J Food Process Technol 2017, 8:5 (Suppl)

ﬂﬂn'erenceseries.cnm DOI: 10.4172/2157-7110-C1-063
2 International Conference on

June 26-27, 2017  San Diego, USA

Private standards of toxicity level and monitoring food security in Brazil

Ana Luiza da Gama e Souza
Universidade Estacio de S4, Brazil

his study aims to discuss the problem of food insecurity in Brazil in what it refers to contamination of food by chemical substances

such as herbicides, pesticides and other contaminants. The issue will be faced by analyzing, on the one hand, the standards
that guide the food system in the world and, on the other hand, human rights indicators whose purpose is to provide an effective
monitoring of the State's obligations to guarantee food security, analyzing the implications of the former for the success of the latter.
The methodology adopted in this article was bibliographic-documentary. The reports of the Commission on Human Rights of the
Organization of American States were first analyzed to identify the set of progress indicators developed by the commission and the
new methodology used to evaluate their efficiency in monitoring food security in Brazil, for the use of pesticides in the production
of food at levels of toxicity not admitted by the inspection bodies. At the same time, the mechanism for monitoring food security in
Brazil, which was initially established by the National Food Security Plan (PLANSAN) for 2012-2015 and improved by the I National
Food Security Plan for 2016-2019, both prepared by the Chamber (CAISAN), comparing the monitoring proposals with the results
presented by CAISAN in the Indicators and Results Report of the National Plan for Food and Nutrition Security 2012-2015, is to
evaluate Brazil's progress in ensuring food security. Secondly, there was a need to know and analyze the standardization process of the
agri-food system, especially the level of toxicity standards, intrinsically related to food safety monitoring, as a guarantee of pesticide-
free food that is harmful to the environment and human health. The research identified the problem of dependence on food safety
indicators of private standards of toxicity levels.
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Model study of application ISO 22000 and HACCP system on production preserved foods for safe healthy
and high quality
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he application of Total Quality Management (TQM) by The International Organization for Standardization (ISO 22000) quality

standards and Hazard Analysis and Critical Control Points system (HACCP system) will be essential in maintaining and even
expanding export preserved foods to the market. TQM is a broad management concept and long-term business philosophy that
stresses meeting a right first time, zero defects. Both ISO 22000 quality standards and HACCP system embody a great part of the
TQM. The application of this preventive oriented approach would give the food producer better control over operation, better
manufacturing practices and greater efficiencies, including reduced wastes. This paper focuses on the application of the ISO 22000
standards and HACCP system on production of preserved foods, lines for safe, healthy and high quality. On the other hand, the
continuous increase in the population number of Arab countries which is currently estimated at 20% of the population of the world
and provide international trade in food, which is estimated at $60 billion in the world have paid attention to the food to determine its
origin and methods of production and preparation.
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