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The Food Production Chain
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HACCP 7

e Management system which food safety is addressed through the
analysis and control of biological, chemical and physical hazards
from raw material production, procurement and handling, to
manufacturing, distribution and consumption of the finished product

Chromosome
Cytoplasm

—— Cell Wall

R““Cell Membrane
Flagella

BACTERIA
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& Camphylobacter &5 Hydatiodosis

&5 E.coli &5 Spaganosis

&5 Yersinia &5 Trichinellosis

&5 Listeria &5 Protozoal diseases

&5 Organisms causing intoxications = Amoeba

2 Food borne Parasitic diseases
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Hydatic cyst Hydatic cyst

Taenia Saginata Taenia Solium
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Pig liver-normal sheep and goat liver

Fit for consumption Fit for consumption Fit for consumption
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Hydatic cyst Hydatic cyst Hydatic cyst Liver fluke
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Normal lungs Normal lungs

Fit for consumption

Hemeyrhagic lungs Tuberculosis in lungs  |nflated lungs Pleuro-pneumonia



Hydatic cyst Hydatic cyst Hydatic cyst



Normal kidney of cattle and buffalo Normal kidney of pig

Fit for consumption

/Hydatic kidney Hydatic kidney Hydatic kidney Hydatic kidney



Spleen of cattle and buffalo Spleen of sheep and goat

1/2/2020  Hemorrhagic spleen Hydatic spleen
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