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EXECUTIVE SUMMARY


I, Maisha Fatema, student of Business Administration (BBA), Major in Marketing, School of Business and Economics, do hereby declare that the Project Report on “Food Safety Comparison between Developed  (GERMANY) and Developing (BANGLADESH) Countries” is an original work and has not been previously submitted for any degree, diploma, title or recognition. It has been pursued under the supervision of Assistant Professor Mr. Muhammad Rehan Masoom.

Food is an important source of having good health as well as spreading out foodborne illnesses in the whole world. Almost all the countries in the world must face food safety issues at some point, starting with under-developed to developed countries. Food safety is a big challenge in the entire world for maintaining better health. Bangladesh (developing) and Germany (developed) are not exceptions in this regard. Food safety means carefully storing, preparing and managing food in a specific manner that stops the foodborne illness from spreading out in an immense way. The reason of food infections and unsafe consumption of foods are caused by food contamination, using unhygienic food ingredients and the most common reason can be maintaining unhealthy diets.

Consumption of adulterated food can be a life-threatening issue which can cause foodborne illnesses like Diarrhea, Cholera, and Typhoid, which are common in Bangladesh. The most foodborne disease outbreaks in Germany are Campylobacter, Salmonella and Escherichia Coli.

In Germany, food safety is ensured by the Federal Ministry of Food and Agriculture (BMEL). In Bangladesh, food safety is ensured by the Ministry of Food and Bangladesh Food Safety Authority. 

There is still a lot of malnutrition problems arising in Bangladesh due to the increasing population. Every year people are dying due to food adulteration in Bangladesh. So, food control is still inefficient in Bangladesh and people are still unaware of food health knowledge. By following some necessary steps and promoting new ideas from developed countries about how they are maintaining food safety in their own countries, can be effective for the food quality improvement of Bangladesh. 
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[bookmark: _Toc129131][bookmark: _Hlk528163931]Report Background

[bookmark: _Toc129132]Introduction

Food is an important source of having good health as well as spreading out foodborne illnesses in the whole world. Almost all the countries in the world must face food safety issues at some point, starting with under-developed to developed countries. Food safety is a big challenge in the entire world for maintaining better health. Bangladesh (developing) and Germany (developed) are not exceptions in this regard. Food safety means carefully storing, preparing and managing food in a specific manner that stops the foodborne illness from spreading out in an immense way. The reason of food infections and unsafe consumption of foods are caused by food contamination, using unhygienic food ingredients and the most common reason can be maintaining unhealthy diets.

Consumption of adulterated food can be a life-threatening issue which can cause foodborne illnesses like Diarrhea, Cholera, and Typhoid, which are common in Bangladesh. The most foodborne disease outbreaks in Germany are Campylobacter, Salmonella and Escherichia Coli.

In Germany, food safety is ensured by the Federal Ministry of Food and Agriculture (BMEL). In Bangladesh, food safety is ensured by the Ministry of Food and Bangladesh Food Safety Authority. 

There is still a lot of malnutrition problems arising in Bangladesh due to the increasing population. Every year people are dying due to food adulteration in Bangladesh. So, food control is still inefficient in Bangladesh and people are still unaware of food health knowledge. By following some necessary steps and promoting new ideas from developed countries about how they are maintaining food safety in their own countries, can be effective for the food quality improvement of Bangladesh. 

So far it there has not been any investigation towards the comparison between the system of food safety in developed countries like Germany and how we can learn to improve the food quality in Bangladesh. This important concept is the focus of this report.

[bookmark: _Toc129133]The objective of the report

The reason for writing a project report is to have a piece of in-depth knowledge about a topic that is interesting and challenging. During my research period, the following objectives related to food safety issues seem to be prominent to me.

[bookmark: _Toc129134]General objective

Being a food enthusiast myself, I have gathered experience and knowledge on food habits and hygiene while visiting different food places in Germany as well as Bangladesh, which led to the basic objective of my report to share my findings and analysis, to propose improvements in the food quality of Bangladesh quite extensively.

[bookmark: _Toc129135][bookmark: _Hlk528163862]Broad objective

During my research period and experiences from visiting different food places like restaurants, cafes or street foods, I have come to know that how people in Bangladesh are still unaware of their food health and how the people in Germany are health conscious. The people of Bangladesh can adopt good food habits when they get all the information of other developed nations’ food culture and how to maintain hygiene in the restaurants as well as in street foods. This project report work is to make people aware of their health and the owner of restaurants can also get aware of using hygienic products in their kitchens to avoid any health hazard and reduce foodborne diseases.

[bookmark: _Toc129136]The scope of the report

This report has been prepared through discussions with my supervisor. Throughout this process, I have gathered a great deal of knowledge related to food safety, food storage and reducing food wastages.


[bookmark: _Toc129137]The methodology of the report

All the information was collected by the following two sources:

[bookmark: _Toc129138]Primary sources

· Face to face conversation with employees working in different restaurants
· Through observation of food habits in different countries
· Questionnaire related to food safety

[bookmark: _Toc129139]Secondary sources

· Data collected from Marketing books
· Different journals and news reports
· Different food organizations like WHO, BMEL, etc.
· Food health magazines
· Internet

[bookmark: _Toc129140]Limitation

During preparing this report, I have faced some difficulties such as the following:

· Lack of trustworthy information related to food safety.
· Non-accessibility to some websites.
· Restaurant officials’ unwillingness to reveal information about their own internal food culture. 
· Insufficient information to use for comparison.
· Time constraint- major limitation to complete this research work.


[bookmark: _Toc124579]Figure 1: Illustration of good food resulting in good health which finally results in a good life.
Good Health!
Good  Food!
Good  Life!
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[bookmark: _Toc129141]Project Portion

[bookmark: _Toc129142]The significance of food safety in daily life

In today’s modern world people focus more on their work life and better lifestyle rather than focusing more on their food habits. They forget that if a person is suffering from ill health then he will not be able to work hard or be productive in daily life. Accordingly, it is important to follow a healthy diet for maintaining a healthy life. 

Beginning with waking up from the bed and ending with going back to bed, within this cycle, people do not stop or forget about eating. Therefore, the question should arise “How essential is food safety in our daily life?”

