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Abstract

Any food during its processing then be it a Processed Food,

or Farm products, both are vulnerable for process contaminants.
Process contaminants are substances that get formed in the food
or in food ingredients when they undergo chemical changes
during processing. Processing methods may include
fermentation, smoking, drying, refining and high-temperature
cooking. Whereas some natural toxins can be formed in food as
defense mechanisms of plants, through their infestation with
toxin-producing mould, or through ingestion by animals of
toxin-producing microorganisms. Natural toxins can cause a
variety of adverse health effects and pose a serious health threat
to both humans and livestock. Some of these toxins are
extremely potent. Process contaminants are not intentionally
added to food but they may be present as a result of the various
stages of its production. Since contamination generally has a
negative impact on the quality of food and may imply a risk to
human health, various Government / Food Safety Authorities
has provided maximum limits or suggested to take measures to
minimise contaminants in foodstuffs. Various Governments has
put up regulations for the contaminants level e.g EU legislation
on contaminants in food is laid down in Regulation
315/93/EEC.
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