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 The Food Safety and Quality Programme, Ministry of Health is the regulatory authority 

for food safety in Malaysia. 

 Objectives:  

  to protect the public against health hazards and fraud in the preparation, sale and 

storage of food 

  to facilitate food trade 

 Mandate for Food Safety Regulatory Control: 

  Food Regulations 1985  

  Food Hygiene Regulations 2009 

 Food Regulations (Issuance of Health Certificate for Export of Fish and Fish Product 

to the European Union) 2009 

  Prescribe EU requirements for exports of fishery products to the EU 

  Food Irradiation Regulations 2011 
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 Food is an essential part of everyone’s lives.  

 It gives us the energy and nutrients to grow and develop, be 

healthy  

and active to move, work, play, think and learn. 

 Food contamination : the presence of food hazard such as 

harmful chemicals and microorganisms in food, which can 

cause consumer illness. 

 It can happen during production, transportation, packaging, 

storage, sales and cooking process.  
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Food Hazard 

Biological Physical Chemical Others 

Allergen 

GMO 

Radioactive 
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 Microbiological hazard (eg: bacteria, parasites, viruses) 

 Fungal hazard (eg: aflatoxin, fumonisins, ochratoxin) 

 Plant hazard (eg: Mushroom peptides , Saponins) 

 Biomarine hazard (eg: tetradotoxins, histamine, saxitoxin) 
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 Broken glass 

 Shards of stainless 

 Nails steel 

 Machinery parts  

 Duct tape 

 Wire 

 Wooden splinters 

 Seeds and pits 

 Stones 

 Building materials 

 Metal filings 

 Nuts/ bolts 

 Screws 

 Hair 
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 Environmental Contaminant (eg: Heavy Metal, Dioxin & PCB) 

 Processing Contaminant (eg: Acrylamide, PAH, Nitrosamine, 3-MCPD, Glycidyl 

Ester) 

 Pesticide Residue (eg: Organochlorine, Synthetic Pyrethroid, Carbamate) 

 Drug Residue (eg: Tetracycline, Chloramphenicol) 

 Additives (eg: Preservative, Coloring) 

 Adulteration (eg: Melamine, DEHP) 

 Food Contact Material (eg: Bisphenol A, Phthalates) 
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 Allergen (eg: peanut, milk, seafood, gluten) 

 Radioactive 

 Bioterrorism 
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Chemical contamination is a presence of chemicals 

substances: 

    -  unintentionally added to food  or  

    -  present in an amount that is attributed as safe.  

 

The chemical hazards are one of the main causes of 

food contamination that associated with foodborne 

disease outbreaks.  
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Chemical contaminants can be present in foods from: 

 use of agrochemicals, such as residues of pesticides and    

veterinary drugs 

 contamination from environmental sources (water, air or soil          

pollution) 

 cross-contamination or formation during food processing 

 migration from food packaging materials 

 presence or contamination by natural toxins  

 use of unapproved food additives and adulterants 
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 Can be man-made or naturally occurring substances present  

in air, water or soil. 

  Can enter the food chain and even bioaccumulate.  

 Some can pose an acute health risk if present at higher  

concentrations 

 Major concern in foods is their potential endocrine disruption, 

developmental, carcinogenic and other chronic effects. 
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Environmental contaminants that can enter the food chain include: 

 heavy metals 

 polychlorinated biphenyls (PCBs) 

 “dioxins” (polychlorinated dibenzodioxins and dibenzofurans) 

 persistent chlorinated pesticides (e.g., DDT, aldrin, dieldrin, heptachlor, 

chlordane) 

 polyfluorinated compounds 

 perchlorate, pharmaceutical and personal care products and other water 

disinfection byproducts. 
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Processing contaminants : substances that form in food or in food 

ingredients when undergo chemical changes during processing such 

as : 

 Heating 

 Baking 

 Roasting 

 Grilling 

 Canning 

 Hydrolysis 

 Fermentation 
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Precursors of these contaminants can occur naturally in the food: 

 acrylamide being formed during the Maillard reaction between 

amino acid asparagine and reducing sugar (especially in 

potato and cereal-based, heat-treated products) 

 ethyl carbamate may be generated during fermentation in wine 

 3-MCPD being formed during acid hydrolysis in soy sauce 

 3-MCPD esters are formed during refining process of edible 

oils and fats 
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 Pesticide - any substance or mixture of substances intended for 

preventing, destroying, repelling or mitigating pests.  

 Insecticides - to control insect infestations 

 Fungicides - to control the spread of fungal diseases 

 Herbicides - to control the competing effects of weeds 

  

 Has become an integral part of modern agriculture to increase 

crop yields and quality by controlling various pests, diseases and 

weeds. 
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 Present in food because of the following reasons: 

 direct use of pesticides on food crops 

 animal feeding on pesticide-treated feed 

 environmental contamination 

 Common use of pesticides in modern farming might leave some residues 

on food crops.  

 However, if pesticide is used in accordance with good agricultural practice, 

the residual level would be low and consumption of these vegetables will 

not affect health.  
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 Eating food with excessive pesticide 

residues may cause acute and/or chronic 

adverse health effects. Symptoms of acute 

poisoning include vomiting, diarrhea, 

abdominal pain, dizziness and numbness. 