The food safety goal can be, creating a food nature that people can perform in their daily life very effectively rather creating food safety programs. There is no human being who has not suffered from foodborne diseases at least once in their lifetime. Some foodborne illnesses are curable at home but there are others which can be dangerous and life-threatening. A report by the World Health Organization (WHO) shows that 4, 20,000 people die due to food poisoning in the world. Thus, the significance of food safety in daily life can be stated as follows:
                                                    
· Important to avoid any foodborne diseases
· To reduce health hazards
· A healthy diet is important for a good physical build
· Foods full of nutritious ingredients are beneficial for health
· Food storage is also important in case of food preservation.                                                                                                                                    


[bookmark: _Toc129143]Why food safety has become important in Bangladesh?

Recently, Bangladesh has become a developing country but before that, it was an underdeveloped country with a huge population. Although an increasing number of people are still unaware of their healthiness, the rising number of uneducated and poor people is still living a life of malnutrition and incorrect way of food storage. The change in health and food safety is a more critical issue in Bangladesh now. 

The government is still facing challenges and trying to improve the food quality of the county and reduce the rate of people suffering from malnutrition. But it will take a lot of time to change this situation and a lot of proper food safety measurements should be taken and new ideas related to the protection of food is necessary.

Almost all the people of Bangladesh are facing foodborne diseases because of unsafe and unclean water, use of pesticides in farming, use of harmful colors in foods, water contamination, consumption of a huge number of junk foods and street food, which are not good for health. So, these behaviors should be strictly addressed and maintained by the food inspection committee as well as the regulation party. 

Another very recent alarming cause that hit the country is that the accommodation of more than 6,21,000 refugees has now become a huge challenge in Bangladesh, in the case of food safety because already the country has its own large population. So, the food crisis in Bangladesh is still rising. The refugees are in urgent need of food. Also, the deforestation of land to make refugee camps is raising the cooking fuel crisis in Bangladesh. But the majority does not have enough food for the extra population. The Food and Agriculture Organization (FAO) is working together with the Government to expand the refugees' food manufacture.

So, these are some critical circumstances where food safety and maintenance of proper food health is essential. New ideas should be implemented to change the condition immediately. New food habits can make a change in the food safety mission of Bangladesh.


[bookmark: _Toc129144]Unsafe, unhealthy and dangerous food habits in Bangladesh

There are rules to keep foods safe and healthy. Foods can become rotten, so the proper care of raw foods and cooked foods are essential. Preserving and appropriate storage is a must in case of raw and cooked foods. So, proper steps should be taken to keep food from being unhealthy and unsafe by preserving them carefully. Some of these are mentioned below:
 
[bookmark: _Toc124580]Figure 2: Illustration of proper steps for keeping food healthy and safe by careful preservation.

When the food is not preserved well by following the food rules, the foods start to get unhealthy and unhygienic. On the other hand, people in Bangladesh are still fond of unhealthy and unsafe street and junk foods that can affect their internal body health. Most of the people living in rural areas do not follow these rules and so they always suffer from Cholera and Diarrhea, the most common foodborne diseases in Bangladesh. Some unhealthy and unsafe behaviors are described below:

· Rural people do not take fresh foods, and they drink non-boiled water and get sick by the waterborne diseases.
· Rural people do not clean their foods while cooking and do not have any preservation system in their homes.
· Urban people are attracted to the street and junk foods which is quite harmful to health. 
· The young urban people in Bangladesh are suffering from obesity because of consuming a lot of junk foods.
· Another very common reason is that of being busy in their professional life, people follow a very irregular and unhealthy food trend.
· Unrestrained commercials of unhealthy food and very few positive promotions of good health-oriented foods.
· Numerous restaurants are opening in Bangladesh and some are less knowledgeable about hygiene issues.
· Drinking of impure water by both urban and rural people.
· Some dishonest sellers are using textile dyes rather than using food colors to make sweets more appealing.
· Use of formalin to keep raw foods fresh longer is dangerous for health.
· Using pesticides in lands and thus making food and water contamination, which is very harmful to public health.
· On the menu of food places in Bangladesh, there is no such system to let the customers know about the ingredients which are used in a food item, for example, some people might be allergic to particular food ingredients.
· Higher unemployment rate and inflation is another reason for making people think of doing wrong deeds.

These are some of the major reasons for which foods of Bangladesh continue to be unsafe and people are getting sick almost every single day. But this unhealthy and dangerous food habits can be controlled by taking proper measures by the general people as well as the regulatory party. Not only by creating food awareness programs but by changing bad food habits and by following some good food diets, we can make a change to our country. Although the “Ministry of Food” in Bangladesh is working on improving the food habits and providing food safety seriously along with the government. Together they decided to form a food security investment forum which was held during 26-27 May 2010. So, it is to be believed that the food system will start getting better in Bangladesh.

But almost all the developed countries in the world concentrate more on food safety and thus they are gaining advantages of all kind. We can make a change in our food habits by observing some good food diets from developed countries. Making a change for the sake of peoples’ health could help towards the overall development of our country as well. It is high time that we concentrate towards the change of the food system in our country, Bangladesh.


[bookmark: _Toc129145]The developed country (Germany) and their concern for food safety
 
All the developed countries in the world are economically wealthy and so they have more awareness of their healthy lifestyle. European countries such as Germany, France, Austria, Switzerland, etc. are some of the first-world and high income-based countries as well as technologically advanced. But how these countries are economically well and maintaining food safety is remarkable. So as of study material, I thought of comparing the food facts of developed countries like Germany and how they are successfully providing a safe food life to the people.

Germany is a country full of traditions and festivals. Food is important for German people to celebrate on different occasions. They consume a lot of beer as their favorite drink. They have varieties of bread with different flavors, seeds, beans, sweets, and colors. Some examples of loaves of bread are sunflower seed bread, five seeds bread, pretzels, etc. All slices of bread are made with seeds, wheat, rye, etc. which are very good for health. Such foods are also cheap for the people living in Germany. The foods are fresh and made of natural ingredients. 

There is a fun fact about German people that they have the peak life expectancy in the world. That is all because they assure safe food for their people. People also responded that they are happy with German food quality, very few German kids are overweight and most of the German people gave the opinion that there should be food health education system. The percentages are shown below:


[bookmark: _Toc124581]Figure 3: Percentages distribution of German people’s response to their own food habits in Germany.

