eztgblish procedures for periodic supplier audits snd inspectons.

2. Incoming goods inspection:
-Develop procedures for Inspeconz incoming raw materisls snd products.
-Record \nfarmaton such assupplier details, lotnumbers and inspecoon results
-Implement a quarsntne process for nen-conforming items.
3. Inventory control and management:
Mamtain aninventory msnagement sysiem that tracks product movement within the facility
-Record product recsipt -STorage ang dispatch details including dates and guanties:
-Implement a First In First Sut {FIFC] and for First Expired First Out (FEFD) inventory rotation system
4. Batch or lot numbering:
-Assigmunigue betch o It numbers to'edck producton rur.
-Document the progducton oste expiranon.
-Dateand ingredients used for each batch,
-MMaintein records of betch production including sny adjustments or deviations.
5. Product labels and packaging:
-Trevelog l2beling procedures that include tracesbility informaton 1,2, batch numbsr ang dste codes.
-Ensure stcuraie labeling of allergen information and nutrimonal facts
-Retzin samples of product i3bels and packaging for reference.
&. Producton records:
-Maintain detailed progucton records including recipes, formulatons, and processing steps,
-Record the start snd end fmes of esch producton run.

-Dacument sny deviaions from-Sitsnagsrd Operating Procedures (S0OPs ]
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7. Distribution and shipment records:
-¥eap records of products shipped to customers inCluding shipment dates and gusniiges.
-Documentihe vehicle and driverinformation for esch shipment

~Implementprocedures for verifving the conditon of products Upon receipt by customers:

B. Recall and traceability testing:
-Eztablish procedurss for conductng fraceabifity tests and mock recslis:
-Documentihe results of raceablliny,

-Tests snd svsluates the effactveness of recall procadures.

9, Document retention and archiving:
-Befine 8 document retention policy Tor mainteinine records Tor 5 specifisd period

-Ensure secure stsrége of records to prevent foss or tampering

10. Regulatory compliance documentation
-Maziriain Tecords of complisnce with relevant food safety regulations and standards.

-¥eap copies of permits certificetons and Inspecion repores.

11. Training and competency records:
-Document employee training on traceability procedures and food safety practices.

Mazirtalnrecords of employee guslificatons snd compatenciss.

12. Incident and complaint handling:
-Develop procedures for hangling customer comoiaints and incidenits.

-Document investgatons CoMTECTVE actions a3ng greventve measures taken

13. Supplier and customer communication:
-¥eep recoros of communicaton with zugoliers and customers regarding proguct informiztion, recalis and guality
{ssuEs.

14. Technology systems:
-implement tracezbllity software or sysi=ms to automats data capturs snd ratrieval processes.

-Ensurs detg intsgrity and regular system beckups by implementng thess procedures snd mainisining the
sssocisted doCuments,

-iritroduction of biockchain technology to build the modern sma of food treceshility system

Food businesses cen establish ang maintin an effecave treceability sysiem that enhances feed safety, gualny, anc
compliance throughout the supply chain. I£'s impertant 1o adapt these procedures to meet specmc regulatony
requirements ans the unigus nesds.of an.arganizanon: Regular &udits and reviews can help ensure the effecovensss
of the treceability system. Traceability i= 3 cornersione of foad safety and guality in the modern food supply chamn &
not only helps pratect public health Sut also ensures the integrity of the products we consume, Tracsability 13 nat just
a theoretcs| concept but & pracocsl necassity Tar ensunng food safety and guality in woday’s globalized food supgly
chain.
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THE ROLE OF PACKAGING: A FOOD
SAFETY PERSPECTIVE

Nazimul Islam
Zeneral Manzsgsr
Product Develogment & Ouality Control, ACIFoodz1td: & #ice Unit

Food 15 bascslly composseg of moisture; protein, fat, cearbohydrate or sugan Viteruns snd minerals. The above-
mentoned elemenis in food are the source of energy anc make food esz=nial for IFe. At the same ©me, they alzo
make food scoessinle or vulnerable to microorganisms. packaging not only plays 3 significant role in maintainingthe
auality of the food by preventing it from bacterial contamination but jzslso es==ntial for providing the quality food to
the consumers, Packazing of Tood proteces the Tood products fromi physical, chemicsl and biological detetiorstion and
sz makes it easier to transfer and kesp for s longer Tme. The basic properties necessary for the-packaging materials
are as ghven in fgure:

Antimicrobial
Function

Packaging
Materials

Vapour, Optical Properties

Barrie
Chemical

Properties
Environmental Friendly Thermal ™ Properties

Ideally Biodegradable

In.2cdition to preservation, food packaging used for.contining the food provides |nformation about the ingredients

ang nutridonal values of itz contenis and provids convenience for consumers such a5 2asy opENINg.