 

 Thus, Food Safety and Quality 

Programme established Maximum 

Residue Limits (MRLs) to protect the 

health of the consumer.  
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 Veterinary drugs - a group of substances belonging to different 

chemical classes and therapeutic areas such as: 

 Antibiotics  

 Anti-parasitics 

 Non-steroidal anti-inflammatory drugs (NSAIDs) 

 Hormones 
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 Generally used to prevent or cure disease, to reduce  

potential for disease or as growth promoter to increase feed 

conversion. 

  Can be administered in feed, drinking water or by injection. 

  If veterinary drugs are use incorrectly, this could lead to the 

presence of veterinary drug residues.  

 



This presentation uses a free template provided by FPPT.com 
www.free-power-point-templates.com 
This presentation uses a free template provided by FPPT.com 
www.free-power-point-templates.com 



This presentation uses a free template provided by FPPT.com 
www.free-power-point-templates.com 
This presentation uses a free template provided by FPPT.com 
www.free-power-point-templates.com 

 There are many chemicals involved in the manufacture of packaging and 

some of these have the potential to migrate into food. 

 Examples of substances of health concern: 

 Bisphenol A and phthalates from plastic materials 

 4-methylbenzophenone and 2-isopropylthioxanthone from inks 

 Mineral oil from recycled fibers 

 Semicarbazide (SEM) from a foaming agent in the plastic gaskets that 

are used to seal metal lids to glass packaging. 
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REGULATION 37 – INCIDENTAL CONSTITUENT 

 

 Any foreign, extraneous, toxic, noxious or harmful substances that is 

contained or present in or on any food  

 Includes metal contaminant, microorganisms and their toxins, drug residue 

and pesticide residue 

 Does not include preservative, colouring substance, flavouring substance, 

flavour enhancer, antioxidant, food conditioner, non-nutritive sweetening 

substance or nutrient supplement. 

 Comprising Regulations 38, 38A, 39, 40 and 41 
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PART VII : INCIDENTAL CONSTITUENT 

Regulations Title Schedule 

37 Incidental constituent - 

38 Metal contaminant Fourteenth Schedule 

(Table I, IA, IB, IC, ID, IE and II) 

38A 3-monochloropropane-1,2-diol 

(3-MCPD) 

Fourteenth A Schedule 

39 Microorganisms and their 

toxins 

Fifteenth Schedule 

(Table I and II) 

40 Drug residue Fifteenth A Schedule 

(Table I and II) 

41 Pesticide residue Sixteenth Schedule 
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 No person shall import, manufacture, advertise for sale or sell, or 

use or cause or permit to be used in the preparation, packaging, 

storage, delivery or exposure of food for sale, any package, 

appliance, container or vessel which yields or could yield to its 

contents, any toxic, injurious or tainting substance, or which 

contributes to the deterioration of the food. 

 

REGULATION  27- USE OF HARMFUL PACKAGES PROHIBITED 
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PART VI : PACKAGES FOR FOOD 

Regulations Title Schedule 

27 Use of harmful packages prohibited - 

27A Prohibited feeding bottles - 

28 Ceramic ware Thirteenth Schedule 

(Table I, II and III) 

29  Use of polyvinyl chloride package containing 

excess vinyl chloride monomer prohibited 

- 

30  Food packaged in polyvinyl chloride 

container shall not contain excess vinyl 

chloride monomer 

- 
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 Activities for food safety control measures:  

 Food Inspection 

 Certification 

 Border control 

 Enforcement 

 Surveillance 

 To ensure that food products are safe for human consumption 

 To protect consumers from poor food handling practices and the 

potential spread of food-borne illness  
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FOOD SAFETY & QUALITY PROGRAMME, MINISTRY OF HEALTH, MALAYSIA 

It covers a wide range of activities and processes 

including production, processing, transportation, 

storage and food preparation.  

 

Many various sources of contamination need to 

be addressed to ensure no food safety incidents 

occur.  

 

Problem of food safety arises due to the use of 

unknown supply of new raw materials, deviation 

in the process control, not adhering to the 

standard operating procedure and the risk of food 

contamination due to human factor and economic 

cheat.  
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 Some of food contaminants such as process contaminants and environmental 

contaminants are unavoidable but they can be reduced by a food safety control 

measure. 

 Thus consumption of a balanced diet without overindulgence of certain foods is 

important to reduce the exposure to food hazard which might cause health 

hazards. 

 As competent authority on food safety in Malaysia, Food Safety and Quality 

Program will always ensure that foods sold in the market are safe for consumption 

and comply with the Food Act and its regulations.  

“Prevention is better than cure”  
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Food Safety and Quality Programme   

Level 4, Menara Prisma  

No. 26, Jalan Persiaran Perdana, Precinct 3,  

Federal Government Administrative Center  

62675 Putrajaya Federal Territory, Malaysia  

 

http://fsq.moh.gov.my 

Tel: 03-8885 0797  

Fax: 03-8885 0790 

http://fsq.moh.gov.my/

