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Accreditation: Improving food safety

Bangladesh Accreditation Board (BAB)
Ministry of Industries

91, Motijheel C/A, Dhaka-1000. T: +88-02-9513221, E: info@bab.org.bd
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wbivc` Lv`¨ wbwðZKi‡b G¨v‡µwW‡UW j¨ve‡iUwii f‚wgKv
Aa¨vcK W. ‡gvt BKevj iDd gvgyb
f‚wgKv
µgk Dbœq‡bi c‡_ GwM‡q hvIqv evsjv‡`k Lv‡`¨ ¯^qsm¤ú~Y©Zv AR©‡b we¯§qKi mvdj¨ AR©b Ki‡jI Lv‡`¨i gvb I wbivc`Zv
RbM‡bi Kv‡Q cÖ‡kœi m¤§yLxb| ‡`‡k Drcvw`Z Lv`¨ ev Lv`¨cY¨ KZUv wbivc`, ‡mUv wb‡q Rbg‡b weivR Ki‡Q bvbviK‡gi aviYv
hvi wKQyUv mwZ¨, Avevi wKQyUv weåvwšÍg~jK| Gi g~j Kvib n‡jv weÁvb wfwËK Z_¨-Dcv‡Ëi AcZ‚jZv Ges Am‡PZbZv|
Lv‡`¨i cywó¸Y wKsev wbivc`Zv, ‡hUvB hvPvB Kiv ‡nvK bv ‡Kb ‰eÁvwbK c×wZ‡ZB Ki‡Z n‡e| ‡Kbbv Ôcywó¸bÕ we‡ePbvq wfUvwgb,
wgbv‡ij, ‡cÖvwUb wKsev kK©iv Ges Ôwbivc`ZvÕ we‡ePbvq ivmvqwbK ev AYy‰RexK `~lK wKsev ‡fRvj, GmeB ‰eÁvwbK welqe¯‘|
myZivs Gme `~l‡Ki Dcw¯’wZi Kvi‡b hw` ‡Kvb Lv`¨ Awbivc` ev `~wlZ nq, wKsev cÖ‡qvRbxq ‡cÖvwUb/wgbv‡i‡ji NvUwZi Kvi‡b Lv`¨
wb¤œgv‡bi nq-‡mUv wba©vib Ki‡Z n‡jI ‰eÁvwbK cix¶v Qvov wØZxq ‡Kvb Dcvq ‡bB| G mZ¨ Abyaveb K‡i Ôwbivc` Lv`¨ AvBb,
2013Õ-Gi cÖ_‡gB ejv n‡q‡Q weÁvbwfwËK c×wZi h_vh_ Abykxj‡bi gva¨‡g wbivc` Lv`¨ wbwðZ Kivi cÖ‡qvRbxq c`‡¶c ‡bqvi
K_v| G‡Z mn‡RB Abygvb Kiv hvq Lv‡`¨ ‡fRvj ev `~lY wbY©‡q ivmvqwbK ev Aby‰RweK cix¶vMv‡ii ¸iæZ¡ KZLvwb|

Lv`¨ ‡fRvj ev `~lY wK?