What materials are usad?

Packsging materials come in different shapss and have vsrious Tunctons. It is'ezzentsl for the packaging materizl to
nave a3 balsncebstween Its shape and its functon. Selecton of the id=s! oackaging msterial Tor 3 certain twpe of food
dependson the funchions that the packaging should serve:

® Theresre various forms of metsl food packaging, such as cans, tubes, containers, films. caps, and closures:

& There are two types of glass peckaging most widely used for food= and drinks: narrow-rneck bottles and wide-
opening jars and pots.
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® Woogd ls'used Tor crates snd kitchan toaols:

® Paperiz usually usedfortempa rary food containment and protection due to s high.permeability and inabiliy
to b sealed with hest. Paper is sometimes used 35 3 part of multilayer strictures

® Plastcsf fleuible packaging are the most commion snd most wide-ranging r'i'raieri_an used for food packaging.

FOOD PACKAGING MATERIALS CONSUMPTION

par

% Vemsatility of processing
methods

% Interesting cost'performance
atios

"G % Light materials

% Good optical properties
* Printable

2 Integrated processes on the
production line

Migration from packaging materials from food

The migration chenomenon In packszed foods may happen In two dirschans simultaneously, |2, from packaging
materisl fo the food product and vice verss. In the former case, the molecularly ‘diffused low-molecular welzht
substances suth 35 addifves and oligomiers from ithe packasing film= are transterred jnto the foods. In the latter
scenario, the mass Tansfer offaoo color, sroma, flsvor, snd nutrients haopens from the food product tothe packaging
and results-in 3 sifong Impact on the organoieptic properties. 50 presently solvent |ess or biodegracabis packaging
materials are recommended to Use food packaging The polymer packsging and food interfaoe suggestine chemical
migration is diagrammead in Fig.




Proper food packaging is about waste reduction

Apart food safety, we c3n also reduction Toogd waste by developing propsr packaging matsrials based on product
characteristic, Food peckaging's impsacton the environment must consider the positve benefits of reduced food waste
throughoutthe supply chsin. Sienificant food wastsse has been reported in misny countries, rengine from 25% for food
grain to 50% for frults and vepeiablez. Inadeguate prezsryation/protecton, storsge, and trapsportabion, have been
cifed a3 calses of food waste: Pecl=ging reduces fots| waste by sxiending the sheif-life of foods, thereby prolonging
thair usability

Slow poisoning by using newspaper or used paper to pack strest foods

From willzge to town, rewspaper ussd paper snd recycle: poly isextensively wsed in Banglacssh 10 serve the strest
foed. Since all aremade &y recycling matenals; so Tood may be contaminated with metallic contaminants and harmiul
chemicals through packaging migraton system which can cause digestve problems and also lead to z=vers towicity

Hewspapers should not be used o wrap, cover and serve food ar to sbsorh excess oil frem fried food: There s
an urgsnt nesd to discoursge the use of newspapsrs 85 8 food packaging matenal by creating awsarensss among
pusines=es, especially unerganized Tood business operstors end conzumers on its harmful effects:

The chemicals usec in those inks s harmiul to health. &s the food fems g=ts mined with the chemicals that s present
in the paper. The toxic subsisnce can affect the brain and -other organs. It can even lead to Cancer depending up.on
where the toxic zubstance resches and get stored In the body,

Usygally, theze chemicels are acis a5 a slow poison send-dossn © immediately afect the booy. But it eets sccumulated in
our body asan unfiltered waste and will have mast serfous effectall at.once.