The percentages in the chart show that people in Germany gave an optimistic response to the food quality of their country. Germany is environmentally green and agriculture-based country. The country is working hard to serve its people a healthy life. It Is believed here that nutrition and food is a must-have in peoples’ sustainability. 

Food is a matter of life sustainability as well as an identity for a growing population of a country as it also involves politics, religions and many more. Because when food is not consumed properly, the health will get worse and much of our young generation is facing obesity which turns into serious diseases. German people believe that the storage of food, cooking and managing foods are vital. To reduce the foodborne diseases, Germany is concerned with its food safety and thus they try to provide the best foods in Europe. 

During my research, I have found that Germany has some strategies for the people to be aware of foods they buy from stores and consume on a daily basis and while they go out in restaurants, to avoid any type of uncertain dizziness, allergic attack, indigestion, etc. The following examples can make it clear:

· When people are visiting in restaurants or food places, they will want to look at the food menu. But in Bangladesh, there is a very common menu where only food items are written but what ingredients have been used to make a portion of food is not mentioned clearly. And when people eat anything without knowing the ingredients used in food, they get attacked with food poisoning or allergic reaction.

· In Germany, the food menu is very clear and transparent in detail about the ingredients that are used in preparing the food. Because while opening a restaurant in Germany a health certificate for foodstuff is needed. The list of ingredients used to make food must be written in the menu to avoid any health hazard issues.

[bookmark: _Toc129146]Food safety standards comparison between Germany and Bangladesh

Comparing food safety between a developing and developed country is a very sensitive matter. Every country is unique with its food standards, handling, storing and even preparing the food items. Therefore, the standards cannot be properly compared. Yet the major reason is to make countries aware of their own food safety issues. Providing fresh foods and keeping food safe is the major right of the people of a country. If a country is unstable economically then the country is unstable in everything.  

Germany has the strongest economic condition in the world and thus it has the ability to provide better foods to its people. On the other hand, Bangladesh is both economically and politically unstable and people living here are often facing problems with food safety. When water and food of a country are contaminated food becomes unsafe.

Some examples can make the comparison more clear:

· The food standard in Germany is very highly observed by BMEL (“Bundesministerium für Ernährung und Landwirtschaft” – Federal Ministry of Food and Agriculture). The ministry is responsible to assure that foods sold in Germany must be safe and for the ban of pesticides uses in Germany. This keeps the water fresh from being contaminated by toxins and chemicals.
· Whereas in Bangladesh people are using pesticides inappropriately. This is making harm to the farmlands and foods grown in those lands. Farmers using pesticides often suffer from headaches, dizziness and skin irritations. They are also overusing pesticides in Bangladesh.

Every country tries to handle their foods properly by providing some food safety rules and regulations - to regulate the food importing from other countries or foods processing in their own land - then foods are being prepared with adding specific spices and tastes – followed by the last part to store the foods properly to keep it fresh and healthy.

[bookmark: _Toc124582]Figure 4: Illustration of safety rules and regulations involved in food processing.
Food handling
Food control
Food preparation
Food storage









[bookmark: _Toc129147]How Germans improved their food habits

Germans are very much concerned about the amount of food consumption in a day. Maintaining optimum health and healthy diet is important. Food can be a matter of pleasure if consumed properly.  It is a big mistake by people that they do not consume the proper amount of food; they overeat, follow an unhealthy diet and always suffer from obesity with less physical activities. 

Germans are trying to improve the situation by forming a National Action Plan “IN FORM-German national initiative to promote healthy diets and physical activity” that focuses on the collaboration of health encouraging factors. The main motive of the National Plan is to prevent unhealthy diet habits, low physical activities, obesity problems, and related diseases. 

When the whole country gets involved in addressing a crucial matter, then the country becomes a powerful one. The government alone cannot improve the whole country’s situation. Germany is the fifth largest country in Europe. The government, civil society, and the business community are working on improving the country’s food habits. It is a lesson for the other countries suffering from food safety issues, that can be improved by continuous support by everyone living in a country. The major points to consider in detail are as follows:

Healthy diet campaign by the Germans

· The Germans believe that maintaining a balanced diet is a must for a better and healthy life.  The healthy diet issue should be familiarized among the children attending schools or preschools in a playful way to make it more interesting and increasing the German life expectancy range.
· Providing more health-related information to people with no knowledge of health issues or those who are immigrants and living in Germany.
· The National Action Plan focus more on the places of more interaction that can beat the workplace, the neighborhood, at the leisure facility centers, etc. to make people aware of health promotion and how to avoid health diseases.
· A newborn baby can reach an age of 76.6 years in Germany because of the improved living condition in Germany.

Less involvement in physical activities and improvements by Germans

Obesity or overweight is the major reason for health hazards. It happens when people intake more fatty foods or more sugars. The Germans are putting more concentration on making the people of the country become more conscious about their health. The reasons for not being able to enjoy physical activities can be: 
· Not enough good parks to walk around and fewer leisure activities that involve physical exercises for the kids and adults.
· Offering a wide amount of unhealthy and fatty foods that attract people to eat.  
· Excess motorization and less physical activities like walking, running, jogging, etc.

The Germans identified all these reasons and now working on improving the situation in their National Action Plan by providing educational knowledge on healthy diet and more involvement in physical activities in daily life, arranging programs that aim to make people more aware of maintaining a healthy life by avoiding the poor dietary system.

Reducing food wastes by the BMEL

“Too good for the ton” is the information campaign by BMEL to reduce food waste from the country. The whole country is working hard to reduce food wastage. This is a great example that how Germany is maintaining its food safety. The reasons for people to throw away foods could be the following:
· When people purchase a large amount of food than their needs, foods are thrown away.
· Fruits and vegetables are rotten and people throw them away.
· The less knowledge of food storage is another reason for throwing away food.
· If yogurt is kept open in the refrigerator that attracts the bacteria and the other foods get rotten.
· When people order a big amount of food in the restaurants and they cannot eat the whole food.
· When people forget about old foods inside the refrigerator.