Lv‡`¨ ‡fRvj Avi `~lY GK K_v bq| hLb g~j Lv`¨`«‡e¨i mv‡_ B”QvK…Zfv‡e wKQy ‡gkv‡bv nq hv gvbe ¯^v‡¯’¨i Rb¨ ¶wZKi A_ev
g~j Lv`¨`ªe¨ n‡Z wKQy Zy‡j ‡bqv nq hv Lv‡`¨i ¸bv¸b ev cywógvb n«vm K‡i ZLb GUv ‡fRvj Lv`¨ e‡j Mb¨ n‡e| ‡hgb `y‡a cvwb,
mqvweb ‡Z‡j cvg ‡Zj, km¨`vbvi IRb e…w× Kivi Rb¨ cv_‡ii UzKiv,Abby‡gvw`Z iÄK, wPsox‡Z ‡Rj BZ¨vw` ‡fRv‡ji K_v
Rbgy‡L ‡kvbv hvq| Ab¨w`‡K Lv‡`¨ `~lb n‡jv Awb”QvK…Z ev AÁvZmv‡i Lv`¨ Drcv`b wKsev cÖwµqvKi‡Yi ‡Kvb GK ev GKvwaK
ch©v‡q gvbe ¯^v‡¯’¨i Rb¨ ¶wZKi ivmvqwbK ev AYy‰RweK `~lK Lv‡`¨ AšÍf©~³ nIqv| D`vniY¯^iæc ejv hvq, K…wlRvZ c‡Y¨ Pvlvev‡`i
mgq e¨eüZ evjvBbvkK, grm¨, nvum gyiwM ev cïcvj‡b wPwKrmvi Rb¨ e¨eüZ Gw›Uev‡qvwUK/‡÷i‡qW, wkíRvZ Lv`¨ Drcv`‡b
e¨eüZ hš¿cvwZ ‡_‡K ¶wZKi ivmvqwbK, ¯^v¯’¨m¤§Z cwi‡ek bv _vKvi Kvi‡b Drcv`b ev gRy` ch©v‡q AYyRx‡ei DrcwË Ges wKQy
wKQy AYyRxe ‡_‡K Drcbœ Uw·b BZ¨vw`i wbw`©ó gvÎvi Dc‡i Dcw¯’wZ|
GLv‡b Ôwbw`©ó gvÎvÕ ej‡Z evsjv‡`k wbivc` Lv`¨ KZ©…c¶ KZ©…K cÖKvwkZ Ôwbivc` Lv`¨ (ivmvqwbK `~lK, Uw·b I ¶wZKi
Aewkóvsk) cÖweavbgvjv 2017Õ Ges ÔLv`¨ ms‡hvRb `ªe¨ e¨envi cÖweavbgvjv 2017Õ-G DwjøwLZ gvÎvi K_v ‡evSv‡bv n‡q‡Q| GB
cÖweavbgvjvØ‡q cwi®‹vifv‡e wba©viY K‡i ‡`qv n‡q‡Q wbivc` Lv`¨ wbwðZKi‡Y wewfbœ Lv`¨c‡Y¨ evjvBbvkK, Gw›Uev‡qvwUK,
‡÷i‡qW, iÄK, myMwÜea©K I Ab¨vb¨ Lv`¨ ms‡hvRb `ª‡e¨i Dcw¯’wZi m‡e©v”P gvÎv| GB gvÎvi AwZwi³ cwigv‡Y ‡h ‡Kvb ivmvqwb‡Ki
Dcw¯’wZ Lv`¨‡K Awbivc` Ki‡e Ges ‡mUv n‡e wbivc` Lv`¨ AvBb mv‡c‡¶ kvw¯Í‡hvM¨ Aciva| Z‡e GB kvw¯Í n‡Z n‡e weï× Lv`¨
Av`vjZ KZ©K
… cÖ`Ë, mwVK I MÖnY‡hvM¨ ‰eÁvwbK we‡køl‡Yi djvd‡ji wfwË‡Z| mwVK I MÖnY‡hvM¨ ivmvqwbK ev AYy‰RweK we‡køl‡Yi Rb¨
GKvšÍfv‡e cÖ‡qvRb `¶ we‡kølK (Analyst) mg„× G¨v‡µwW‡UW (Accredited) Lv`¨ cix¶vMvi|