Initiatives by Bangladesh Food Safety Authority (BFSA)

Banzlzdesh Foods Satety Authority |BFSA) hasigken some grest iInmanves related to street food packaging which wers
nighly appreciated. They crculated gerneral notces with pictonal instructions and vistied sirest Tood market freguently.
Du=s 1o these |nidatives the mass people @re now aware abolt the importance of Tood packaging. Decdlaration of
Wutrition facts, sllergen substances, Ingredienis and packaging matenal composition are very signiticant 1o enzure
Tood zafety. Bangladesh Food safety suthority I doing some remarkable activites to ensure the Implementation of
this.
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How it's done at ACl Foods Limited

ACIFoodsligis a Food Satety Management System [FRMS] IS0 22000:2018 cerbfied company. That'swhy all producteon
process lingsin th_e COmpany are Dperate_d_ pased on HACCF and GMP= standards. Food grade packaging materialz are
us=d and all gackaging guideline are properly maintained for enzuring foog safety and meetconsurmers resuirements.

AC| Foods Labgratory has been enlisied in BESAs laboratory informaiion repositony. This Laboratary can be used by
any company in Bangladesh to ensure safe food by performing physical, ehemical, and micmbiclagical tests with
professional foods and chemicsl technologists.




S50 i iy 3 faoas




Fgrem =) esets’ - £F N
e TAte TR e
FESEE AATE S

Tafis= wars 7y Fe=we Togrem
e = SEET e SEER

TR AW 210 20’
SR SR A TR
WTHH S wE O T




HTEW AT A T 203y 4F
forems oS fass wves w9ie
AR 7R AEwiE, gu a5¢ Frey

wiwts T Bl Brem w57 @

WATE T W (EEEE A6, TR

WG B O e g
203 o ErrE & -
TH TN PN S TS

FET RS TANE HeaE
= T T

TEAE A AR ATEH
5591 203~ ETEIEN S T T=d

T S TE TEeAE, an




it '\\r"||

hi,nm.m A

TR HETH Nar=W AT0a S W
EoTaT G w1 o wEeE
awf®, FIFATE WEl, AT W |

& SRy TS 2w T 2
Tumems TraEga|

"SoF WEEET FE FFD FEN -4
T WA T
T I T S, L6

T TS T e A
T FEICRA 202038 FIEREE
s wiEE e weiEe T
wE, A W




e =
{ £ ST

o |4

el
gaTd HiE TE sl
e WEEH (T o =

espempepm— 5 T LR L B R e RTI

: g— e TEs WS & TEiEs- 0
. TeEES e e A

AR BN A T WA, @=

B T b T B | B T T R i
'L,-{' r,_’i.'_'”

‘2o WEETNE FE GIED (TS -4
T WEEE I 9 FAEA T
WETEHE AHeH WE] =a1S A6 Fh

‘Harmanization of Food Safety
Standard and Regulations of
Bangladesh’ frés B@m= 2499
TS (18 TN T, T




Faw IFTa g 8 Sema
] Areding W w0
ATFE TEEIAE AT e
RO TS QA TR 4
FENCET ERMT 8 YA TR
FA BT (AT WA, |

- e ey
VemE T .
TN R g e




TEAAIE FFAIER SR AT
Try ST TR WeATw

e RsTeie remws 8 TR
FRF FAFT] SIS EACT A
e

.- - !J I,
1

i s -a0%0 ST
3 IR Sove . TR AT i Ty Brres W

w&@mﬂm’w
I R | AT B e ]
TR B (T8 T T
et A=, I T

Hardne 2 e e
*Advoeacy Warkshop on Co-
ordination in Enforcement and
Menitoring of Market and Foed
Establishment™- firds aifemiE
Hoq, W WEIEA




I R 8 (BT AW EeT A
T (W WeWAEE WEe (e
T AT S S G
Torarem = =89 © e
(ST 9T T S5 E = |

%z AT BreteT
4 FHg EHEE B RawaTa
FHTERI S T |




Lol Wiherl s
. ‘Inception \Warkshop and Award

Giving Caremany'- 5 W7
T (18 TN LU0 aaem,
FHiha, T WEeTEE

s Egraimanmy

STRTE DA WA 8 THAH
AT OIS BT

Te £HeT TR GTN0E AATEE
it




—

#7s, Ny & EE T

TTE G118 WS FIIEE TEEE,
ERTEAT, TS FErem A
T

e

TET T B (4T W
2o%0-28" TEOIE MEEE &
s 2w wiEEE-aF el geE
TEEE EAlEA SR w2
FETET GRRA

I (A1 W FREW AT

2033-39 T TR TS
FETE
TS (8 W Few TEEE




T (HEINTE 4T b
77 8 «frwEY T TN
FreTA Tearew 4 FEre
EREa

TIF (T8 WS ST THeE|

N0 | =i Pt 2 Reaos




- 4l

sg T =mm IeES A
T FH FEA LA A
THIE (18 WS TR0 TR &
g T oen Mewema's =
FEeE!

