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FOOD SAFETY AS A MULTI-LEVEL
MANAGEMENT SYSTEM: STATE,
INTERSTATE AND INTERNATIONAL LEVELS

The article analyzes the scientific and theoretical content and
differences between the concepts of «food safety» and «food quality».
Food safety is considered as a set of sanitary, hygienic and toxicological
requirements aimed at preserving human life and health, while the
concept of quality includes consumer properties of the product — such
characteristics as taste, color, smell, texture and origin. The study considers
the food safety system at the national, interstate and international levels,
and their goals, main tools and coordinating bodies are described in a
comparative manner.

The legal and organizational foundations of state policy aimed at
ensuring food safety in the Republic of Kazakhstan are revealed, as well
as the role of technical regulations of the Eurasian Economic Union and
international organizations (FAO, WHO, ISO, Codex Alimentarius, WTO,
WOAH). The author considers food safety as an important mechanism for
protecting public health, increasing consumer confidence and ensuring the
stability of the food market at the global and national levels.

Keywords: safety, food products, quality, technical regulations, state
control.

Introduction
The terms «food safety» and «food quality» are sometimes confused, although
they refer to different aspects of product characteristics.
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Food safety refers to the set of acute and chronic hazards that can harm the
health of consumers. Since it is directly related to the preservation of human life
and health, it cannot be violated.

In addition, food quality includes all other characteristics that determine the
consumer value of a product. These include negative properties such as spoilage,
contamination, discoloration and unpleasant odor, as well as positive properties
such as origin, taste, color, texture and processing method. Thus, quality includes
sensory, technological and aesthetic parameters, while safety describes the sanitary,
hygienic and toxicological state of the product.

The distinction between the concepts of «safety» and «quality» is very
important for the development of state food policy, as it determines the objectives,
priorities and nature of the state food control system necessary to achieve national
goals in the field of public health protection and consumer confidence.

The issue of food safety has not lost its relevance in human history since
ancient times [1]. Initially, food poisoning, infectious diseases and threats caused
by food spoilage were observed. In the Middle Ages, for example, during the
spread of epidemics, food-related threats led to significant social consequences.
Over time, as science and technology developed, the requirements for the quality
and safety of food products also became more complex.

Since the middle of the 20th century, the world community has begun to raise
food safety to the level of public policy from the point of view of protecting human
health. In 1963, the Codex Alimentarius Commission was established on the joint
initiative of the Food and Agriculture Organization of the United Nations (FAO)
and the World Health Organization (WHO), and work began on the development
and harmonization of international standards.

According to estimates and statistics from the World Health Organization
(WHO), about 600 million people fall ill every year as a result of consuming
contaminated food, which is every tenth inhabitant of the planet, and about
420 thousand cases end in death. The most vulnerable group remains children:
they account for 40 % of the total burden of foodborne illnesses, and each year
these illnesses claim the lives of approximately 125,000 children under the age
of five [2].

These indicators indicate the scale of the risks associated with non-compliance
with sanitary and hygienic standards and technological requirements during the
production, storage and sale of food products. In this regard, ensuring food safety is
considered one of the most important areas of state policy, requiring an integrated
approach that includes effective regulatory regulation, the development of a quality
control system and the implementation of international safety standards.
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Food safety is a global issue, considered at the national, regional and
international levels. In the concept of «from field to table», ensuring safety at
all stages of the product’s supply to the consumer is considered important for
maintaining public health. After all, it is known that the basis of health is safe and
high-quality food products [3]. With the rapid development of science, technology
and production in the field of food production, the issue of food safety also requires
a deeper and more comprehensive consideration. Today, food production and
sales are growing massively, so compliance with food safety requirements is
more important than ever.

Materials and methods

Before proceeding to the analysis of the issue of food safety, let us consider
this concept from a scientific and theoretical point of view. In accordance with
the Law of the Republic of Kazakhstan dated July 21, 2007 No. 301-III RKZ «On
Food Safety», food safety is interpreted as a state in which there is no unacceptable
risk of harm to human life and health, as well as violation of the legitimate rights
and interests of consumers. This definition covers all stages of the product life
cycle — from development and production to circulation, storage, utilization and
disposal, taking into account the likelihood of hazardous factors and the severity
of the possible consequences of their impact. This is a legal and scientifically
analyzed concept of this concept [4].

