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Abstract— One of the goals the development of the food sector in Indonesia is food secured the release of which is characterized by the
type of food that are harmful to health. In some way of avoiding the kind of food that is harmful to health, strengthen institutional
food sector, and increase the number of food industry comply with regulations. Implementation of Good Handling Pratice (GHP) and
Good Manufacturing Pratice (GMP) and Hazard Analysis Critical Control Point (HACCP) are a responsibility and awareness of
manufacturers and distributors. Some of the food safety regulations have been issued by the government of Indonesia such as Law. 18
on Food in 2012 to provide protection to consumers and food producers will be healthy, safe and lawful. Development of quality
systems and food safety and implementation quality system in the food industry are a shared responsibility between government,
industry includes producers of raw materials, food industry and distributors, and consumers. The involITLE.
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food for the body is related to the food which is free of the
I. INTRODUCTION biology and microorganism risk which cause the pollution

Food safety is shared responsibility. Governments of physic and the chemical . .
establish food safety policies and they put in place and According to the food safety government regulla_ltlons NO
manage a system of controls that collectively aim to assure 18. 2012. were aimed to the effort; _a_nd the cond|t|or_1$ which
that national food safety goals are met and achieved . are re.quwed to_prevent the pOSSIbI|Ity.Of the chemical and
National food safety regulations and standards are a biological pollution of the food stuff which harm the health
fundamental part of the food control system. The modern of human beings z_;md contradicting to the religion, society
conception of food control places direct responsibility for cug‘uralr;so trf\f()se W'y ?19 s_afelto be co_nsumfec:].
food ensuring the safety of food for all operators in the food S the efforts of the implementation of the government
chain. They must be able to demonstrate to regulate regulation above, the government has arranged policies to

authorities that their operations are in line with national Manage the fop_d storage, p.rowdlng the fO.Od. Kinds,
guidelines and codes of practice and that their products a ensuring the nutrition of the food include the sanitation and

line with the national standards. Consumers also play a role the food additional advertisement. The government has also

in functioning of national control systems beyond the actual sypported re_lated the food safety distribution should
safe handling of food that they purchase or otherwise obtain discover quality standard as per the food safety government

their choices and concerns influence decisions of regulation. e .
government and the food industry Food safety standards may be classified in various types

such : ( a) numerical standards defining characteristic

Il. SAFEFOOD requ_ired for the proc_iugts such as the contaminant Iimits_ or

maximum residue limits , ( b) Standards process which

Safety food is the guarantee that the food doesn’t produce define how the food should be produced with verifiable
the risk to the consumer if those were prepared and performance objectives which may create numerical; (c)
consumed as per what those used'for Safety food standard process the define the requirements of the

ba.Sica”y divided into 2 purposes , which discover safe for management system such the standard documentation
the body and soul. The safe food for the soul related to the requiremerif’.

halal determined by the religion and government, and safe
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lll. MAJORFACTORSTHAT INFLUENT THE FOOD started by producing process, packing till the distribution
SAFETY STANDARDS and received also consumed by the customer.
The safe food should not contain biology and Quality system is one prevention_effort in producing the
microbiological risk include physic and chemical risks S&fety food conceming to the quality and should be done
microbiological risk define such parasite (protozoa and SINC€ the production process to adapt and develop according

worms ) virus and phatogen bacteria which grow and to the advance science and technolSy

develop them self on the foodstuff which cause the toxic =~ Food safety and quality assurance system carried out by
and infection to the human beings . Basically the pollution producers, consumers and government. Manufacturer is the
of the microbe could be discovered on the junk food or party most responsible for food safety and food quality for

street food available around, catering food, and most manufacturers who produce food. The main factor that

favorite ones are the meats, chicken fishes and also theguarantees food security need to be considered by the
traditional foodstuff. The lab test in 8 province level manufacturer, the choice of raw materials to be used in the
conservation and research discovered 23,6%o0 of the production process. Raw materials to be used must be in
foodstuff samples are positive cont&ischeria coli bacteria, ~ accordance with the specifications of the material in
which are used for sanitation indicator of the foodstuff. The question as it will determine the safety and quality of the
distribution of the foodstuff which do not comply to final product. In addition to the selection of raw materials,
standard could be found at many places. From the numbersmanufacturers must ensure that during the production
of yodium salt tested , around 63,30 % - 48,73% of the process to avoid the possibility of entry of contamination,
sample do not comply the standard of KI8. well contamination, physical, chemical and microbiological,