evsjv‡`‡k we`¨gvb Lv`¨ cix¶vMvimg~‡ni m¶gZv
XvKv mn cÖwZwU ‡Rjv ev ‡Rjv kn‡i Qwo‡q wQwU‡q Av‡Q nvRvi nvRvi j¨ve‡iUwi hvi wmsnfvMB n‡”Q c¨v_jwRK¨vj| Lv‡`¨i bgybv
cix¶v Kivi gZ cix¶vMv‡ii msL¨v A‡bK Kg| Dciš‘ mg‡q mg‡q we`¨gvb miKvwi/¯^vqZ¡kvwmZ cÖwZôvb¸‡jvi GKB bgybvi
we‡køl‡Yi djvdj wfbœ wfbœ nIqvq G¨v‡µwW‡UW Lv`¨ cix¶vMv‡ii cÖ‡qvRbxqZv n‡q D‡V‡Q AeavwiZ|
eZ©gv‡b mviv ‡`‡k gvÎ 14 wU cix¶vMvi Av‡Q ‡h¸‡jv evsjv‡`k G¨v‡µwW‡Ukb ‡evW© (weGwe) KZ©…K G¨v‡µwW‡UW Ges ‡m¸‡jv
KwZcq wbw`©ó cix¶v c×wZi Rb¨ hv cÖ‡qvR‡bi Zzjbvq wbZvšÍB AcÖZzj| ‡R‡b ‡bqv hvK, G¨v‡µwW‡UW j¨ve‡iUwi ej‡Z wK eySvq?
‡Kvb cix¶vMvi ev j¨ve‡iUwii Rb¨ G¨v‡µwW‡Ukb n‡”Q GKwU mb` ev mvwU©wd‡KU hv GKwU Dchy³ cÖwZôvb ev ‡evW© cÖ`vb K‡i
_v‡K wbw`©ó wKQy cix¶v (‡fŠZ, ivmvqwbK, AYy‰RweK, d‡ibwmK BZ¨vw`) c×wZi Rb¨| GwU GKwU cÖwµqvi gva¨‡g H cix¶vwUi
Rb¨ cix¶vMv‡ii ‡hvM¨Zv Ges djvd‡ji MÖnY‡hvM¨Zv wbwðZ K‡i| GB cÖwµqvwU h‡_ó RwUj|
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ms‡¶‡c ejv hvq, ‡Kvb GKwU ivmvqwbK/AYy‰RweK Dcv`v‡bi cix¶vi Rb¨ AvšÍR©vwZKfv‡e ¯^xK…Z ‡Kvb GKwU c×wZ AbymiY Ki‡Z
nq| ‡mB c×wZwU D³ cix¶vMv‡i we`¨gvb Gcv‡iUvm I hš¿cvwZi Av‡jv‡K we‡kølY K‡i f¨vwj‡WU ev hvPvB Ki‡Z nq hv‡Z djvdj
MÖnY‡hvM¨ nq| GB f¨vwj‡Wkb ev hvPvBKi‡bi wKQy AvšÍR©vwZKfv‡e ¯^xK…Z c`‡¶c Av‡Q hv Abymib K‡i c×wZwU‡K f¨vwj‡WU
Ki‡Z nq| e¨eüZ mKj hš¿cvwZ I Gcv‡iUvm K¨vwj‡eªU Ki‡Z nq hv‡Z mwVK cwigvc cvIqv hvq, we‡kølK‡K IB wbw`©ó cix¶v
c×wZi Rb¨ cÖwdwk‡qÝx ‡U‡÷ DËxY© n‡Z nq hv we‡køl‡Ki `¶Zv wbiæcY K‡i, cix¶v c×wZ‡Z Ges e¨eüZ ivmvqwbK DcKi‡Y
‡h ‡Kvb cÖKvi cwieZ©b ev cwigvR©b Zvr¶wbK bw_fy³ Ki‡Z nq hv‡Z ‡Kvb cÖKvi wePz¨wZ NU‡j Zvui m¤¢ve¨ Drm mbv³ Kiv hvq|
