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Risks and Prevention Studies in the Food Sector 
 
Abstract 
 
Due to the increasing population in the world, the need for food also increases. On the other 
hand, it is expected that the developments in production technologies will naturally contribute 
to an increase in production to meet this increasing need. At this point, one of the three most 
important issues is the risks arising directly from technology, the second is the risks arising 
from the man himself, and the third is the risks arising from the use of technology. In the food 
industry, these risks must be minimized or eliminated for reliable food production. In this 
context, the greatest support is possible with the establishment of food safety systems. 
Cooperation in education and supervision of the three responsible stakeholders (state, producer, 
consumer) is crucial at each stage of the establishment or maintenance of food safety systems. 
Here, in this study, it was tried to examine the types, causes, sources, risk effective systems in 
the food industry. 
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