Chemical hazards are generally caused by the presence ofas well as at the time of packaging and labeling of products.
chemicals that can cause intoxication occurs. Poisoning- Manufacturers must ensure the raw materials and final
causing chemicals such as heavy metals (lead/Pb andproducts are stored separately in a secure warehouse, even
mercury / Hg). Pesticides, heavy metals, hormones, the manufacturers need to make the application a good way
antibiotics and other drugs used in food production activities Of food production.
are examples of chemical contamination are commonly ~CPMB is a guide that explains how to produce food so
found in foodstuff, especially vegetables, fruits and some that the resulting product is a product that is safe, high
animal food products. quality and suitable for consumption in order to meet

The development of the chemical used in agriculture, in quality and safety standards set for food products.
addition to their positive effects and beneficial only, create Internationally recognized in the application of Good
the potential health hazards caused by the residue of theAgricultural Practice (GAP), Good Manufacturing Practice
pesticide food products. The possible negative effects of the (GMP), Good Handling Practice (GHP) and Hazard
residues of the pesticides and other chemical agent feed theAnalysis Critical Control Point (HACCP).
stimulate efforts to reduce the use of chemicals in GAP is implemented according to the Codex
agriculture. Good Agriculture Practice ( GAP ) in use of the Alimentarius Commission (CAC), the national authorized
chemicals may be an effective tool in realizing the aim safe usage of pesticides under actual conditions necessary
mentioned abové!, for effective and reliable pest control. It encompasses a

Physical hazards consist of pieces of wood, stone, metal, range of levels of pesticide applications up to the highest
hair and nails are probably came from contaminated raw authorized use, applied in a manner that leaves the smallest
materials, equipment has been worn, or also from food residue amount practicable. The experience of developed
processing workers. Although physical danger does not countries shows that pesticide, when used according to good
always lead to disease or health problems, but this dangeragricultural practice (GAP), do not harm the human health.
can be a carrier or carrier pathogenic bacteria and can GAP includes recommended safe uses of pesticides, taking

certainly interfere with the aesthetic value of food that will into account public and occupational health, and
be consumed. environmental safety consideratifths

Other materials are also dangerous to health acgicg) Good Manufacturing Practice is the minimization of risks
preservatives and other additives of the type that are not of contamination in the entire process of food production.
used for food. The use of additives unsuitable are: (1) Among potential risks, microbiological and chemical
hazardous colour (rhodamine B. methanyl yellow and contamination should be mentioned. Production facilities
amaranth) are found mainly on the product syrup, lemonade, should be designed to prevent contamindfion
crackers, bread, order / jellies, cakes moist, snack food HACCP is an internationally recognized food safety
(fried bananas, tofu, fried chicken acehdol), (2) specific assurance system that concentrates prevention strategies on
to dietary artificial sweeteners (cyclamate and saccharin) are knows hazards, it focuses on process control, and the steps

used for snack foods, (3) Formalin to preserve tofu and Wwithin that, rather than structure and layout of premises.
noodles soaked, and (4) Borax for making crackers, HACCP establishes procedures whereby these hazards can

meatballsempek-empek and rice cakd! be _r_edu_ced or eliminated and requires documentation and
verification of these control procedur&s

IV. SAFETY FOODDAN QUALITY SYSTEM

Safety food and quality system is related to the managing,
coaching and monitoring toward production process and
foodstuff distribution up to the foods are ready to consume,
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TABLE |

