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INTRODUCTION

Proper nutrition is identified as one of _the--ess'ential elements of

primary health care, and food has to be both nutritious and wholesome. It.
_has to support health and not to oause food_borne infections or intoxication

~ through contamination with microorganisms or toxic substances. .

| Hence, the major function of the food safety programmes all over the
“world is to ensure the Wholesomeness of food and to protect conslumers -

from adulteratlon nnsdescnptlon and misleading advertlsmg

Followmg the productlon of oil at Bahramm 1932, which led} to the
N ‘improvement  of the different aspects_ of oommercral and economrc
development, people constrained to leave their houses for a long perio-d to

L p_ractice thei_r new jobs n governmental or p'riVate establishments.

Consequently food consumptlon pattems had changed to m|eet the
necessary daily. nutritional needs. Moreover the number of immigrants from
different natlonahtles increased dramatlcally and this led to the expanswn of

many food service estabhshments such as restaurants cafeterias and fast

The advantages offered by ready to eat foods are that they are -
inexpensive, include a wide variety and traditional foods, are quickly served |

and ready to eat immediately.

Most if not all ready to eat foods restaurants are operated by foreigns

food handlers, of different "nationalities, who might have come from lower



: . : |
1. Social and economic impact of contaminated food

| Contaminéted food whether bacteriological or chemical, produce not

only health problems in cOuntIy, but it also has great financial consequences.

The ﬁnancial effect of contaminated food is a major concern t? many
. pames Yet the issue is exammed systematlcally, quantlﬁed and'stated
' pubhcly in a very limited way | E o
In 1983 a Joi'nt FAO/WHO Expert Committee on food safet3'/ noted
Lthat the total loss due to Salmonellosm in the Federal Repubhc of Gflarmany _ |
was about DM24O mﬂhon . L . ]
Outbreaks of foodborne dlseases cause econormc proble’ms for
patlents and their families, for the estabhshment that processed or prepared‘
the unpllcated food; and for the govemmental agencies respon51ble ﬁor food

- protectlon and disease survelllance( Yoo - |' -
o |

The consumption of contaminated food is a major cause of mc{rbIdlty |

mortahty and disability, 1n some cases as reported. In many food pmsonmg

- ‘-outbreaks the number of the cases may be ‘hundreds and pamcularly at

certain occaswns such as wedding partles, fcstlvals .and _rehglous

gatherings %

lliness of tourists that can be traced to food, could become a severe
. impediment in developing and fnaintain_ing a tourist industry.*

In Bahrain there were several outbreaks related to the consumption of

contaminated foods as shown in table (I).)




