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7.  Safety Considerations

7.1  Antimicrobial resistance profiles of probiotics
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8.2  Appropriate labelling

8.3 Manufacturing and handling procedures



8.1 Regulatory issues

- A ‘health claim’™ 1s defined as “a statement, which characterizes the
relationship of any substance to a disease or health-related condition, and these
should be based upon well-established. generally accepted knowledge from
evidence in the scientific literature and/or recommendations from national or
international public health bodies. Examples include ‘protects against cancer’.




8.1 Regulatory issues

The new paradigm of risk analysis is making its way into regulatory food safety
and focuses on a functional separation of the science-based risk assessment and risk
management. However, the issue of communication is now also considered an important
integrated part of risk analysis. Communication includes exchange between assessors and
managers and two-way interaction with other interested parties. Within this concept, the
transparency of the decision making process for food safety regulatory action is
emphasized, as well as the importance of providing a vehicle for consumers and others to
participate in the development process. Therefore communication efforts relative to the
use of probiotics should be considered as an integrated part of the development of
regulatory initiatives.
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8.2  Appropriate labelling

To clarify the identity of a probiotic present in the food, the Consultation
recommends that the microbial species be stated on the label. If a selection process has
been undertaken at the strain level, the identity of the strain should also be included, since
the probiotic effect seems to be strain specific.
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8.2  Appropriate labelling

There is a need to accurately enumerate the probiotic bacteria in food products in
order to include them on the label. The label should state the viable concentration of each
probiotic present at the end of shelf life (Reid et al., 2001c).
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8.3 Manufacturing and handling procedures

To ensure that any given culture maintains the beneficial properties, the stock
culture should be maintained under appropriate conditions and be checked periodically
for strain identity and probiotic properties. Furthermore, viability and probiotic activity

must be maintained throughout processing, handling and storage of the food product
containing the probiotic, and verified at the end of shelf-life.
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8.3 Manufacturing and handling procedures

Adequate gquality assurance programmes should be in place. Good manufacturing
practices should be followed in the manufacture of probiotic foods. The Consultation
recommends that the Codex General Principles of Food Hygiene and Guidelines for
Application of HACCP (CAC, 1997) be followed.

14



Quality assurance

All planned and systematic actions

necessary to provide
adequate confidence that a
product or service will satisfy

given requirements for quality
(ISO/UNCTAD/GATT)
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GHP and GMP?

GMP

is the overall management of

(that is, organizing, implementing and adhering to)
procedures,

processes,

control and

other precaution that: excludes, prevents, minimize and inhibits
product failures in the broadest sense,

and

consistently yields safe,

suitable foods of uniform quality,

according to their intended use.

GHP

is similar, but only concerned with hygienic matters.
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[ GHP and GMP?

]

KGMP

* is concerned with the precautions
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* food safety aspects,

e suitability aspects

* and

kother guality matters

~

/

17



Safe food is obtained by applying HACCP
“from farm to fork"

Hazards are all kinds of agents when present at
unacceptable levels

Control means "having things under control”

Good Manufacturing Practice (GMP) and Good
Hygienic Practice (GHP) are the basis of HACCP

Anticipating hazards is the key to their prevention
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Dairy Facilities, Pesticides and Nutrient Management
Feed

Animal Health & Biosecurity

Medicines and Chemicals Used on Livestock

Milking Management

Cooling and Storage of Milk

Facility and Equipment Sanitation

Shipping Animals

Staff Training and Communication

Milk and Meat Quality and Safety Troubleshooting Guides
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- ’ Microorganisms

Microbes (bacteria, viruses, parasites)

N

Cow Environment

Animal + Infectious Agent + Environment = Disease

Relationship between disease, animals, infectious agents and the environment
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U.S. Milk Production

Billion Pounds
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Total Food Chain Approach

Process Approach vs. Product Approach
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GENERAL PRINCIPLES OF FOOD HYGIENE
CAC/RCP 1-1969

TABLE OF CONTENTS

2.3 DEFINITIONS

Primary production - those steps in the food chain up to and including, for example, harvesting,
slaughter, milking, fishing.

IAdopted 1969. Amendment 1999. Revisions 1997 and 2003 |
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Dairy products

_ Dairy Consumption
Amrrral products And
breeding distribution

Consumer
awareness
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Prevention
51

Correction
$10

Failure
51040

Figure 1: Prevention Savings

$1 spent on prevention will save
%10 on product correction and
%100 to deal with product failure.
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Iranian Top Brand

National Standards
| CAC Standards

_ | Quality Management System

Food Safety Management System

HACCP
GHP

GMP ]




Food for children
Children for happiness

E-malil: hamidezzatpanah@srbiau.ac.ir
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