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¢ƻŘŀȅΩǎ DŀƳŜ tƭŀƴ
Å History of Food Safety Regulations

Å Last part of DGA 

Å Talking about term papers

Å Asking for your preference:

Å Assignment delivery: Email or Google doc

Å Lecture slides: Email or eLearn

Å Mid-term Exam: In-person or take-home



Assignment #2: Term Paper Topic and Literature Review
Due before start of the class on 9/17/2020 
(Email to afouladk@tnstate.edu)

(1) Please let us know what topic of your paper is. If you would like us to assign a topic to you or if you would like to discuss it, you 
could just email the instructor with time that works for you or join the Zoom office hours on Wednesdays.

(2) Please let us know what option you choose for your paper?

Option 1: Brief Review Paper

10 to 20 peer-review research articles; 5 to 10 pages (double space)

Option 2: 3-page Food for Public Health Series Article

Up to 20 references and selected articled will be co-edited by student (first author) instructor and teaching fellow to be posted on 
Public Health Microbiology Food for Public Health Series website.

Selected articles will also get 25 extra point.

Option 3: Full Length Review Paper

Up to 50-100 peer-review research articles and selected articled will be co-edited by student (first author) instructor and teaching 
fellow

Selected students will receive up to $1200 towards open-access publication of their work in Special issues explained in syllabus

Selected articles will also get 50 extra point.



Assignment #2: Term Paper Topic and Literature Review

(3) Please identify the needed peer-reviewed articles related to your final term paper. Please save 
the papers on your computer since we will use them for constructing your final term paper. Please 
provide the list of your literature cited as follow: 

Students who choose the third option will have additional week for this assignment, until 
10/24/2020.

Journal Articles:
1. Author 1, A.B.; Author 2, C.D. Title of the article.Abbreviated Journal NameYear,Volume, page 
range.

Books and Book Chapters:
2. Author 1, A.; Author 2, B.Book Title, 3rd ed.; Publisher: Publisher Location, Country, Year; pp. 154ς
196.

How Extra points work for this class?We will add all your extra points you accumulate during the 
ǎŜƳŜǎǘŜǊ ŀƴŘ ǿƛƭƭ ŘƛǾƛŘŜ ǘƘŜƳ ōȅ млл ŀƴŘ ŀŘŘ ǘƘŜƳ ǘƻ ȅƻǳǊ Ŧƛƴŀƭ ƎǊŀŘŜΦ [ŜǘΩǎ ǎŀȅ ȅƻǳ ƻōǘŀƛƴ ннл 
points during the semester, that means 2.2 point will be added to your final grade. All your points 
will be added in the course spreadsheet. 



Term Paper Example
Papers will be analyzed for similarity index 

Option 1: Brief Term Paper Option 2: An Outreach Article Option 3: Review Paper



Food Safety Regulations in 
the United States
A Historical Perspective

Important Dates

Å September is Food Safety Education Month

Å June 7 Global Food Safety declared by the United Nation

Å First document global food safety Law: The Assize of Bread in 
1202

Å Was proclaimed by King John of England in 1202 (Adulteration of 
bread with ingredients such as ground peas or beans)

Å First document American food safety Law:

Å 1646: American colonists enacted a replica of the Assize of Bread 
regulation

Å 1785: Massachusetts Act Against Selling Unwholesome Provisions

Å 1862: USDA and FDA Formed by President Abraham Lincoln

Å 1862 and 1890 Merrill Act for Lan-grant institutions

Source:Institute of Food Technologists: https://www.ift.org/news-and-publications/blog/2019/september/a-historical-look-at-food-safety



Food Safety Regulations in the United States
A Historical Perspective

1906: Pure Food and Drug Act 

Prevented the manufacture, sale, or transportation 
of adulterated or misbranded foods, drugs, 
medicines, and liquors.

1906: Federal Meal Inspection Act
Prohibited the sale of adulterated or misbranded 
meat and meat products for food and ensured that 
meat and meat products were slaughtered and 
processed under sanitary conditions.