Ensuring food safety at the state level is a complex of interrelated legal,
organizational, sanitary-hygienic and technical measures aimed at protecting public
health, preventing the risk of food poisoning and diseases, as well as preventing
the entry into the domestic market of products that do not meet the established
quality and safety requirements.

Results and discussion

The functioning of the state control system in the field of food safety in
the Republic of Kazakhstan is ensured by the application of the regulatory legal
framework, which includes the Code of the Republic of Kazakhstan «On Public
Health and the Healthcare System» (2020), the Law of the Republic of Kazakhstan
«On Food Safety», the sanitary rules «Sanitary and epidemiological requirements
for wholesale and retail food productsy, as well as technical regulations.

Based on the Law of the Republic of Kazakhstan «On Food Safety», the main
objectives of the state policy in the field of food safety are:

1 Protecting the life and health of the population from the effects of hazardous
food products, materials and products in all stages of their circulation, from
production to consumption.

2 Providing the population with high-quality and safe food products in
accordance with approved sanitary, veterinary and hygienic standards.
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3 Preventing the entry of dangerous, substandard and adulterated products
that harm human health onto the market.

4. Creating and maintaining an effective system of state management in the
field of food safety and quality.

5. Harmonization of national norms and standards with international
requirements and technical regulations of the Eurasian Economic Union (EAEU).

6. Formation of a responsible attitude of manufacturers and suppliers to the
issues of compliance with safety standards and the introduction of progressive
quality management systems (HACCP, ISO 22000).

7. Information provision and education of the population on the quality
and safety of food products, protection of the rights and legitimate interests of
consumers.

Having analyzed this law, the main directions of state policy in the field of
food safety were systematized:

— formation and implementation of a unified strategy for ensuring the
country’s food and food security;

— establishment of sanitary and hygienic, veterinary and technological
standards regulating the circulation of food products at all stages of the production
and distribution chain;

— development of mechanisms for state control, monitoring and product
supervision from the manufacturer to the final consumer.

The functions of state supervision of food safety are assigned to a number
of authorized bodies. In particular, the Ministry of Agriculture of the Republic
of Kazakhstan carries out control in the field of veterinary and phytosanitary
supervision, ensuring the biological and epizootic safety of products of animal
and plant origin.

The Committee for Sanitary and Epidemiological Supervision of the Ministry
of Health of the Republic of Kazakhstan carries out control over the safety of
finished food products, the conditions of their production and sale, and also carries
out sanitary and hygienic supervision over public catering facilities.

The National Expertise Center and accredited testing laboratories conduct
laboratory research, examinations and assess the compliance of products with
established standards.

The Technical Regulation and Metrology Committee of the Ministry of
Trade and Integration of the Republic of Kazakhstan occupies a special place in
the food safety system. It performs the functions of an authorized body in the field
of technical regulation, standardization, certification and metrological support,
ensuring the uniform application of requirements for the quality and safety of
food products at the national level.
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An important area of activity of the Committee is the organization of a system
for confirming conformity. It regulates the work of certification bodies and testing
laboratories, monitors the process of accreditation and issuance of certificates or
declarations of conformity. Such a system allows you to confirm that food products
placed on the market comply with established safety standards.

The main task of state bodies responsible for monitoring the quality and safety
of food products is to ensure compliance with legislative requirements, prevent
the sale of unsafe, substandard and misleading products, and protect consumer
rights from unscrupulous manufacturers.

State policy in the field of food safety is aimed at creating a comprehensive
system of regulation and control that ensures the protection of citizens’ health,
and at forming a stable and open market for food products that meets national and
international requirements [5, p. 1023].

If we consider food safety at the interstate level, the Technical Regulation of
the Customs Union «On Food Safety» (TR 021/2011) defines food safety as the
state of food products that certifies the absence of a risk associated with harmful
effects on humans and future generations.

At the interstate level, food safety is ensured through the unification of
technical requirements and mutual recognition of standards within economic
unions and integration associations.