These are some common habits of throwing away foods. Germans are putting much efforts to show respect to the people of the world suffering from hunger. Reduce food wastage by providing some interesting suggestions:
· Storage of foods properly in containers with covers can keep the foods from being rotten.
· Tomatoes can be kept separately from other fruits and vegetables to reduce food waste.
· Cheese should be wrapped properly in aluminum foil to keep it safe from wastage.
· Yogurt should be kept in the container to avoid attracting bacteria.
· Leftovers can be cooked using food recipes for leftovers.
· Excess foods can be distributed among the poor and needy people.

Around five thousand liters of water are used to make one kilogram of cheese. So, throwing away cheese in the bin is similar to throwing away natural resources.
                        


[bookmark: _Toc124583]Figure 5: Illustration of reducing food wastes.

	
















Understanding food security and nutrition globally by BMEL

The Federal Government in collaboration with FAO is working hard in developing the world health and nutrition for all the people in the world to provide legal protection, access to land and strengthen women’s rights. Yet one person in nine remains hungry. Eight hundred million people are still hungry in the world even after agriculture is producing more to feed all the people around the world. What keeps people hungry?
· The population around the world is growing radically.
· If a person does not have easy access to land or water he or she is unable to feed the family.
· More than 2 billion people suffer from a lack of minerals and nutrients. 
· If a person is unable to earn good money, they cannot afford to maintain a good family, cannot take them to the hospital and thus suffer from poor health issues and diseases.
· An example can make it more clear:
When a new mother is suffering from malnutrition and she is about to give birth to a new child soon,  the child will also suffer from malnutrition. It will affect the child’s mental and physical growth. There is a high possibility that the child will also suffer at school and in his/her future job.  It starts from the birth stage, therefore, food safety has become a primary need for global people. 

[image: C:\Users\Anika\AppData\Local\Microsoft\Windows\INetCache\IE\QVI0TIT5\110656811[1].jpg]
[bookmark: _Toc124584]Figure 6: Illustration example of a to-be-mother and her considerations for nutrition of her new born baby.

The picture shows that a pregnant woman thinking about her newborn baby’s good health and good life. The need for nutrition starts from the birth of a child. In Germany, the federal government is putting its concentration towards global health. 


Attention-grabbing rural regions and federal development scheme
The Federal Ministry of Food and Agriculture (Germany) has one core task to strengthen the rural health conditions. People living in the countrysides are often deprived of education and a good life like city people leads. But more than half the people of Germany like to live in the countryside.
The knowledge and commitment of the rural people is the treasure for making more success for the rural areas. Competitions need to be held in rural areas in reshaping the rural countrysides. The Federal Ministry of Food and Agriculture is calling for a national competition for the rural people which is “Your village has a future". Here rural people can come forward with new ideas for the development of their village. This is a great initiative by the Germans to make the rural people involved in the food and land safety issues.
For more than 50 years the competition has been a tool for the development of the rural environment and improved life of the rural people. This competition is held to make rural people feel like living in the countryside and do not migrate to the city space. The villages should have to be more green and attractive and a good living place for everyone in Germany.  Men and women are also engaged in this competition to secure a quality life in the village.

Organic foods and farmland
Germany is well known for organic food producing. In Europe, Germany is the largest organic food manufacturer. The organic seal creates transparency in the consumers’ mind. It is necessary to improve the quality of organic products in the value chain starting from production to sales, processing and marketing, the distribution costs need to be reduced and organic products need to meet the expectations of the people of Germany.
The organic food sales have exceeded in Germany. Now most of the dairy farms have switched to organic farms because of the demand for organic milk.
These are some strategies Germany is following to improve their food safety and considered as the 3rd largest exporter of agricultural goods. Germans ensure that they cultivate high-quality seeds which are planted in healthy soil. “Made in Germany” has gained the most demand in the world market. The agricultural machinery used to make foods is also high quality. Germany is the largest cheese producer in EU. Thus it gained high-end customers. It is an interesting fact that German entrepreneurs are reliable to establish long-term relationship with other companies. 

Food inspection institutions in Germany
The Federal Office of Consumer Protection and Food Safety (BVL) fulfill the inspection task in the area of food safety in Germany. In order to achieve the food controls in the whole European Union, the National and EU reference laboratories team up with official food control laboratories in a system. The BVL contributes towards food safety with a wide scope of measures. The BVL secure the stream of data flows between the EU and Federal States.









[bookmark: _Toc534907632][bookmark: _Toc129148]Difference between life expectancy rates of Bangladesh and Germany


[bookmark: _Toc124585]Figure 7: Graphical difference between life expectancy rate and rank of Bangladesh and Germany.
There is a huge difference between the life expectancy rate between Bangladesh and Germany. The food supply affects the life expectancy rate. The countries are different economically.
Germany has a positive impact on the supply of the proper amount of food for the people and also the life expectancy rate is increasing. The rank of Germany's education and skills, work life, job and earnings, social connections are above the average than other countries.  According to WHO report, in Germany the life expectancy rate is 81.449 years which gives Germany a world ranking of 24. 
In Bangladesh, the life expectancy is also increasing.  It is also obvious that Bangladesh is facing different ups and downs by political issues, climate changes, natural disaster and so on. But due to the availability of hospitals, health care centers and other nutritious food Bangladeshis are also living longer than before. People of Bangladesh are also health conscious than they were before. Diseases like diarrhea, cholera, typhoid can also be cured through medical advancement. Though people living in Bangladesh still faces problems like malnutrition and poverty we are moving forward.  Bangladesh has now become more aware of creating healthy foods and other health care opportunities for poor people can improve the overall life expectancy.


[bookmark: _Toc534907633][bookmark: _Toc129149]Major reasons and examples of food adulteration in Bangladesh

The main reason of food adulteration in Bangladesh is due to low strictness in implementation of rules and regulations, people are not aware of eating unsafe foods or making any complaint against these serious issues. Some food items that are generally adulterated in Bangladesh are milk, eggs, fruits, vegetables, soft drinks, juice powders; even baby foods are not safe anymore.
· Fruits and vegetables are being adulterated by using formalin, calcium, injecting sweeteners and colors in the raw fruit
· Milk is being adulterated by adding dirty water, removing fat, using wheat and detergent to make it thick
· Oil is impure when animal fat is added
· Use of textile color instead of food color in making sweets
· Use of formalin in fish
· Ripening fruits by using carcinogenic chemicals
· Impure water is sold in Bangladesh which is contaminated by using unhygienic pond water.