IMPACT OF SAFETY AND QUALITY DEVIATION FOOD
PRODUCTION TOWARD THE GOVERNMENT, PRODUCER OF

FOOD AND SMALL INDUSTRY PRODUCTIO

1) QUALITY DEVIATION AND FOOD SAFETY

GOVERNMEN PRODUCER (INDUSTRY) CONSUMER
T
* Investigation « Cancelling of product order Medication and
of the case * Bankrupt rehabilitation
« Investigation | « Profitless fee

fee

Investigation of the case

Lost of income

- analyse cause and
- Lost of « Lost of the marketing productivity
productivity customer Sickness to the
 Export « Pessimistic in gaining the death
delivery order |  consumer ( domestic and Weasting time
is getting low international) Reporting fee
* Security ¢ Insurance administration
social fee * Legality fee
* jobless « Rehabilitation fee

+ Consumer demands
Source: www.bappenas.go.id

V. QUALITY DEVIATION AND PROBLEM  SAFETY
FOOD

Four major issues of national food quality and safety that
affect the food trade both domestically and globally
according to Fardia? are :

First, food products that do not meet the quality
requirements of food security, namely: (1) The use of food
additives is prohibited or exceeds the limit in food products,
(2) Found hazardous chemical contamination (pesticides,
heavy metals, drugs farm) on various food products, (3) a
high microbial contaminants and pathogenic microbe
contamination in various food products, (4) labeling and
advertising of food products that are not eligible; (5) Still
circulation of expired food products, including imported
products, (6) Forgery in food products; (7) How the
circulation and distribution of food products that are not
eligible, and (8) Quality and safety of food products can not
compete in the International market.

Secondly, there are still many cases of food poisoning
have been reported and most have not identified the cause.
Third, there is still a lack of knowledge, skill, and
responsibility of food producers (producers of raw materials,
processors and distributors) about food quality and safety,
which is marked by the discovery of the means and
distribution of food products that do not meet the
requirements (GAP, GHP and GMP), especially in small

industrial / household.

And fourth, the low consumer concerns about food
quality and safety due to limited knowledge and purchasing
power is low, so they still buy food products with quality
and safety levels are low.

The deviation of the quality and and safety food
production has very critical point toward the government,
small industry production and consumer mentioned on the
Table 1.
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VI. IMPLEMENTASI OF SAFETY FOODAND
QUALITY SYSTEM

Implementing of the national security quality system had
been analysed which identify the strength, weekness,
opportunity and the risk that we face. The result of
identification has determined the policies and rules to a
range the strategy, programme and all activities to ensure
quality and safety food trading of domestic and international
by approaching HACCP according to ISO 9000 (QMS)
produce the consistent qualified products and ISO 1400
( EMS) to ensure the products that comply to the green
environment (Figurel). Figure 3 is explaining quality
system development and national safety food system
concerning to the quality system implementation to every
chain of food production process GAP/GFP (Good
Agriculture/Farming Practice), GHP (Good Handling
Practice) GMP (Good Manufacturing Practice) GD (Good
Distribution Practice) GRP (Good Retailing Process) and
GCP (Good Catering Practice).

SAFETY FOOD AND QUATITY ST SLEAD
STRENGCHTH WEEENESS OFPOET HAZARDS
UNITY
Fast food = Food producs BERIRE | = Laft
indnsiny dominated by 1 produoct intemationsl
developmerm smazll hams slobalizani competition
indusmy an
Food = hizm power = Polici=s and
Eovemment guality intemationsl
r=mnlation = Tinited stamdarnd
ooordination WO
Secority and = TBT'SES)
quality = Wiasl
foEmazsment t=chnalazy
system
{ GAP /GFP
GHPE/GMPG
DEGRPISO
DO TR
1400 AMND 50
an)
squipmeant
infrastmcine
1ab,
. and
snidalinss)
POLT S SIRATEGY AND FROGRANME
FOOD SECURITY AND QUTALITY CONTROL
Accordingto the concept of I—]..ﬂa.xi_‘,CP ISO 9000 AND ISO 14000
MMONMITORING AMND INMPLEMENTATION PROGEAM