The most striking example is the Eurasian Economic Union (EAEU), of which
the Republic of Kazakhstan is a member. Within the EAEU, a single regulatory
framework operates — the Customs Union and EAEU technical regulations, which
establish mandatory requirements for product safety and quality. For example, we
can mention the following technical regulations:

— TR CU 021/2011 «On Food Safety»;

— TR CU 033/2013 «On Milk and Dairy Products Safety»;

— TR CU 034/2013 «On Meat and Meat Products Safety»;

— TR CU 015/2011 «On Grain Safety» and others.

These documents regulate the permissible levels of pollutants, toxic elements,
pesticides, microbiological indicators and sanitary standards [6].

The development and implementation of regulations is coordinated by the
Eurasian Economic Commission (EEC). National authorities of member states
are responsible for monitoring compliance with the requirements, conducting
laboratory tests and exchanging data within the framework of joint Information
Systems.

Particular attention is paid to product traceability. For this, electronic systems
similar to the Russian «Mercury» and the Kazakh «VetISy» are used, which provide
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registration of the movement of goods of animal origin. This allows for prompt
control of the origin of products, prevention of fraud and epidemiological risks.

The interstate level is aimed at harmonizing standards and creating a single
food space, where the safety of products is controlled according to agreed rules
and barriers to trade are reduced.

The modern international system of ensuring food safety is a multi-level
structure based on the interaction of specialized organizations, intergovernmental
agreements and common standards aimed at protecting consumer health and
ensuring fair international trade in food products [7, p. 947].

At the international level, the issue of food safety is under the constant
supervision of the World Health Organization (WHO) and the Food and Agriculture
Organization (FAO), and these organizations form the international regulatory
framework through the Codex Alimentarius standards.

According to the concept of the World Health Organization (WHO), «food
safety» is defined as the confidence that food, when prepared and consumed in
accordance with its intended purpose, will not cause harm to the consumer.

The World Trade Organization (WTO) regulates sanitary and phytosanitary
measures through the Agreement on the Application of Sanitary and Phytosanitary
Measures (SPS). The Agreement requires that measures to protect human, animal
and plant health be based on scientific principles and that unjustified barriers to
trade be avoided [8].

The Codex Alimentarius (Latin «food code»), a set of international standards,
guidelines and rules for the safety and quality of food products, developed jointly
by the Food and Agriculture Organization of the United Nations (FAO) and the
World Health Organization (WHO), contains the concept of food hygiene. This
concept is defined as «the set of conditions and measures necessary at all stages
of the food chain to ensure the safety and suitability of food.»

The Codex Alimentarius is a set of international standards, guidelines and
codes of practice that regulate all stages of the food chain — from production and
processing to storage, transport, labeling and sale.

The provisions of the Code serve as a scientifically sound basis for the development
of national technical regulations and sanitary standards, and are also used in trade dispute
settlement mechanisms within the World Trade Organization (WTO) [9].

The International Organization for Standardization (ISO), which develops
universal standards in the field of food safety and quality management, makes
a significant contribution to the development of product quality and traceability
infrastructure. Among the most important documents are:

— IS0 22000: 2018» — Food safety management systemsy», which sets out
requirements for risk management and control at all stages of the food chain;
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— ISO/TS 22003 — regulates requirements for auditing and certification of
food safety management systems;

— IS0 22005 — determines the principles of traceability in the supply chain,
which ensures transparency and traceability of products.

—The World Organization for Animal Health (Woah, formerly OIE) occupies
an important place in the international control system, its activities are aimed at
preventing the spread of animal diseases, controlling zoonoses and protecting
public health by establishing international veterinary standards [10, p. 306].

The Global Food Safety Initiative (GFSI) is an additional tool for unifying
business trust and requirements. It brings together the world’s leading companies,
supermarket chains and food producers, promoting mutual recognition of
certification systems (e.g. BRC, IFS, FSSC 22000) and strengthening transparency
in global supply chains.

International food safety mechanisms are based on the principles of scientific
validity, transparency, mutual recognition and traceability. Their implementation
ensures a high level of public health protection, contributes to strengthening global food
safety and the development of sustainable international trade relations in the food sector.