The extent of food adulteration is still increasing because of the involvement of dishonest traders, manufacturers, cultivators, importers and processing agents. Lack of awareness is the main reason. There are many laws and rules against the act of  food adulteration but there is no proper implementation of those laws in controlling such unethical acts. 

[bookmark: _Toc129150]Current Legal Framework in Bangladesh

Laws and regulations are in need of the establishment of proper food safety in an effective way in Bangladesh. Proper implementation can reduce these unethical actions. The government has published some laws:








[bookmark: _Toc124920]Table 1: Legal framework of food safety rules and regulations in Bangladesh.
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	· Penal Code, 1860 (‘PC 1860’)
· Control of essentials Commodities Act, 1956 (CECA 1956)
· Food (Special Courts) Act, 1956 (FA 1956)
· Pure Food Ordinance, 1959 (PFO 1959)
· Cantonments Pure Food Act, 1966 (CPFA 1966)
· Pesticide Ordinance, 1971 (PO 1971)
· Special Powers Act, 1974 (SPA 1974)
· Fish and Fish Products (Inspection and Control) Ordinance, 1983 (FFPO 1983)
· The Breast- Milk Substitutes (Regulation of Marketing) Ordinance, 1984 (BMSO 1984)
· Bangladesh Standards and Testing Institution Ordinance 1985 (BSTIO 1985)
· Iodine Deficiency Disorders Prevention Act 1989 (IDDPA 1989)
· Vokta  Odhikar Songrokkhon Ain, 2009 [Consumers Rights Protection Act 2009] (CRPA 2009)
· Stanio Sarkar (City Corporation) Ain, 2009 [Local Government (City Corporation) Act 2009] (LGCCA 2009)
· Stanio Sarkar (Paurashava) Ain, 2009 [Local Government (Paurashava) Act, 2009] (LGPA 2009)
· Mobile Court Ain, 2009 [Mobile Court Act, 2009] (MCA 2009)
· The Food Safety Act, 2013
· The Food Safety Act, 2013 (English)
· The Food Safety Act-Functioning Notice
· Bangladesh Food Safety Authority- Functioning Notice
· Food Safety (Food processing and administration system) Rules, 2014
· Food Safety (Contaminants, Toxins, and Harmful Residues) Regulations, 2017
· Foods Safety (Labeling) Regulations, 2017
· Use of Food Additives Regulations, 2017
· Food Sample collection, testing and analysis Regulations, 2017
· Food Safety (Technical Committee) Rule, 2017
· Bangladesh Food Safety Authority Employee Job Regulation, 2018
· Food Safety (Food Hygiene) Regulations, 2018
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[bookmark: _Toc129152]BFSA (Bangladesh Food Safety Authority)

The government is focusing more on ensuring food safety by 2021. The Bangladesh Food Safety Authority said they have taken some necessary steps to get 25 lac of food business operators to be registered. This will allow them to monitor food restaurants and places.
Bangladesh formed BFSA (Bangladesh Food Safety Authority), a new law with an idea that it will provide one-stop answers to the concerned people.  The BFSA appointed food inspectors taking food premises, taking food samples for inspection, destruction of unhealthy foods and keeping all the records officially.  
BFSA works with a principle of ‘Identify risks and protect health'. The task includes the identification of health risks, giving a recommendation on reducing risks. It is to be mentioned that BFSA should not indulge in any kind of political, economic and social interests. As BFSA is a newly formed law it may face many convoluted encounters. BFSA can target high educational institutions to source other reference labs. It may engage in scientific research and organizations that are closely related to improving food safety and public health. For example:
· The Federal Institute for risk assessment in Germany has a well-recognized organization in improving food safety and human health.
· The German University of Bangladesh has a mutual agreement with the Institute of food science and technology (DIL) in Berlin.
An assumption is that if both the government and the private organizations work in collaboration, they can contribute to improving the food quality of Bangladesh.  BFSA has developed food safety regulations:
· The Food Safety (Food Hygiene) Regulations, 2016
· The Food Safety (Contaminants, Toxins, Harmful Residue) Regulations, 2015
· The Food Safety (Use of Food Additive) Regulations, 2015
· The Food Safety (Sample collections, testing, and analysis) Regulations, 2015
· Food Safety Strategic Plan (2016-2021)

The forming of BFSA is one big step to fight against unhealthy food issues if proper concentration is given in implementing this new law.
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Mobile courts have completed a truly exemplary activity by uncovering the situation whereby innocent consumers are deluded and reveal the deceitful and immoral character of our business network. But the only law that got famous is the mobile court. Portable mobile courts make a progressive change to authorize laws in the nation by organizing spots and uncovering the truth of this hideous unlawful act in front of general people to make them more aware while eating food outside.

What is a mobile court?  The term includes “mobile” which means capable of moving from place to place and “court” is something that signifies an institution in which conflicts and disputes are heard and the proper decision is made based on the law. A mobile court is a special arrangement of the court which moves from place to place and uncovers the unlawful acts happening in the food places and restaurants in Bangladesh.

A survey result by the Institute of Public Health will show the vulnerable act for our realization:

[bookmark: _Toc124921]Table 2: Survey results for amount of food adulteration within 2 years.
	Year
	Samples collected
	Percentage of adulteration

	2000
	3280
	47%

	2001
	4582
	52%



The mobile court has become popular because of:
· Investigating spots where this hideous act might be going on
· Uncovering the unlawful act inside the kitchen of restaurants
· Charging them a huge amount of money based on their deceitful acts
· And lastly, publishing the news on social media, news channels and in the newspaper.

