
Safety Laws

Toxicology: definition, dose-response, absorption, translocation, storage 
excretion, food toxicology. Toxicity by naturally occurring food toxins: 
plant origin – accidental toxicity, haemagglutinins, goitrogens, cyanogens, 
lathyrogens, others; animal origin – honey, quail, eggs, milk, meat, fish. 
Toxicity by extraneous chemicals: agricultural chemicals, food processing, 
packaging, additives, adulterants. Toxicity from water. Microbial toxins: 
mycotoxins – moulds, mushrooms.; bacterial food intoxication; bacterial 
food infections. Food allergy and intolerance. Systems for food safety 
surveillance – GMP, TQM, HACCP and FSMS-ISO22000:2005.
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