Food safety is considered a multi-level system that includes national, interstate
and international regulatory levels [11, p. 2132]. Each level has its own objectives,
tools and coordinating bodies, but their activities are interconnected and aimed at
achieving a common goal. A comparison of the levels of food safety management
and regulation is presented in Table 1, which shows the objectives, tools and
coordinating bodies that ensure the functioning of the food safety system in the
national, regional and international context.

Table 1 —Multi-level structure of food safety management and their characteristics

Level Objectives Main tools Governing bodies

State Protect public | Laws, technical regu- | Ministry of Agri-
health, internal | lations, HACCP, ISO | culture, Ministry
quality control | 22000, laboratory control | of Health, National
Expertise Center

Interstate | Harmonize re- | EAEU technical regula- | Eurasian Economic

(EAEU) quirements and | tions, joint inspections, | Commission, Na-
eliminate trade | electronic systems of | tional Supervisory
barriers veterinary control Authorities
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International | Harmonize | Codex Alimentarius, | FAO, WHO, WTO,
standards and | [SO, SPS agreement, | ISO, WOAH
protect con- | GFSI, WOAH veterinary
sumers globally | standards

Note: Compiled by the author

Conclusions

Currently, the concept of «food safety» is considered as a comprehensive
approach to risk management along the «food chainy», covering all stages
from production to consumption. At the international level, the World Health
Organization (WHO) defines food safety as the assurance that food, when prepared
and consumed in accordance with its intended purpose, will not cause harm to
the consumer. The Codex Alimentarius, developed jointly with the Food and
Agriculture Organization (FAO), complements this definition and emphasizes the
need to comply with sanitary and hygienic requirements, prevent, eliminate and
control biological, chemical and physical hazardous factors.

At the interstate level, in the technical regulation of the Customs Union
021/2011 «On Food Safety», safety is interpreted as the absence of an intolerable
risk that may harm human health under normal conditions of use.

At the state level, in the Law of the Republic of Kazakhstan «On Food Safety»,
this concept is defined as the absence of a hazard that may harm human life and
health, taking into account the probability of the occurrence of a hazardous factor and
the severity of its consequences. Thus, although the definitions in these documents
vary, they are all united by a common goal: to protect the health of consumers and
ensure comprehensive safety throughout the entire food supply chain.
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TAMAK OHIMJIEPTHIH KA VIIICI3ITT KON JEHTEMJII
BACKAPY JKYWECI PETIHJIE: MEMJIEKETTIK,
MEMJEKETAPAJIBIK JKOHE XAJIBIKAPAJIBIK JEHTEJIEP

Maxkanaoa «mamax, 6HIMOePIHiK KAYINCci30iein JcaHe «mamax canacoly
YRBIMOAPbIHbIY bLILIMU-TNEOPUSLTIBIK MAZMYHbI MEH AUbIPMAUUbLILIKIADbI
mandanaovl. Tamax oHimOepiniy Kayincizodiei aoam omipi MeH
OeHcaynblebli CaKmayea 6azblmmanzan CAaHUMapislk, CUUEHANbIK HCIHE
MOKCUKOIOSUSLTIBIK, MAAANMAPObIH HCULIHMbLEb] PEMIHOe KApACTbIPLLICA,
an cana YzolMvl OHIMHIN MYMbIHYUWbLLIbIK KACUemmepin — 0aMi, myci,
UiCI, KYPbLIbIMbL JCIHE WUbIZY Me2i CUAKMbI CUNAMMAMANAPObL KAMIMUObI.
3epmmeyde mamar OHIMOepIiHiH KayincizoieiH KamMmamacosl3 emy
Jrcyiieci Yummoik, MEMAEKEMAPANbIK JHCIHE XANbIKAPAILIK OeHeelliepoe
Kapacmulpulibin, 01apObly MaKcammapul, Hecizei Kypanoapvl MeH
Yiaecmipyuti op2anoapbi canblCmulpMaibl mypoe CUnammangat.