Some laws under which mobile court can be performed are given below:
[bookmark: _Toc124922]Table 3: The laws of mobile court in Bangladesh.
	· Penal Code, 1860
· BSTI Ordinance, 1985
· The Pure Food Ordinance, 1956
· Dhaka City Corporation Ordinance, 1983
· The Drug Control Ordinance, 1982
· The Standards of Weights and Measures Ordinance, 1982
· Fertilizer (Management) Act, 2006
· The Special Power Act, 1974
· Fixation of Price and Distribution of Essential Commodities Act, 1956
· The Bangladesh Control of Essential Commodities Act, 1956
· The Breast Milk Substitute (Regulation of Marketing) Ordinance
· The Dangerous Drugs Act, 1930
· The Trademark Act, 1940
· Water Supply and Sewerage Authority Act, 1996
· Dhaka Electricity Supply Authority Act, 1990
· The Protection and Conservation of Fish Act, 1900
· The Motor Vehicles Ordinance, 1983
· Tobacco Control Act, 2005
· DMP Ordinance, 1976
· Bangladesh Essential Services Ordinance, 1958
· The Animal Slaughter (Restriction) and Meat Control Act, 1970
· Guest Restriction Ordinance, 1984
· The Cinematograph Act, 1918
· The Electricity Act, 1910
· The Marine Fisheries Ordinance, 1983
· Brick Burnt (Restriction) Act, 1989
· Preventing Iodine Deficiency Diseases Act, 1989
· The Bangladesh Wild Life (Preservation) Order, 1973
· The Gambling Act, 1867
· The Public Examinations, (Offences) Act, 1980
· Environmental Court Act, 2000
· The Prohibition of Smoking in Show Houses Act, 1992
· The Protection and Conservation of Fish Act, 1950
· Labor Act, 2006
· The Railway Act, 1890



Some examples can make the mobile court drive more clear:
· Dhaka North City Corporation (DNCC) Executive Magistrate Mohammad Sajid Anwar led the mobile court in drives in Gulshan area. Two restaurants have been fined for their unhygienic act inside the restaurants. Cuppa Coffee lounge has been charged for improper freezing of food-stuff and overpricing of goods. The Dhanshiri restaurant in the same area has been fined Taka 1 lac for the unhygienic kitchen, unhealthy food, and uncertified food staff. 
· Five restaurants in Shyamoli area have fined for selling adulterated food items in the unhygienic environment. The restaurants are, Disney Dine (fined Taka 50000), Kabab Jungson Limited (Taka 10000), Nababi Bhoj (Taka 35000) and Solution Lounge (Taka 25000).

The mobile court action has been one effective law of maintaining food safety in Bangladesh. We should keep it in mind that there should not be any political or economic involvement of mobile court drive. The victory of mobile court law lies on the honesty and authenticity of the concerned magistrates. The concerned citizens are another reason for the success of the mobile court. They are informing the magistrates about areas and restaurants that are doing wrong practices. 
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· Food and Agriculture Organization (FAO) of the United Nations – FAO programs in Bangladesh

The FAO utilizes a document known as Country Programming Framework (CPF) for Bangladesh, which states the strategy for planning and management of the development programs, taking in account the policies and priorities of the Government of Bangladesh. It also allows organized resources allocation within the programs. Bangladesh was among one of the first member countries to prepare a CPF with the FAO in 2010. The main focus of making the CPF was to address the country level important areas of work, technical assistance, investment opportunities, sustainable agriculture, rural development, food security, and nutrition. The CPF in Bangladesh (2014-2018) addresses the following FAO priority areas in Bangladesh:

a) Reduce poverty, improve food security and nutrition: FAO will focus its activities towards policy development on food security and nutrition, based on past seven years work done with the Ministry of Food and improving it's Food Planning and Monitoring Unit (FPMU). FAO will work for decent rural on- and off-farm employment (DRE) as employment generation is a big issue with the densely-populated and growing country with limited resources and government funds for welfare. FAO wants to improve nutrition within the food system as well as increase awareness. Special importance will be given towards making the women more aware and participate in education on nutrition and food production. This method has proven to be effective in increasing agricultural production and reducing poverty. Activities will include training, advising, demonstration and capacity development for greater women’s empowerment.

b) Enhance agricultural productivity through diversification, sustainable management of natural resources, use of quality products and mechanization: FAO will work towards the increase of agricultural productivity. They will try to balance the needs to improve livelihoods and protect the environment. They will also improve the technical expertise within the Government and help the farmers with global and regional technical assistance. The report also includes plans to decrease unsustainable practices in the fisheries sector and in addition work directly with fishers to improve fishing technologies. This will also include more use of surface water for irrigation and reduction of groundwater use as well as the economic use of crop water. Overall the aim is to modernize the agricultural sector.

c) Improve market linkages, value addition, and quality and safety of the food system: FAO will make a system for effective agri-business development and performance (e.g. marketing, the low-prices problem for producers, high harvest losses, complicated value chains, etc.) within the National Food Policy Plan of Action by bringing private sector and Government together for discussions to improve the sector. The farmers will be helped with better connections to markets, development of farmers' associations, working with producer organizations and small/medium agribusiness bodies. FAO is mainly considering industries such as mushroom, vegetable, shrimp, poultry, etc. to meet the sanitary standards. This will certify the improved quality of produce, reduce food-borne diseases and thus improve health. It will consider food safety and quality in food chains from problems due to poor handling, hygiene or adulteration. FAO will always help the Government with technical assistance towards public food management system.

d) Improve technology generation and adaptation through better producer-extension-research linkages: The productivity in the agriculture sector still has laggings in yield compared to research, even with improved technologies. Therefore, the FAO will improve farmer abilities through field schools and programs of farmer-centered research. FAO already has a lot of experience to implement such quality assurance programs. The other point will be to improve rural communication services. The research will be focused on the farmers' needs and the involved institutions will be ensured with the required infrastructure and qualified staff. Emphasis will be given in investments for the development of stress-tolerant crop varieties (salt, drought, cold-tolerant, and others), quality seed, soil health, pest management, and agronomic practices. FAO can build partnerships between Bangladesh and other countries, as well as within Bangladesh itself.

e) Increase the resilience of communities to withstand natural disasters, health threats and other risks to livelihoods: Bangladesh is very prone to climate change and natural disasters and the agriculture sector is quite negatively influenced by them (flood, drought, salinity). FAO will help by promoting many technical climate risk avoiding measures. It is important for the farmers and rural men and women to be stronger in coping with such threats. FAO will make sure of proper food grain and seed storage arrangements and the coordination of stakeholders collaboration. FAO will be in cooperation with WFP and the national FSC to improve responses to humanitarian emergencies in Bangladesh. Another risk that will be addressed by the FAO is the number of threats from an infectious animal disease which affect people's livelihoods and the economic potential of the livestock sector. This will be handled by the FAO working with relevant institutions in increasing coordination, planning and policy support for the management and control of such diseases occurring or repeating.

