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Part A – Food Adulteration
Food adulteration refers to the situation in which the quality of food is lowered through the addition of substandard substances within the food production chain (Srivastava, 2015). Food adulteration may occur within food manufacturing firms where producers may endeavor to increase sales thereby increasing their profits through attracting unsuspecting customers (Srivastava, 2015). As such, consumers fail to recognize the additional materials in the foods enhanced by consumers. In other instances, it may involve the removal of a valuable ingredient as a means of reducing its value for sale within the food market. Adulterated foods are usually unfit for human consumption and often pose a health risk to consumers within the food markets (Srivastava, 2015).

In ice cream production companies, naturally occurring vanilla is an essential component of the product. However, the naturally occurring vanilla used to process the cream products is decreasing owing to the increase in the demand for vanilla and other ice creams across the world. As such, many companies resort to sourcing for the synthetically produced vanilla. Despite the knowledge of the health impacts of the synthetic generated flavorings, a firm may often wish to meet the demand of the growing population while also maximizing on the profits. Since the synthetically produced vanillas are cheap and readily available, a company often decides to source for the product as a way of cutting the production costs. Once the synthetics are included in the products, they deteriorate the vanilla products thereby causing their dangers. The case of using the synthetically produced flavors and food colors instead of the natural substances results in deterioration of the final product through enhancing artificial flavors manufactured by companies across the markets.


PART B

HACCP for poultry processors

The Hazard Analysis Critical Control Point (HACCP) is a management tool that proactively endeavors to enhance food safety in the production units within food manufacturing companies (Bloom et al., 2014). It prevents food from the biological, chemical or physical contamination by enacting measures to avert any instances of the entry of harmful microorganisms in food that may pose a public health risk. The HACCP offers a variety of benefits to the poultry processors (Bloom et al., 2014). First, it is important to note that poultry products are highly sensitive to the contaminants arising from the microbial sources. Additionally, the poultry products provided a suitable environment for the growth of bacteria which would consequently lead to food poisoning for the consumers during the period (Buncic et al., 2016).

Within the poultry processors, the HACCP plays a critical role in enhancing the storage of the poultry products that are consumed by a large number of individuals across the world. After the identification of hazards in poultry products for processors, the FDA and the USDA recommended the introduction of preventive measures within the processors as a way of ensuring that the food products were safe (Buncic et al., 2016). As such, the HACCP was developed for the poultry and the meat industry that consequently necessitated the various food manufacturers within the poultry and meat industry to embrace the program within their structures. Additionally, since most of the poultry products were consumed by many people across the United States with fewer exports, the primary aim of enhancing a preventive approach was to ensure that the local market was protected in improving livelihoods (Buncic et al., 2016). With the identification of harmful contaminants in poultry products across the American market, the FDA and the USDA were prompted to enhance precautionary standards that would go along in promoting the safety of consumers while also reducing any instances of public health concern among the public (Buncic et al., 2016). 

HACCP for fruit and vegetable juice producers

The fruit and vegetable juice producers were required to implement the HACCP plan within their companies after the outbreaks of foodborne illnesses in the early 1990's (Snyder & Worobo, 2017). In April 1996, the apple juice was attributed to the source of the foodborne illnesses. The occurrences of the incidences of diseases sent a warning to the processors, regulators, and consumers about the need to adopt appropriate measures that would promote the safety of fresh juices especially in situations where they were not pasteurized (Snyder & Worobo, 2017). The FDA was forced to adopt the recommendations by the Fresh Produce Subcommittee (FPS) that discussed the issues regarding fruit juice safety across the production products (Snyder & Worobo, 2017). The FDA was mandated to develop a strategy on how best it could counter the growing cases of foodborne disease that continually arose from within the companies and the production units.

Due to the increased concern about the outbreaks, the U.S. Food and Drug Administration (FDA) made the implementation of the HACCP for juice and fruit companies a mandatory necessity within the processors in the year 2001 (Snyder & Worobo, 2017). As part of the strategy to mitigate any food poisoning within the processors, the FDA together with the FPS took into consideration the need to include the vegetable products. As such, processors were required to embrace a particular model of prevention in a bid to protect their customers. Fruit and vegetable juice producers were therefore needed to adopt the HACCP plan as a means of detailing how their production line conformed to the international standards across the nation (Bloom et al., 2014). All the fruit and vegetable juice producers were required to comply with the rules within one year with an extension provided to the small-scale producers within the manufacturing industry.

HACCP for seafood industry

The FDA began the process of determining how preventive actions could be undertaken for seafood in 1970’s (Koonse, 2016). During the period, the United Nations called for the development and enhancement of low acid canned foods for sale and supply to various restaurants across the states. It was evident before the enactment of the legislation promoting food safety of the common incidences through which restaurants were supplied with dangerous seafood that negatively impacted on the health of individuals (Koonse, 2016). Many consumers around the United States had consistently complained about the incidences of feeling unwell after consuming the seafood. With a careful analysis of the matter, it was found out that seafood was highly acidified to protect it from spoilage. In the process of trying to preserve the seafood, many restaurants faced the law for availing contaminated foods for the consumers and consequently suffered negative reputation from the customers.

