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Food safety for non-sterile pharmaceutical products microbiologically.
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Abstract

Food safety in the food market is one of the key areas of focus in public health, because it affects
people of every age, race, gender and income level around the world. The local and international
food marketing continues to have significant impacts on food safety and health of the public.
Food supply chains now cross multiple national borders which increase the internationalization
of health risks. This systematic review of literature was, therefore, conducted to identify common
public health risks related to food safety issues in the food market.
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Introduction

Due to the risk to the patient health and possibly their lives,
bacterial contamination control in pharmaceutical goods is a
crucial component of the medication production industry. To
determine the type of contamination and its source, forecast
the effect of the bioburden on the products, and implement
remedial and preventive activities, it is essential to use
commercial bacterial identification systems. Random samples
of raw materials and finished goods were tested over the
course of a year using the United States Pharmacopeia, and
those with suspect results for specific microorganisms, results
outside of specification limits, or results that were out of
trend were further identified using a miniaturised biochemical
identification system after Gram staining [1].

Food safety is a significant issue that has an impact on
everyone in the world. The availability and safety of the
world's food supply are increasingly dependent on one another
in many nations. As a result, food safety is becoming more
and more important to consumers worldwide; food production
should be done carefully to optimise environmental and public
health benefits. Protecting the food supply chain from the
entry, growth, or survival of dangerous microbiological and
chemical agents is the goal of food safety [2].

The worldwide nature of food supply networks is a challenge
today for food safety. Due to the involvement of numerous
parties in domestic and international trade, including
producers, co-packers, distributors, and others along the chain
of distribution, foods sold on the international market may be
fraudulent. Because it impacts individuals of all ages, races,
genders, and socioeconomic levels worldwide, food safety
in the food industry is one of the main areas of concern in
public health. Public health and food safety continue to
be significantly impacted by local and international food
marketing [3].

Pharmaceutical companies suffer significant financial losses
every year as a result of equipment failure, production halts,
drug contamination, investigations, and labour costs. The
goal of the majority of reputable pharmaceutical companies
nowadays is focused on identifying the various sources of
contamination. The testing, monitoring, and manufacturing
processes at the businesses where the products are processed,
packaged, stored, and tested, as well as sampling and analysis
of'the final dosage forms, are all used to determine the product's
quality. Recalled goods are those that have been found to have
microbial contamination [4].

Today's globalized food supply chains raise the
internationalization of health concerns. Therefore, a
comprehensive assessment of the literature was done to
identify common public health hazards associated with
problems with food safety in the food industry. Using risk-
based food safety measures, this review offers evidence to
help increase food safety in the food industry. The findings
of this systematic literature review may be used by healthcare
professionals, researchers, and policy makers to safeguard
the public from unwarranted health impacts brought on by
consuming foods of low quality and safety [5].

Conclusion

The food market increases internationalization of health risks
as the food supply chains cross multiple national borders.
Therefore, effective national food control systems are essential
to protect the health and safety of the public. Countries have
to implement and enforce risk-based food control strategies.
Countries need also assure the safety and quality of their
foods entering international trade and ensure that imported
foods conform to national requirements. Moreover, food
producers and retail sectors have to respect the national food
safety guideline and have to work to protect the safety of their
customer’s additional file.
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