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Food
Milk
Meat
 Eggs
 Fish
 Honey
 Insects
 Derivates

Animal Production
Not only food…

Not Food
Wool
 Leather
 Fertilizers, energetic biomass
 Sport performance
 Entertainment
 Therapeutic tool
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Intrinsic quality of animal products
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Extrinsic quality of animal products

In the last years the concept of quality 
was also directed to:

 Animal welfare

 Environmental sustainability

 Social aspect
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Factors affecting quality of primary 
livestock products

 Hygiene
 Species, breed, genotype 
 Animal nutrition
 Farm management
 Health status
 Climate conditions
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Health and Hygiene quality

The health quality of a food is given by the 
compliance with minimum hygiene requirements 
defined by law.
 Presence of microorganisms and their 

metabolic products (also toxins!) 
 Presence of chemical compounds

Regulation on the hygiene of foodstuffs 
CE 852 2004
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Health and Hygiene quality

Regulation on the hygiene of foodstuffs 
CE 852/2004

‘food hygiene’ specifically means the measures 
and conditions necessary to control hazards and to 

ensure fitness for human consumption
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Health and Hygiene quality

The European Food Safety Authority (EFSA) is responsible 
for the of European Union in evaluating risks associated 

to food and feed safety 

In close collaboration with national authorities EFSA 
provides independent scientific advice and clear 
communication on existing and emerging risks

EFSA
http://www.efsa.europa.eu/en/aboutefsa.htm

http://www.efsa.europa.eu/en/aboutefsa.htm
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Hazard factors related to food consumption

 Biological origin: bacteria and bacterial toxins, 
viruses, mold and mycotoxin, prions, protozoa, 
insects, etc.

 Chemical origin: environmental contaminants 
(dioxins heavy metals, etc.), drug residues and 
hormones, pesticide residues, fertilizers.

 Physical origin: radionuclide
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Food poisoning
Food poisoning are pathological manifestations 
which occur following the consumption of food 

containing bacterial toxins 
In this condition, the intoxication does not require 
the presence of the microorganism but is essential 

the presence of its toxin produced by 
microorganisms that have multiplied on food 

before consumption
…an example is represented by botulinum toxin
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Origin of microorganisms in foods
Microorganisms are directly responsible for contamination

Initially, the raw foods can be contaminated with microorganisms from air, 
water, soil, surface of plants and animals (primary contamination). 

During processing, food can be re-contaminated by microorganisms 
resulting from storage environments, processing surfaces, processing 

tools, and from the personnel engaged in productive activities.

Finally, the food may be subject to contamination and/or changes in the 
microbial content in the later stages of the storage, transport, distribution 

and consumption.

Technological process to which food is subjected may also determine 
variations in the microflora naturally present or added 

(such as probiotics)
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Origin of microorganisms in foods
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Origin of microorganisms in foods
To ensure the hygienic/sanitary quality of food, a key role is played by 

operators (manufacturer, distributor or seller)

Reg. EC 852/2004  - Food safety must be guaranteed throughout the food 
chain, starting with primary production and again. Furthermore, to ensure 

the safety of food is necessary to consider all aspects of the food 
production chain, starting with primary production up to the sale or 

provision of food to the consumer and including each element that has a 
potential impact on food safety.

For this purpose, a tool to guarantee the people's health adoptable by all 
food business operators is represented by 

HACCP (Hazard Analysis Critical Control Points) 
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Hazard Analysis Critical Control Points 
The HACCP is a tool of hygienic self control, which aims to analyze the 
risks and critical points of the various production stages for each food.

The specific hazards for hygiene and health are then identified and 
evaluated and then established measures to prevent such risks
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Transmissible diseases and the concept of
”ZOONOSES” 

Since long time is known that there are diseases that can 
be transmitted from animals to humans 

These diseases are called “zoonoses”

In 1959 the World Health Organization (WHO) has 
adopted the following definition 

"Naturally transmitted diseases and infections between 
vertebrate animals and humans"
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to know more…
https://www.mdpi.com/1999-4915/8/9/253/htm

https://www.mdpi.com/1999-4915/8/9/253/htm
https://www.mdpi.com/1999-4915/8/9/253/htm
https://www.mdpi.com/1999-4915/8/9/253/htm
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Additional information about 
milk composition 
and quality
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Grape pomace is 
rich in linoleic acid
(C18:2)

Ianni et al. (2019)
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Linseed is rich in 
linolenic acid
(C18:3)

Bennato et al. (2020)
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Feeding and Meat quality
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Rumen Transformation of Lipids 
by Dr. Tom Jenkins, Clemson University

https://www.youtube.com/watch?v=My
O_Raiv14w

https://www.youtube.com/watch?v=MyO_Raiv14w
https://www.youtube.com/watch?v=MyO_Raiv14w
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Feeding and Eggs quality
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Dietary effect on shell quality
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Supporting scientific papers
Milk and Dairy Products
 https://www.sciencedirect.com/science/article/pii/S0022030218311056

 https://www.mdpi.com/2304-8158/9/2/168

 https://www.sciencedirect.com/science/article/pii/S0022030217307853

 https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6946995/

Meat
 https://www.mdpi.com/2076-2615/9/8/578

Eggs
 https://www.ajas.info/journal/view.php?doi=10.5713/ajas.19.0309

https://www.sciencedirect.com/science/article/pii/S0022030218311056
https://www.sciencedirect.com/science/article/pii/S0022030218311056
https://www.mdpi.com/2304-8158/9/2/168
https://www.mdpi.com/2304-8158/9/2/168
https://www.mdpi.com/2304-8158/9/2/168
https://www.mdpi.com/2304-8158/9/2/168
https://www.sciencedirect.com/science/article/pii/S0022030217307853
https://www.sciencedirect.com/science/article/pii/S0022030217307853
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6946995/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6946995/
https://www.mdpi.com/2076-2615/9/8/578
https://www.mdpi.com/2076-2615/9/8/578
https://www.mdpi.com/2076-2615/9/8/578
https://www.mdpi.com/2076-2615/9/8/578
https://www.ajas.info/journal/view.php?doi=10.5713/ajas.19.0309
https://www.ajas.info/journal/view.php?doi=10.5713/ajas.19.0309
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