Kaszaxeman Pecnybnuxaceinoasbl mamax 6HiMOEpIiHIY Kayincizoiein
KaMmamacel3 emyze 6a2olmmanzan MeMAeKemmix cascammuly KYKblKmblK
JACoHe YUBLIMOACTNBIPYWbIABIK He2i30epi, coHvimen Kamap Eypazusanvik
IKOHOMUKATBIK, 00AKMbIH MEXHUKATBIK pe2lamMeHmmepi MeH XanblKapaibik,
yuvimoapowviy (FAO, WHO, ISO, Codex Alimentarius, WTO, WOAH)
peni awvin Kepceminedi. Aemop mamax OHIMOepiHiy Kayincizoiein
cakmay o#cahanObIK Jicane YammulK OeHeelioe KO2amoblK OeHCAYIbIKMbl
KOp2ayObll, MYMbIHYWbLIAP CEHIMIH apmmbulpyObll JHCIHE A3bIK-MYIIK
HAPLIZBIHBIY MYPAKMBLILIZLIH KAMMAMACHI3 emyOiy Manbli30bl memizi
peminde Kapacmuipaobi.

Kinmmi ceszodep: kayincizoix, mamax enimoepi, cand, mexHuKaIblK
peznamenmmep, MeMaAeKeMMmiK 6aKbliay.
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BE30OITACHOCTbHb MMIIEBBIX MIPOAYKTOB KAK

MHOT'OYPOBHEBASI CUCTEMA YIIPABJIEHUS:

HAIIMOHAJIBHBIN, MEXKTOCYJIAPCTBEHHBIN
U MEXJIYHAPOJHBIA YPOBHU

B cmamve ananusupyromesa Hayuno-meopemuueckoe cooepicanue
U paznudus noHAMul «0e30nacHOCmb NUWEBbIX NPOOYKMO8» U
«Kawecmeo nuwesvlx npooykmosy. besonacnocmo nuwegvix npodyxkmog
paccmampusaemcs, Kak CO80KYNHOCMb CAHUMAPHO-2USUEHUYECKUX
U MOKCUKOLO2UYECKUX MPebo6aHUll, HANPABIEHHBIX HA 3AUUTNY
HCU3HU U 300pP0BbA Yelo8eKd, d NOHAMUE KAYecmed GKIUaem
nompebumenvcKue ceolicmea nPOOYKma — maxKue Xapakmepucmuxu, Kax
BKYC, Y6em, 3aNax, KOHCUCIEHYUs U NPOUCXOXcOeHue. B uccredosanuu
paccmampusaemces cucmema 6€30NACHOCHU NUWEBbIX NPOOYKMO8 HA
HAYUOHATILHOM, MeNC20CYOAPCMBEHHOM U MENCOVHAPOOHOM VPOBHSIX,
daemcs cpasHUMeENbHASL XAPAKMEePUCMUKA UX yelell, OCHOBHbIX
UHCMPYMEHMO8 U KOOPOUHUPYIOWUX OPEAHOS.

Packpvieatomes npasosvie u opeaHu3ayuoOHHbIE OCHOGH
20Cy0apCcmeeHHol NOAUMUKYU, HANPABIEHHOU Ha obecneyeHue
Oe3onacrocmu nuwegvix npooykmoe 6 Pecnybnuxe Kazaxcman, a makoice
PO MeXHUYeCKUX pe2iamermos Eepasuiicko2o S9KOHOMUUECK020 Cor3a U
MmedrcOyHapoonwix opeanuzayull (PAO, BO3, HCO, Kodexkc Anumenmapuyrc,
BTO, BOAT). Aemop paccmampusaem 0e30NACHOCMb NUUEBbLX
NPOOYKMOB KAK BANCHBIU MEXAHUIM 3AujUmbsl 300P08bsi HACENEHUS,
nogvlulenuss 0ogepus nompebumeneu u obecneyeHus cmabulbHOCMU
NPOO0BOTLCMEEHHO20 PUIHKA HA 2100ANHOM U HAYUOHATLHOM YPOGHSX.

Knrouesvie crosa: besonachocmy, nuwyesas npooyKyus, Kauecmeo,
MexXHUYecKue peiameHmyl, 20Cy0apcmeeHHblil KOHMpPOb.
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