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Food safety problems in coconut processing are huge

Continued from Pg 15

Desiceated coconut, other
coconut convenience foods

I the manufacture of desicearcd
cocomut and other coconut conven
wence foods, the plantworkers must
receive extensive training i quality
control aspects il every stage of pro
cessing i order to control microbial
contaminaton. The packaged DC
should be stored inwell venuilated
warchouses and not shipped uniil
microbiological rests are negative for
salmonella, In spite of all these pro-
vistons, cxported DO s sometimes
foundd 1 be rancid, discoleured and
chumiped due to kapses in handling,
processing and dismbunon of the
preoduct, Teis therelore impartant to
ubserve strict quality control in the
raw matenials, equipment and stor-
apeof fmushed productin order o
produce high gualiry and safe prod-
uet. The seapy flavour sometines
found in 1XCis an important defect
and this causes concern among buy-
ers. [tis atnbutable 1o enzymatic
hydrolysis of coconut oil, which
restlis in the rebease of frec G
acids panapally launc acd which is
the source of the scapy flavour. The
enzvimes responsible for this unde-
sitabile reaction are derived from
microorganism present in the DC
Thesoapy flavours readily apparent
at a free fanty acid level of around
11.25%, The occurrence of this
problem n the desiceated cocomur

can be minimised by ensunng that

only good coconuis are preserved
and {b) efficient blanching of the
kernel to reduce any microbial con-
tanmnation. Bad odour and a "greasy
feel" 1o the desiceated coconur are
usually artrbutable to msufficent
care being observed dunng rransit
and stomge of desiceted coconut
bags. In mostof the developmg
countries, there 1s:a lack of adequate
awareness on standards in ensuring
g equality and safety, The
enforcement agencies are deficient
and lack adequare physical and
human tesourees in ensuring the
prescribed standards,

Food Safety Management
System (150 22000)

The extent of food satety problem
1 Incha due w mcrobal contamina
tion, patural toxicanes and plethor
of adulterants s compounded by the
widespread consumption of unsafe
street foods, espeaally in urban arcas,
unhygenic environment in public
catering phaces, and sometimes
improper handling in the houschold.
There have been reports of food
contamination from mdustmal pollu-
tants, non-judicious use of agro.
chemicals, mainly pesticides, and use
of non-permitted food colours

The problems of food satetyin
coconut processing indusines in
India are encrmous. The problems
posed dunng ransport of mw mate

rial, handling, processing, packaging,
and waste disposal are considerable.
Thete have been considerable efforts
in improving food safety/quality sce-
nario in the country by many govern-
mental agencies. These include grad-
ing, certification and nspection
mueasures such as those under
Agmark, BIS, FPO, MMPOLEIC as
well as the developmental activities
of agenaes like APEDA, MPEDA,
ministry of food processing ndus-
iriecs, angd commacdity boards, While
each oneof these operates under its
onwn legistative provistons with a clear
objective, they do have a positve
impact on food safety and quality,
which could be further enhanced
through better coordination within
an inteprated system. A detaled pres-
entaticn on the funcioning of the
Fxport Inspection Counal indicated
that they had already moved from
inspection mode to quality assurance
including HACCP throughout the
forod chain coupled with appropriate
monitonng, There has beenasea
change in consumer awaneness
about food safety and consumer pro-
tecnon Issoes. Consumers seck coml
petent and reliable source of mfor-
manon about their concerns u this
area. They want protection measures
i be scientifically based and deter-
muned in consultnon with all the
stakeholders. Consumer organisa-
tions give a high priodty to systemic
change in governmental approach

through the establishment of apro-
fessionally competent and
autonomous food control

agency. They demand transparency
and accountability in the food
control system.

Current status

Arpresent there are a number of
Lvws, control orders, !cgis!am'f and
administrative directives ar the Cen.
tral andd state level whach velae 1o
food safety. Tris recognised by all the
stakcholders that the current statos
of food control system s far from
sansfactory and it has not succeeded
in achicving the abjectives set forir,
B has recently launched Food
Safety Management Systems
(FSMS) Certification [S/150)
22000:2005 scheme which civisages
grant of FSMS Certification licence
1o orpamsatons according o
15 TSOY 22000,

Food safety is related to the pres-
ence of food-borne hazards in food
at the pointof consumpuon. Food

<aches to consumers via supply
chains that may link many different
typres of rganisations. One weth
hnk can result inunsafe food thacs
dangerons to health. As food safery
hazards can ocour the food chain at
any stage, adequate control through-
ot the supply chan is essential
Thesefore food safety s a joint
responsibility of all organisations
with in the food chain including,

producers, manufactures, transport
destorage operators, sub-contrac-
tors, retail and food service outlets
and service providers.

Highlights of IS/1SO 22000:2005
a) Inwegrates the panaples of Hae-
arcks Analysts and Critical Con-
trol Point (HACCP) system
developed be Codex Alimentar-
ws Commission. [tcombines
the HACCP plan with prerequi-
site programme (PRPs) and
operational PRPs

Requures that all hazrds that
mav be reasonably expected to
wecur in the food chain are iden-
tified, assessed and conteolled.
Can be applied ndependent of
other MANAPCMent Sysiem stan-
dards or can be integrated with
existing other management sys-
terms,

Allows even small, tiny scale
organisations to implement as
externally developed combina-
ton of control measures,
Intended for organisations seek-
ing more focussed, coherent and
integrated foodd safety manage-
meni sysicmes.

Emphasis on preventons of
food safety hazards of all types
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