
Overview of Food Regulations

(A concise, structured guide for students, professionals, and anyone interested in how food safety

and labeling are governed.)

1. Why Food Regulations Exist

Objective What It Achieves

Protect Public Health
Prevent food?borne illness, contamination, and long?term health

risks.

Ensure Fair Trade
Create a level playing field for producers, importers, and

retailers.

Promote Consumer

Confidence

Clear labeling and safety standards let shoppers make informed

choices.

Support International Trade
Harmonized rules reduce barriers and simplify export/import

processes.

2. Key International Frameworks

Organization Main Instruments Scope

Codex Alimentarius

Commission

(FAO/WHO)

Codex General Principles of Food

Hygiene; Codex Standards for Food

Additives, Contaminants, Labeling, etc.

Global reference for food

safety, trade, and labeling.

World Trade

Organization (WTO)

Agreement on the Application of Sanitary

and Phytosanitary Measures (SPS

Agreement); Agreement on Technical

Barriers to Trade (TBT).

Sets rules for how health

and safety measures can

be applied in trade.

International

Organization for

Standardization (ISO)

ISO 22000 (Food Safety Management),

ISO 9001 (Quality Management).

Voluntary standards for

management systems,

often adopted by

companies.
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3. Major National Regulatory Systems

Country/Region Lead Agency (or agencies) Core Legislation / Regulations

United States

FDA (Food & Drug Administration) –

oversees most foods; USDA (United

States Department of Agriculture) –

meat, poultry, eggs.

Federal Food, Drug, and Cosmetic Act

(FD&C Act); Food Safety Modernization

Act (FSMA); USDA Food Safety and

Inspection Service (FSIS) regulations.

European Union

European Food Safety Authority

(EFSA) – risk assessment;

European Commission – legislation;

national authorities implement.

General Food Law (Regulation (EC) No

?178/2002); Hygiene Regulations (Reg.

(EC) No?852/2004); Novel Food

Regulation, etc.

Canada

Canadian Food Inspection Agency

(CFIA); Health Canada (risk

assessment).

Safe Food for Canadians Act; Food and

Drug Regulations.

Australia & New?

Zealand

Food Standards Australia New?

Zealand (FSANZ).
Food Standards Code (FSANZ).

China

State Administration for Market

Regulation (SAMR); National Health

Commission.

Food Safety Law (2021 revision);

Standards for Food Additives,

Contaminants, etc.

Note: Many countries adopt or adapt Codex standards as the baseline for their own rules.

4. Core Areas of Food Regulation

4.1 Food Safety & Hygiene

Hazard Analysis and Critical Control Points (HACCP): Systematic preventive approach;

required for many high?risk foods.

Good Manufacturing Practices (GMP) / Good Agricultural Practices (GAP): Baseline

requirements for facilities and farms.

Microbiological Limits: Pathogen thresholds (e.g., Salmonella, Listeria) defined per food

category.
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4.2 Food Additives & Ingredients

Approved Lists: Only substances on official positive lists (e.g., Codex Additives, EU Food

Additives Regulation) may be used.

Maximum Permitted Levels (MPLs): Specific limits for each additive/food category.

**Novel Foods
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