· The FANTA project by USAID

Many rural people in Bangladesh are still unknown about good health and nutrition. Mostly the women in Bangladesh does not have enough knowledge about nutrition and health. A report was launched by the Global Hunger Index (GHI) for 2018 at Krishibid Institution Farmgate, Dhaka. This year's report says that 15.2% of the country's people suffer from hunger. Approximately, 36.1% of children under age of 5 suffer from growth improvement and malnutrition in Bangladesh. 
The situation is so alarming because Bangladesh is a densely populated country. Poverty, hunger, malnutrition, disease, natural disaster, and climate change is still out of control. But still, it is praiseworthy how Bangladesh is fighting in a decrease of hunger and malnutrition of the country.
In improving maternal and child health and nutritional project FANTA (Food And Nutrition Technical Assistance) has worked for four years (2010-2014). FANTA helped additionally with the government in improving health, population, and nutrition programs. Within these four years they work focused on:

· Funds from USAID in the improvement of maternal and child nutrition:
In the improvement of child feeding and hygiene, FANTA trained 2900 service providers.

· Fortifying government capacity in strengthening nutritional institutions:
FANTA gave specialized help to reinforce the administration’s ability to incorporate nutrition in health program by supporting the conveyance of iron/folic acid tablets to postpartum mothers and building up an essential nutrition training program.

· Pushing for expanded assets for nutrition:
FANTA utilized profiles to evaluate monetary and well-being ramification for Bangladesh for not enough tending to lack of healthy sustenance over 10-year time frame from 2011 to 2021.
From 2016 the USAID and Bangladesh NGO Health Services Delivery Project (NHSDP) is working to increase the coverage of nutrition by building the capacity of service providers and clinic.



· Unicef in improving child health in Bangladesh

Unicef is working for Bangladesh in improving a child's health based on the child's life cycle (newborn, primary school children, and puberty children) under the age of five.  

Bangladesh is facing challenges in guaranteeing age- fitted nutrition to develop children’s health from undernutrition.

· Few parents understand the urge of breastfeeding:

For developing a strong immune system a child must be given breast milk for the initial half year. But after this period parental figures must give the child some other nutritious food and keep continuing the breastfeeding until age two. This period is known as complementary feeding. It will protect the kid from diseases and covers 6-24 months period critical for physical growth. 
Some parents are so inadequately educated about how and when to feed complimentary food along with breastfeeding. Some families cannot even buy protein foods like milk, eggs, fish, etc. So the child suffers from protein deficiency. Some poor Bangladeshi mothers cannot convince their husbands to buy meat and fish.
Superstitions are another reason for child undernutrition. Some parents feel that feeding meat and fish is not good for the child. The infant must breastfeed within one hour of birth to ensure they get colostrum or first milk which is rich in components urgent in securing babies from sicknesses like diarrhea, pneumonia, etc. But then again some families have superstitions of not feeding the baby the first milk. So the mothers need to be educated and trained against all kind of superstitions. 

· Unicef is helping the government to set the standards of infant feeding (The Solution):

· Unicef is working in collaboration with the Bangladesh government to train the health care workers in strengthening their communication skills and making people aware of breastfeeding, storing breast milk, handle breast illnesses and perceived insufficient milk.
· Unicef also supports health facilities to produce monthly reports on all standards of nutrition in different districts in Bangladesh.
· Unicef along with the government tries to make compulsory feeding the children complimentary food items to ensure they are getting proper nutrition. Foods like kid’s cereals, boiled vegetables, ripe fruits, etc.
· Unicef is providing the guardians knowledge about proper food nutrition to enhance the coverage of vitamin A for the children between the age of 6 months and 5 years. 
· They are also working for the privilege of ladies and children in the workplace. For example: breast-feeding spots in the workplace and break time for breast-feeding leave for parents, etc.

[bookmark: _Toc129155]Food Analysis Institutes in Bangladesh

· NFSL: The project National Food Safety Laboratory (NFSL) at the Institute of Public Health in Dhaka has been proclaimed as the national reference lab by the Ministry of Health and Family welfare with a command for creating approved strategies for examination, leading exploration and giving analytical services to the customers. It is perceived as a focal point of perfection by the high court of Bangladesh with repeated references for examination/analysis and counsel on scientific issues related to food safety.

· BSTI: Bangladesh Standards and Testing Institution is a Government agency under the Ministry of industries established for the purpose of controlling the standard of service and quality of the goods. BSTI is in charge of the quality control of the particular national measures made by the specialized boards of trustees shaped by BSTI.
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[bookmark: _Toc129157]How we can learn from the developed country (Germany) to improve food quality in Bangladesh

From the above analysis we have seen the differences between a developed and a developing country. Political, social, cultural and economic conditions are the main reasons for this difference which affect a country’s food safety issues. When a country is economically unstable to feed its entire people then the country faces food safety issues like- unhygienic food, unlawful acts by the cunning businessmen, unauthorized foods, etc. 

In Bangladesh the government is already planning to make a revolutionary change in our country’s food safety. But we are lagging behind because of:

· No proper implementation of laws
· Absence of human resources with proper knowledge and experience
· Absence of logistics help like vehicle support, support staff and additional expenses
· Lack of support of the citizens of Bangladesh

Whereas, in Germany they are economically so strong that they can make sure that all the people in Germany is getting sufficient healthy foods. German law is so strict that people are scared of making any deceitful act. 

