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1. FOOD is . . .

Also .... 

Food is art.

Food is pride.

Food is dignity.

Food is identity.

Food is security.

Food is sovereignity.

Food is ......
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Value of  food is beyond (what is on) our plates
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• PEMENUHAN PERSYARATAN 

KEAMANAN PANGAN ITU HARUS!!!

CODEX?

• PEMENUHAN 

PERSYARATAN

KEAMANAN PANGAN 

(YANG DISEPAKATI) 

ITU HARUS!!!

3. FOOD SAFETY IS A PREREQUSITE OF      
FOOD VALUE 
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(How safe is safe enough)
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-- berdasarkan Iptek & Analisis Risiko
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FOOD SAFETY = Assurance that food will not 

cause harm to the consumer when it is prepared 

and/or eaten according to its intended use.

(GENERAL PRINCIPLES OF 

FOOD HYGIENE CAC/RCP 1-1969)

SAFE = Reasonable 

certainty of  no Harm
(FD&C ACT)
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Keamanan CODEX =
- MRLs,

- Microbial Criteria of Foods

- Allergens

- Code of Practices for the reduction of 

(processing) contaminants

- Etc

• 0 < B < 1
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5. BATASAN KEAMANAN PANGAN -
INDONESIA

KEAMANAN PANGAN =

kondisi dan upaya yang 

diperlukan untuk
(1) mencegah pangan dari

kemungkinan cemaran

biologis, kimia, dan benda lain 

yang dapat mengganggu, 

merugikan, dan

membahayakan kesehatan

manusia, serta

(2) tidak bertentangan dengan

agama, keyakinan, dan

budaya masyarakat sehingga

aman untuk dikonsumsi. 

(UU No 18/2012)
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6. SO ... IF IT ISN’T SAFE, IT ISN’T FOOD

• If  A1 = 0,  Food Value = 0
• If  A1  0,  Food Value  0

A1 A2



FAO Director-General 

José Graziano da Silva

• If  A1 = 0,  Food Value = 0
• If  A1  0,  Food Value  0

7.  Keamanan Pangan & Ketahanan Pangan



In 1997 the European Commission proposed a uniform/harmonized 

standard for total aflatoxins, setting the acceptable level of the 

contaminant in food products (European Commission, 1997). 

• 4 ppb in cereals, edible nuts, dried and preserved fruits, and 

groundnuts intended for direct human consumption, and

• 10 ppb in groundnuts subject to further processing. 

• 0.05 ppb for Aflatoxin M1 in milk.

The harmonized standard for the European Union is tighter than 

those which have been applied in most member countries

Kasus :  Aflatoksin

7.  Keamanan Pangan & Ketahanan Pangan
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USA? 

Vs. Australia,  Vs. EU, 

Vs. India ?

?

*) Applies to cereals & 

cereal products, nuts 

not subject to further 

processing, & dried fruit
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Vs. Australia,  Vs. EU, 

Vs. India ?
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• ALARA : As Low as Reasonably Achievable 

• Case of “Irreducible level” 

 that concentration of a substance (hazard) which 

cannot be eliminated from a food without 

involving the discarding of that food altogether, 

severely compromising the ultimate availability 

of food supplies
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• The phrase refers to a principle of keeping hazards 

in food as low as can be achieved, based on 

technologic and economic considerations. 

• ALARA : As Low as Reasonably Achievable 
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= f(ALOP)

= f(BAT)

Presence of contaminants in 

food   unavoidable. 

• ALARA ?         
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CoP:

describe and 

disseminate 

best practice 

for the 

manufacture, 

for the 

reduction of 

hazard level. 

• ALARA ?         
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= f(ALOP)

= f(BAT)

Presence of contaminants in 

food   unavoidable. 
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