SAFETY FOOLD AND QUALITY
GUARANTEE

Source: www.bappenas.go.id

Figure 1. Analyze of strenghth, weekness, opportunity and hazards to
the implementation in quality system and safety foo



10. Developing man power coaching and quality control

FOOD SAFETY AND QUALITY SYSTEM trough intensive training.
IMPLEMENTATION
PRODUCER o
GOVERNMENT { INDUSTRY) COMEUMER
{ UTEER)

= Strstezy policy = Food guality = Homan HACCPE, 180 2000, IS0 140000

=nd proSrEms Earantas F.azource

arran Eemeant swstem Dirial oprmanit
= PBrosmma implementati {traiming,

implementation ond aducation and ¥ h 4 ¥ k4 h 4 h 4
= Policizz offood CAP/CGER dizzemination #  Hand- P Proces 1P Distri- T4 Mar- P Consn

stuil ragularion CEDP of i : . o

socialization WD /GDF infermation Product ting me butien Lt FREE
=  Low anfoscemeant GRHACCE 10 COmETMIaCs])

amd momitoring IS0 S0 ahpart fosod
= Information =  Pooduct zafety

collactad saoerity and =  Hapgdling
= FRessarch and geality practicss and

tachnoloey monitoring fond GAP GHFP GLIF GDF GRP GCP

d=vslopmeant = Implsmsntati procsssing GEF
= MhiIsm power on tha Eood {GCP)

Imowlades tachmoloey = Patticipation

devalopmeant =  NWIsm potser and public
=  Customer deval opmeant comoam ahoart STRENGHT WEEENESS

information firod quuality "
socializad amd safety

Food guality

abmzing

investization

SHARED REEPONSIBILITY

Fgure, 3. National safety food and quality system

Food Safety and Quality
Guarantee

VIII. CONCLUSIONS

Sawrce: W dappendas. ga b

Safety food is defined as consumable quality system
Figure 2. Relation among government responsibility , products industry and implementation according to the government regulation and
consumer in implementing safety food system policies standard in ensuring the foodstuff are free of
chemicals .biology and microorganism risk also determined
as halal as per the religion. Some effort implemented by the
VII. SAFETYFOODSECURITYAND QUALITY government involved foodstuff storage, providing food
SYSTEMPOLICY kinds, ensuring food nutrition includes sanitation and food
stuff advertisement. Chemicals role development in
National policy of the food security guarantee had been @agriculture cause potential toxicated contamination towards
arranged in sector mobility involving all related department human being because of the residue of pesticides applied to
in coaching and monitoring national foodstuff quality —the food production process. Safety food quality system is

system are: created and aimed to ensure and monitor the foodstuff are
1. Improving food quality and security through research, delivered as per the advance science and international
and department regulations policies development. standard since the first food production process, distribution
2. Improving quality nutriton in developing society ~and consumed by the human beings. Safety food and quality
nutrition status. abusive should be prevented and vanished for example

basic and consumable ones are free of chemical biology Pesticides ,heavy metal and farming chemical which are
and toxic contamination , do not against religion unacceptable and un consumable in foodstuff production.

followed by the societies. So the implementation of national security and quality
4. Implementing united safety food and quality guarantee System aimed to identified the strength, weekness,
system since preproduction, according to the national OPPortunities and risk of food production. National policy of
standard. the food security guarantee had been arranged in sectoral
5. Improving self regulatory control towards food Mobility involving all related department in coaching and
producer, consumer, distributor also monitoring quality Mmonitoring national foodstuff quality to maintain and
foodstuff quality guarantee. protect the consumer gain and consume the safe and
6. Blocking the export and import food trading which do ~ dualified foodstuff.
not comply to international standard. .
7. Certifying qualified foodstuff product which comply to
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