Some good points to be noted from the findings of the report and comparing with the developed countries (Germany) to improve the food quality of Bangladesh are discussed below:

· First point to be noted is that Germans are so serious about their food safety and public health issue that they put an extra page in their food menu which contains the food ingredients used in preparation of a food item. This is the German rule to put this page to make people aware of the following (examples): allergies from nuts, lactose intolerance, dairy products, cholesterol content, sugar content, vegetarian/non-vegetarian, alcoholic, etc.
So, this could be a good idea to pick up by the Bangladeshi restaurants’ owners to add an extra page which includes ingredients used to make food items. This could help us avoid any unnecessary health hazards like food poisoning, allergic reaction, misunderstanding and other food borne diseases.
             Example from parts of a menu from a Turkish restaurant “ilayda-GRILL” in Germany is showed below (important points marked in red frames):
   [bookmark: _Toc124586]Figure 8: Example of restaurant menus in Germany containing clear information about additives and possible allergies from ingredients used in preparing the food dishes.
List of additives
List of allergies
Additives and possible allergies

· Second point, an observation while studying about German foods. Germans grocery stores like ALDI, LIDL, Rewe, Netto, Edeka, etc. are very strict about expiry dates of food brands. People will never get any bad food inside the store because those who are working in the super store are very much careful about checking these dates of the foods. Usually they check each and every item all the time. If the store managers find any item rotten, they immediately take that out of the superstore. They keep every food item under their observation. And before closing the store they reduce the price of the items or even giveaway the rest of the food items  to avoid from getting rotten and throwing away. ALDI and LIDL are the largest discount chains in Germany. The discount chains have weekly special offers like flowers, chocolates, drinks, electronics, etc. But they are only available for a limited timeframe (around 1 week).

On the contrary, in Bangladesh here are different big grocery shops like Agora, Meena bazar, Shwapno, etc. but they do not maintain any strict rules and regulations. They sell expired food items by using fake expiry dates. They are not loyal about food brands. Fake food items are often available and people get confused about things like that. They are eager to throw away or sell bad foods to the customers by telling lies. But they will never reduce the price of the item to avoid it from getting rotten. 

We should change our mentality and should adapt ideas from developed countries. What we could do is:

· We could set standards that no expired items should be sold in any grocery shops or even in restaurants
· There are different laws in our country we should be implemented properly
· We should change the mentality of selling rotten foods among the customers knowingly
· The workers inside grocery shops should check the items on a regular basis
· No items should be kept for more than seven days
· Raw items should be sold as soon as possible
· We could start giveaway system among the poor people and reduce the price before closing the store so people could buy the food items and this will reduce food wastage

· Third point, from the above research and comparison between Germany and Bangladesh we have got to know that Germans are very much careful about people living in the rural areas or country sides. So, to keep an eye on the development of the rural areas they have arranged a national competition that is “Your village has a future” and the main motive of this competition is to reward the rural people who are providing ideas to improve their village. It is a great initiative to motivate people living in rural areas.
In Bangladesh there are a lot of villages deprived of all kind of facilities available in urban areas. Most of the people living in the rural areas are poor and do not get enough money to spend a better life. They are deprived of consuming proper nutritious food. But if we start a competition with an effective slogan “Your village, your responsibility” and people who take part in the competition, will come forward with good ideas to develop their village. 3 winners will be chosen each month and will be rewarded money (Taka 1000-5000 for example). This will make them more motivated and also render monetary support to reshape their village and can improve their health and family life at the same time. 

· Fourth point to be noted, in Germany both mothers and fathers get the parental leave from their professions/jobs along with parental benefits. It is salary based on the 65% of previous net income (minimum of 300 Euros and a maximum of 1800 Euros per month) at least for 12 months.  These systems give both parents a mental support and also economical support.
But the poor pregnant mothers living in rural areas of Bangladesh often suffer from malnutrition. Some families are so superstitious they do not get enough healthy foods important for a child’s growth stage. We could start campaigns in the rural areas and can give free knowledge about child health and mothers’ nutrition during the period of pregnancy. There is no good parental system in Bangladesh and also the parental benefits are not properly available here. So, we could improve this system in our country to give a minimum amount of money as a parental benefit to feed the child properly during the time of child growth year.
These are some findings of this project report and some suggestions to improve the food safety of Bangladesh in comparison with Germany.
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In 2018, the issue of safe food brought large concerns among the public more than ever before. From last year, Bangladesh has decided to observe the Safe Food Day on February 02, which is a pleasant coincidence for me as I have completed my project report at almost the same day in 2019. Several public activities were undertaken to inform the public about this issue and its direct relationship with their lives. The main reasons for such issues are the failure of existing laws implementation in food adulteration and the greedy mentalities of the traders of foods. 
Food adulteration can occur from both intentional and non-intentional conditions and unfortunately the former case (intentional) is much higher. There is an obvious shortage of food testing laboratories in existing government and non-governmental organizations, which need to be enhanced immediately. The BFSA requires enough human resources and similar facilities which can be followed from developed countries such as Food and Drug Administration (FDA) of the USA. Due to consumption of adulterated foods the healthcare expenses in the country has sharply increased as well. We should think about setting safety standards, community certification systems, public awareness and more investments for ensuring food safety. The WHO reported that around 200 types of diseases are directly sourced from food adulteration. The use of low quality, fake or banned pesticides are also worth considering as they are present in the market due to poor monitoring. The government has banned 195 hazardous pesticides in the past few years. But many of them are still being used.
The responsibilities concerning food safety could turn out to be too high for the BFSA alone. Under the supervision of the BFSA, mass awareness should be raised, pointing out each and every do’s and don’ts of food safety, at every corner of Bangladesh. This could be done through posters, campaigns and advertisements in simple ways for everyone to understand, starting from the educated to the illiterate audience. They could be visible in the daily life such as at public places, schools, bus or rail stations, big and small markets, etc. so that the public can know the simple instructions and apply them in their daily and regular lives. 
Only by the interests, cooperation and actions taken by the government and the public of Bangladesh together, can we slowly but definitely be more aware and eventually rid ourselves from this “emergency” call for food safety. We cannot see the impact easily, how such an issue can and is affecting the people’s health, their life standards and the economy of Bangladesh altogether. By starting at the bottom, we can improve ourselves and our habits, and therefore hope for a better and more prosperous future for ourselves and our country. We must not keep waiting for someone else to show us the way, before we change ourselves, when it might be already too late.
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Separate


Preserve 


Cook








Facts toward healthy food habits in Germany
Column1	
Overweight children	Following balanced diet	Happy with food quality	Healthy diet education	0.15	0.26	0.8	0.92	

Life expectancy rate	Germany	Bangladesh	81.448999999999998	72.709000000000003	Rank	Germany	Bangladesh	24	113	
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