As such, the FDA implemented the pilot programs that endeavored to determine the benefits of enacting HACCP within the seafood production units (Koonse, 2016). FDA and USDA as agencies tasked with the responsibility of protecting consumers, enhanced measures that would go along in promoting the safety of foods and their storage within the restaurants and food processing units. The HACCP provided the rationale for developing sound management practices among the seafood producers thereby supporting healthy food standards for all the consumers located in different parts of the region (Motarjemi, 2014). Currently, the HACCP plan for seafood provides essential benefits as it allows for the identification of the possible sources of contaminants as a means of promoting the safety of the consumers and relieving the producers of the much-needed aspect of having to recall their seafood products. 

PART C – Benefits of HACCP over GMP
The Hazard Analysis Critical Control Point (HACCP) is a management approach that enhances the identification of the likely sources of a hazard within the production unit (Motarjemi, 2014). Additionally, it designs the measures that improve the situation by preventing the potential risks that could negatively impact on food safety. However, the HACCP differs from the Good Management Practices (GMP) despite a correlation in a proactive approach towards protecting consumers. The GMPs are practices and standards set by a regulatory authority as guidelines that food companies must abide by in a bid to be licensed and continue with their production processes (Bloom et al., 2014). The guidelines stipulate the requirement that the companies need to meet to provide surety about the quality of their products within the production lines.

Again, the HACCP offers a variety of benefits over GMP as avoidance strategies within the food production companies. First, the HACCP comprises a series of stages that are comprehensively outlined for companies to follow (Motarjemi, 2014). Through the steps, a group can determine its areas of deficiency and improve as a way of promoting the safety of the product. However, the GMP only comprises of instructions of how individuals are required to develop healthier food products within the company. It fails to articulate how each stage may affect the production unit consequently leading to the contamination of food substances within the manufacturing firm. The GMP only determines that rules for individual engagement within the production unit according to the internationally accepted stipulations (Bloom et al., 2014). On the contrary, the HACCP program outlines how each of the processes could impact on the safety of the food products within the company. Thus, the HACCP is more comprehensive in delineating the need to practically approach various stages as a way of promoting food safety.

Additionally, the HACCP is superior over the GMP practices due to the rationale for enhancing certification. The GMP main risks for non-compliance and non-certification is product contamination. Whereas the GMP only recognizes the effect of noncompliance to incorrect labeling and ineffective action in production, the HACCP notes that each stage and process within the production line could lead to the entry of contaminants. As such, the HACCP sets appropriate limits that manufacturers should often endeavor to achieve as a way of promoting food safety for the consumers (Kafetzopoulos et al., 2013). Through the various principles and stages highlighted by the HACCP, many food manufacturers have the opportunity of ensuring that they determine all the possible sources of noncompliance with the critical limits set for enhancing the safe storage and transport of the food products. The HACCP, therefore, encompasses the need to look at each process explicitly and distinctively as a way of promoting compliance with the set standards rather than the superficial nature of the GMP practices enhanced by companies (Kafetzopoulos et al., 2013).

Elsewhere, the HACCP is a comprehensive continuous process that occurs throughout the production process (Motarjemi, 2014). Through the HACCP plan, food processors continuously check the ratios for each production capacity and standards for strengthening the food safety standards in the company. In contrast, the GMP is usually a standard practice and an initial step towards the manufacturing process in most food companies. As such, it fails to widen the scope of the food safety as it hinges its rationale on the maintenance exercises rather than the general need to always recheck the protection standards. In making a comparison to the two sets of programs, the HACCP integrates a broad range of ideologies (Motarjemi, 2014) which are absent in the GMP practices.

PART D – HACCP Program
The Critical Control Points (CPP) within the HACCP is a crucial stage in which the controls are applied thereby preventing and eliminating the food safety hazards (Yousif et al., 2013). The substances are reduced to minimum levels in which they have no potential to cause any harm to the consumers (Yousif et al., 2013). The CPP may be applied in the raw processing food and the cooked foods in a restaurant's kitchen. Within the first restaurant I visited, food is often obtained from the suppliers and washed before it is refrigerated before the cooking process. When it is time to cook the meal, the raw materials are rewashed as they are passed through the cooking process. As such, it is evident that there is a routine practice that goes on in the kitchen that does not necessitate the reorientation of the employees within the restaurant.

Indeed, it is essential for the flow of food to be changed to avoid the contamination that may occur between the cooked meals and the raw foods. Since the same individuals are involved in handling the food, there is a potential of contaminating the cooked food within the food chain. Additionally, since the frozen meals are kept in the same fridge with the raw foods, it could be possible that the fresh foods still contain the dirty water that could easily contaminate the cooked foods. While comparing the HACCP program developed for other restaurants in the neighborhood, it would be essential to ensure that the restaurant's plan is redesigned to consider all the needs of the organization. Through a recap on the restaurant’s HACCP plan, the employees and the management would be better placed at dealing with the problems arising and minimizing the risks of any contaminants that could result in food contamination and consequently a public health concern. 
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