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Gida Giivenliginde Risk Faktorleri ve Hijyenin Onemi (Risk Factors and Hygiene
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Keywords

Diinya niifusuna paralel olarak gida ihtiyacti da artmaktadir. Artan bu ihtiyacin
karsilanabilmesi i¢in birim alandan azami verimi saglamak adina kimyasal besleyiciler ile
desteklenen tarim arazileri birer maym tarlasmma doniigmektedirler. Gida kaynakli
hastaliklarin gogalmasi, tiiketicinin artan gelir diizeyiyle birlikte biling diizeyinin artmasi,
daha dogal ya da dogala yakin tiriinlerin tercih sebebi olmasi, liretim ve tiikketim siirecinde
giiven unsurunu zedeleyici bir takim olaylarin yansimasi gida giivenligi kavramimi 6n
plana ¢ikarmistir. Yasamimizin temel maddesi olan gidalar, giftlikten gatala kadar gecen
asamalarda gida giivenliginin yeterince saglanamamasi nedeniyle zararli hale gelerek
sagligimiz icin gizli bir tehlike olusturabilmektedir. Giin gectik¢e daha da 6nemli hale
gelen gida giivenligde artan risk faktorlerinin neler oldugu ve bir antiserum olarak
hijyenin 6neminin vurgulandigt bu ¢aligmada gida giivenligi, fizyolojik, biyolojik ve
kimyasal risk faktorleri, hijyen kavramlari agiklanmis; gida hijyenini saglama yollar ile
birincil Ureticiden tiiketiceye yapilmasi gerekenler siralanmigtir.
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Parallel to the world population, food needs are also increasing. In order to meet this
increasing need, the agricultural areas supported by chemical feeders are transformed into
mine fields in order to maximize the unit area. The food safety concept is the foreground
of food-borne illnesses, increasing consumer awareness along with increasing income
levels, the preference of more natural or near-natural products, and the reflection of a
number of injurious factors in the production and consumption process. Food, the basic
substance of our lives, can become a dangerous hazard for our health by becoming
harmful because of insufficient food safety during the steps from the farm to the fork. In
this study, which emphasizes the importance of hygiene as an antiserum, what are the
increasing risk factors in food security which becomes more and more important day by
day, the concepts of food safety, physiological, biological and chemical risk factors,
hygiene are explained; the ways to provide food hygiene and the things to be done to the
consumer as the primary producer.
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