S WD TIEH 5 wen e
wites B 9=y O YiEgE 92E-
&g T & THHA T WETEw A=

AT I

L T

e
e

A Rt e et WA R

Bl EE o T RE T Sl
BT
=T 18 WS SN T




TR S TR TR R
TESUAR w8 A TR

ST o= oy wiet Tons

TS (AT W FITE R,

S| i e 2 raoss

Wi e S e e




- i

TR (Bieladl 5 o & A
Friaeres S Tas ST
T (18 W SZew R

Trew FE 9 H99E o3 g 490
AT EE EEE T U TR AaE
HIETG e 4T WieE e

TS WG 8 IR Taee=Ta, 7R,




TRTEE FESTFS Y0R TG e
FAES TG megT A, GRiE
TVCRE T ADE, S
s T T

TS SR SR LA AT
Y TS FEEY (B A A
AR TG B 2|

1o | T T 2 eteas




T (1 WS I0E TEEAE,
e

Sifavrie TR T Fae =
SO T TG WEE W
TR Feater |

=5F T TeoE by ued
TETEE CE Rawasia Fawa-
FunIRaE Ay NEE wEme |
BiFewT T8 g5 5w




REF97e FRFOE FCIGET
*Personal Managament
Information Systern [PMIS)'
CRT: WS- -2 w, T, 319
T |

& A ST el HenE
TS WeEE FH e SrEE Ao he
TS U (7

SErTE, Hegana)

| St ety 2w Tr-aos




TS W W e
FrE T Baw S hemE e
FE °W TE-F T M8 590 FEEA
TS bR WA

THHTE SR B %W @ W
e e wietae e
FhaeEE, FRmE ey e Hies,

e e 2 e

eI e A weER 1{ .
o s wee Brns s W s
& AEEH S WS

A SRS PR
A T WiferEs T

T8 WEF T




 FrETR Frat=m A TR
TR B 4 W EEE
BT R weis Am

T, o= S, TR
E@ﬂﬁ@jﬂﬁl‘ql

G- TR SN
#7T & ReTaa oy ez, STe=
& B B o e uaaE
sfEmife STIRC 2931 € 7w
%, Aea, Rarend|

@Emm? i Fie R T
FEIFTS O 2 Foe e
ol AT TR, e e

S iy ety 3 Racas




pa Ao pumglegaursyedwn e hhw\r.:urh_ﬂ_h..ﬂ.
)b Betls e \@/
3l liskle ol
| leb@lle 6 laslQ Dilieep) & ORD ‘Oppsip
PO thiks DN S BlFD thils WolDp] tlisle) KOY] thits WalDP]

| 205 2 (bk, drbld lolhlp fudelell? BRD] LBbOIBBIBID B
kehalled@ Oolaflal SRk Win bilbis) kIRl BRI [P Sislliske Wikls] | 2 (B
lellalp |Os{ale foly 1s2lales@) falafialle Slb Wi bjalble] BuIbR|P BRI lsble B

| 2 Gb{lE Sl 151b0e Bk bEORHRBISID B bl il Walkse
Uslalial. Sb| 5 lalbial Bladbsllp b3Xib Lyl b20alelll (75 bislio. Llkls Yolp S3l(b heble 1Bl
. T T

HI-TECH
MEETING & EYERT HALLS

LEVEL -15

r
=
<
=
-
=
W
=
R
o
=
=
%
-4

z, g3
- AES 5
OL =% i85
<« W>0 = )
ciats ;
mm = B e =
o =
A _HW._H AT
$8% kepple> lblia Ble & falls balolisle] BORID Bable |Bls
3 !
[l sealih ke (i




/é? ﬂy&f/"ﬁ“fﬁ““’y 1'[“?{ ﬁi"l'm"-".-f-

J'I.'I DHAKA ﬂlﬂl’: HLY

Rhalia Hecenay Fremier Club: Counings Larges! Hotal Loyally Program

AR Exgiunive Pyl Pragam of Dl Regancy Holal § BPecarn

SERVING SAFE FOOD
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Whalegver our fishes consiima,
Whatever the chickons and cows aal,
Whatever the plants get as medicine,

S0 matiers the food you take for treal.