Food Safety Regulations in the United States
A Historical Perspective

1938 ïPure Food and Drug Act Revised
Congress passed a complete revision of the 1906 Pure Food and Drug 
Act in 1938. 

The Federal Food, Drug, and Cosmetics Act of 1938

Contained several new provisions: 

ÅRequiring safe tolerances be set for unavoidable poisonous 
substances, 

ÅAuthorizing standards of identity, quality, and fill-of-container for 
foods

ÅAuthorizing factory inspections

ÅAdding the remedy of court injunctions to the previous penalties of 
seizures and prosecutions.

Photo courtesy: https://study.com/academy/lesson/federal-food-drug-and-cosmetic-act-definition-and-history.html



Food Safety Regulations in 
the United States
A Historical Perspective

Å1949 ïñProcedures for the Appraisal of the 
Toxicity of Chemicals in Foodò Published
The FDA published its first guidance to industry: 
"Procedures for the Appraisal of the Toxicity of 
Chemicals in Food." This gave the FDA a way to 
influence industry actions without mandating 
specific requirements.

Å1957 ïPoultry Products Inspection Act Passed
Congress passed the Poultry Products Inspection 
Act which mandated the inspection of poultry 
products sold in interstate commerce, in response 
to the expanding market for ready-to-cookand 
processed poultry products.

USAID Funded trip, DomincanRepublic. Photo Courtey: A. Fouladkhah



Lƴ ǘƘŜ ƴŜǿǎ ȅŜǎǘŜǊŘŀȅΧ
9ȄǘǊŜƳŜƭȅ ŎƻƴŎŜǊƴƛƴƎ Χ

άΧ/IL/!Dh όwŜǳǘŜǊǎύ - The Trump administration said on 
Wednesday it will stop requiring U.S. plants that produce 
egg products to have full-time government inspectors, in 
the first update of inspection methods in 50 years.
Under a new rule that takes effect immediately, the U.S. 
Department of Agriculture will allow companies like 
Cargill Inc and SonstegardFoods to use different food-
safety systems and procedures designed for their 
ŦŀŎǘƻǊƛŜǎ ŀƴŘ ŜǉǳƛǇƳŜƴǘΧΦέ



Food Safety Regulations in the United States
A Historical Perspective

1958 ςFederal Food, Drug, and Cosmetics Act of 1938 Amended
The Federal Food, Drug, and Cosmetics Act of 1938 was amended 
to include the Food Additive Amendment, due to consumer 
concerns about the impact of unknown chemicals in the food they 
consumed. The amendment ensured the safety of ingredients used 
in processed foods.

1962 ςConsumer Bill of Rights Introduced
President John F. Kennedy proclaimed the Consumer Bill of Rights, 
which stated that consumers have a right to safety, to be informed, 
to choose, and to be heard. These rights have a direct correlation 
to the many food safety acts and amendments that preceded it, 
and that were yet to come.  [Transparency, front of package labeling?]

Source:Institute of Food Technologists: https://www.ift.org/news-and-publications/blog/2019/september/a-historical-look-at-food-safety



Food Safety Regulations in the 
United States
A Historical Perspective

Å1967 ïFair Packaging and Labeling Act Enacted
The Fair Packaging and Labeling Act was enacted to 
prevent unfair or deceptive packaging and labeling 
of many household products, including foods. The 
Act requires the identification of the commodity, the 
name and locationof the manufacturer, packer, or 
distributor, and the net quantity of contents in terms 
of weight, measure, or numerical count.

Å1970 ïCenters for Disease Control (CDC) Began 
Keeping Records on Foodborne Illness
The Centers for Disease Control (CDC) began 
keeping records on foodborne illness related deaths 
in the U.S., marking the beginning of modern data 
collection on foodborne illness outbreaks.

Source:Institute of Food Technologists: https://www.ift.org/news-and-publications/blog/2019/september/a-historical-look-at-food-safety


