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Introduction

Food processing technology involves a wide range of physical, chemical, and biological techniques
applied to foods to improve their safety, stability, and usability. Traditional processing methods such as
drying, heating, and fermentation have been used for centuries to preserve food and prevent spoilage [1].
Ensuring food safety requires a comprehensive understanding of potential hazards and the implementation
of preventive measures across the entire food supply chain. The globalization of food trade has increased
the complexity of food safety management, as food products often pass through multiple processing and
distribution stages before reaching consumers [2]. Food safety systems such as hazard analysis and risk-
based controls help identify critical points where contamination may occur and allow for timely
intervention. These systems are essential in reducing the incidence of foodborne diseases and maintaining
consumer trust. Advancements in food safety research have also led to the development of improved
detection methods for contaminants and pathogens, enabling faster and more accurate risk assessment [3].

Regulatory agencies rely on scientific evidence generated through food safety studies to establish
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standards and guidelines that protect public health. Thus, food safety remains a cornerstone of food science

and an essential component of sustainable food systems.

Conclusion

Food processing technology is essential for transforming raw materials into safe and high-quality food products.
By extending shelf life and maintaining nutritional and sensory attributes, it supports food security and consumer
satisfaction. Ongoing advancements in processing technologies will continue to shape the future of sustainable and

efficient food production systems.
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