PAN PACIFIC SONARGAON
CHAKA

Presenting this Valentine's Day

(W %)erg; 3[ (ove

S

Yid

Escape to the Poolside Cabana & indulge in the immaculately prepared

Candle Light Soirée

with your Special One.... [
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Your Favorites
One App Away!
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D0WNLOAD OUR APP

®):3;

. ._&1'_:.1
oy =ty

L i
F i -
- e . T
o , .

breadandbeyondbd.com
Call us: +8801841321026



CP Product Meets
World-Class Safety
Standards

C.F. Bangtadesh Cov, Ltd; strives for

excellence in the production process of CP
product ensuring it adheres to interrational
safety and guality standards. By choosing only
high-cruality, traceable raw matesiats,

C.P. Bangladesh Co, Ltd, ensures that every

CP product malntzins superior quality,
cleaniiness, and safety, always prioritizing
cansumer health.
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C.P. Bangladesh Co., Ltd.

The conmpany's commitment tosafety starts
with stringent control throughout the entire
production process, from sourcing raw
miaterials and ingredients 1o distribution
Ernphasizing "food gquality and safety,” the
production uses advanced technology
ensuring traceability and instilling confidence

i every hygienic and safe product deliversd

CP FIVE STAR BUSINESS

CP Five Star Business is the management of
CP Frve Star sale points in franchises formas, in
order to create jobs and bulld careess o
individuals who wants to operate thair own
business, Further, the Company has expanced
CP Five Star business to Vietnam, India, Laos,
Cambadia, Philippines, Malaysia, Bangladesh,
Myanmad, Paklstan

The comipanys has certifications such a5 GMP,
HACEP Food safaty (FS5C 22000), HALAL
indicative of gquality and safety standards

o

being met. e
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Baily Road Branch - 1 Mohammadpur Branch
15 New Bailey Road, 6 Natok Saroni,

Siddheswari, Dhaka - 1000

Baily Road Branch - 2 Lalbagh Branch

A.Q.P Shopping Mall. 143/2 New Bailey Road,
33 Natok Saroni, Siddheswari, Dhaka - 1000

%, 01730-599099 | f |nawabivojbd @ contagl




Full Cream M-ilk Powder



Good food, Good life
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COCHCOLAN ind CONTOUR BOTTLE are Mo regisrnd trademncks of The Coca-Coln Company. This A carbonated boarmige




orlichs contams Nutnents which ame knosn 1o support Bm Development, Immunity & Helght Gain)




Celebrate life

with the indulging flavors
of PRAN foods
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Neproup Chakn Restmerast aod Buspltalhy Manapeiist

Feier {htife Servdio

Jashim Uddin Ahmed
Chairman & Managing Divector

Since 1992, X-group Chain Restaurant and Hospitality Management
has been a symbol of excellence, renowned Tor quality food and service.

e hawe 16 branches located all over the prime areas of Dhaka Oty, each O 5. t C
exguisitety designed to blend authenticity with cultural taste. \We offer a \ ur oIster Loncerns
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E"I_:'ll'-i:u_sr:-r aivl Operated by
X-zroup Chain Restaurant and Hospitality Management

Price (Munfity Servide
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culinary journey encomgpassing Thai, Chinese, Indizn, Traditional &

Continental culsines. Elevate your events in our well eguipped meeting "

spaces and embrace the trend of ordering food onling, with our awn 5 e | X! e

food app and delivery system, Foodbites Cnline. We prioritize Wa | -

towards Halal procedure by maintalng food safety guldeline . . '_—"' ty 'plllnuruu:'__"r: —
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All of our banches are A+ grﬂdE Certified b:," - @ h e "X
Bangladesh Food Safety Authority (BFSA) w“"ﬁ- (Ypui
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All of our branches are Halal Certified by
Islamic Foundation Bangladesh

Qur Confact Details

S~

2 O 01755636335-36-37 @@ @@ @
A\% @ admin@-grouprastaurant.com

@ wwwox-grouprestaurant.com
All of our home made products are BSTI certified, House Mo 59/A, Road No 27 (Old) and 16 (New),
ensuring top-quality standards and compliance. - Sat Masjid Road, Dhanmondi, Dhaka, Bangladesh.
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