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Introduction 
Food safety is the probability of not suffering some hazard from consuming a specific food. Consumers are faced with a wide range of competitively priced food products but these should consistently meet certain quality standards. Consumers’ attitudes towards food safety are not an independent but they are linked to consumers’ demographic and socio-economic status, culture, personal preferences and experiences. (Wilcock et al., 2004) In addition to being safe, food should be aesthetically pleasing, good tasting, and consistent with the product image. Variations within the same batch or between batches of a product must be kept to a minimum since consumers interpret them as an indication of production faults. Therefore, quality control is essential in the food industry, with particular emphasis on very high sanitary and hygienic operating standards. (Tritscher et al., 2013)
FAO held a Technical Consultation on the Integration of Consumer Interest in Food Control and critical consumer concerns: nutritional quality; safety standards; labeling; environmental contaminants; food irradiation; and the application of modern biotechnology to food production and processing.  Safe Food International was established on the principle that, while food-safety hazards vary from region to region, consumers in all parts of the world are critically concerned about the safety of the food they eat  (WHO, 2014).  As food production changes from local systems to international ones, consumers are demanding that food safety programs at home and abroad ensure that the food marketed to their families is safe to eat. National food-safety programs are usually funded by taxes paid by consumers, who depend on those programs to protect their health. (Tritscher et al., 2013)
Consumer attitudes, knowledge and behavior towards food safety
Various factors dominate consumers’ attitudes towards the safety of their food. They include chemical issues, e.g. hormones in milk and food additives; health issues, e.g. cholesterol contents and nutritional imbalances; spoilage issues, e.g. microbial contamination; regulatory issues, e.g. food inspection and labelling; deceptive practices, e.g. weight-reduction diets; and ideal situations, e.g. length of time for pesticide safety assessment. Majority of consumers express some degree of concern over the safety of the food supply and some are willing to pay a premium for foods that are safer(Wilcock et al., 2004)
Knowledge is associated with current practices, which in turn affects willingness to change current practices. Awareness, knowledge and judgement can also be affected by the habits and other perceptions that result from social, cultural, and economic influences such as food prices.
Consumers’ knowledge concerning certain health problems associated with consumption of certain foods, forces the consumer to make rational decisions about their well- being. Thus, the willingness to change behaviour is determined by knowledge and attitudes. Consumer exposure to information sources and personal effort in obtaining information are hence critical in determining consumer behavior (Wilcock et al., 2004)
Consumer Behavior and Food Safety Aspects
1. Microbial Contamination
Microbiological considerations are an even greater challenge to safety of food because potentially harmful microorganisms and their toxins have the ability either to grow rapidly from very low numbers in food or to proliferate in the human body once ingested. Although incidences of bacterial contamination of food are occasional, their consequences are vast, resulting in illnesses, deaths, and loss of production and public confidence in the food industry. Undercooked meat or unwashed vegetables, in addition to unhygienic food processing exposes consumers to E.coli poisoning   which has been reported to even cause death  (Fortin, 2006). 
2. Food irradiation
Irradiation, carried out under conditions of Good Manufacturing Practices (GMPs), is recommended as a safe and effective food processing method that can reduce the risk of food poisoning and preserve foods without detriment to health and with minimal effect on nutritional quality (Shahbaz et al., 2016). Food irradiation is the process of exposing food to a carefully controlled amount of ionising energy. Applications to different foods, such as meats, seafood and vegetables, have been recommended to improve microbiological safety and reduce spoilage or sprouting (Wilcock et al., 2004).
Surveys and market studies carried out to assess consumer attitudes to food irradiation have consistently shown that many consumers have misconceptions about the technology in the sense that irradiation could make the food radioactive. However, when consumers were given information on the irradiation process and a chance to try irradiated products, as in market trials, they were much more likely to accept this technology. Food irradiation has been shown to be effective in destroying bacteria and protect against food borne illness. (Shahbaz et al., 2016; Wilcock et al., 2004)
3. Genetically Modified foods
Consumers’ concerns about food are based on worries not only about health but also about agriculture, ecology and food culture. Technological and environmental changes associated with modern food production, such as genetic engineering and the use of pesticides, are also of vital importance for society and of increasing interest to consumer (Wilcock et al., 2004)
Consumer organizations in favour of consumer interested have made it  mandatory for  labeling for GM products, so that the consumer is the one decides for or against such products (Valant, 2015).  Labeling needs to be homogeneous and explain the degree of tolerance of GM products, compared with non-GM, as well as explaining GM content, or otherwise, and the way in which these articles of consumption are manufactured. The label should also include contact data. (Sebastian-Ponce et al., 2014)



4. Food Adulteration
Food adulteration includes various forms of practices, such as mixing, substituting, concealing the quality of food by mislabeling, putting up decomposed or expired food, and adding toxic substances. It is an age-old problem that affects people at all societal strata. The consequences of food adulteration are two-fold for the consumers: the economic loss by paying more for lower-quality food items and the health hazards. The health hazards can result from either addition of deleterious substances or removal of a vital component.  Some adulterants may even lead to death. Some use harmful chemicals to make the products more lucrative, increase shelf life, substitute for unavailable natural raw materials, and reduce price of the goods (Nasreen & Ahmed, 2014)

5. Chemicals and Heavy metals
[bookmark: _GoBack]Food also can carry traces of hazardous chemicals, like pesticides or heavy metals, that cause neurological and hormonal damage as well as cancer. The numerous health benefits provided by for example, fish consumption may be compromised by the presence of toxic metals and metalloids such as lead, cadmium, arsenic and mercury, which can have harmful effects on the human body if consumed in toxic quantities. The monitoring of metal concentrations  is important to ensure compliance with food safety regulations and consequent consumer protection (Wilcock et al., 2004).The toxicity of these metals maybe dependent on their chemical forms, and metal concentrations to either cause  acute or chronic effects. (Bosch et al., 2016)

Conclusion
Governments and consumer organizations should maintain, develop or improve food safety measures, including  safety criteria, food standards and dietary requirements and effective monitoring, inspection and evaluation mechanisms to protect consumers from the above mentioned food safety concerns (WHO, 2014) .
It is important to educate the consumers to the reality that food safety is an important global issue for all stakeholders, from general public to regulatory agencies. However, prior to educating, it is important to understand the diverse food safety issues relevant to consumers. Professional bodies have the role to educate consumers on the advantages and limitations of the technology so that they can make informed and rational decisions about food safety issues. (Wilcock et al., 2004)
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