Giƒc wKQy Pvwn`v c~iY Kiv mv‡c‡¶B G¨v‡µwW‡Ukb mb` jvf Kiv ‡h‡Z cv‡i| ZvQvov D³ mb` ZZw`b ejer _vK‡e hZw`b GB
me wKQy AcwiewZ©Z Ges mg‡qvc‡hvMx _vK‡e| A_©vr Avi me wKQyi mv‡_ mv‡_ GUvI wbwðZ Ki‡Z n‡e ‡h, ïaygvÎ ‡mB mKj
we‡kølKB we‡kølY Ki‡Z cvi‡eb hviv cÖwdwk‡qÝx ‡U‡÷ DËxY©|
myZivs g‡b ivL‡Z n‡e, ‡Kvb GKwU cix¶vMvi hw` G¨v‡µwW‡Ukb mb` jvf K‡i _v‡K, Z‡e ‡mUv wbw`©ó wKQy cix¶v c×wZ‡K
G¨v‡µwW‡UW Kiv n‡q _v‡K, cix¶vMvi‡K bq| KZ©…c‡¶i PvwjZ mgx¶vq ‡`Lv hvq, evsjv‡`‡ki ‡ewkifvM miKvwi cix¶vMv‡i
AvaywbK hš¿cvwZ Ges `¶ we‡køl‡Ki cÖPÛ Afve| ‡Kv_vI hš¿cvwZ Av‡Q, wKš‘ ‡jvKe‡ji Afv‡e ‡m¸‡jv GL‡bv ev·eÜx n‡qB c‡o
Av‡Q| wbqwgZ Lv`¨ we‡køl‡Yi j‡¶¨ ch©vß msL¨K cix¶vMvi wbwðZ Kivi Rb¨ GB mKj cix¶vMv‡ii Dbœqb Ges `¶ Rbej
wb‡qv‡Mi weKí ‡bB| ZvQvov Av‡iv ‡`Lv ‡M‡Q, ‡`k ev we‡`k ‡_‡K hLwb wKQy miKvwi Kg©KZ©v cÖwk¶Y wb‡q `¶ n‡q DV‡Qb,
ZLwb c‡`vbœwZ ‡c‡q e`jx n‡q hv‡”Qb Ggb GK RvqMvq ‡hLv‡b Zvui GB `¶Zv Kv‡R jvMv‡bvi ‡Kvb my‡hvMB ‡bB| cÖ‡qvRb
‰eÁvwbK Kg©KZ©‡`i e`jxi e¨vcviwU m‡PZbZvi mv‡_ we‡ePbv Kiv Ges Zv‡`i Dchy³ my‡hvM myweav wbwðZ Kiv| hZ `ªæZ GB KvR
m¤úbœ Kiv hv‡e, ZZ `ªæZ wbivc` Lv`¨ cÖvwßi m¤¢vebv GwM‡q Avm‡e|
SzuwK wbiƒc‡Y ivmvqwbK cix¶vMv‡ii f‚wgKv
wbivc` Lv`¨ e¨e¯’vcbvq SzuwK wbiƒcY GKwU AZ¨šÍ Riæix I ¸iæZ¡c~b© Kvh©µg| GB Kvh©µg ‡fv³vi ¯^v¯’¨ myi¶vq gvbm¤§Z I wbivc`
Lv`¨ Drcv`‡b ‡hgb mvnvh¨ K‡i, ‡Zgwb wbivc` Lv`¨ msµvšÍ RvZxq I AvšÍR©vwZK wewa-weav‡bi mv‡_I m¤úwK©Z| GKwU ‡`‡k
Drcvw`Z ev Avg`vwbK…Z Lv`¨ KZUv wbivc` ev Awbivc`; Ges ‡mB Awbivc`Zvi Kvi‡b ‡fv³v mvaviY KZUv ¯^v¯’¨ SzuwKi m¤§yLxb
Zv wbiƒcY KivB n‡”Q wbivc` Lv`¨- SzuwK wbiƒcY (Food Safety-Risk Assessment)|
wbivc` Lv`¨-SzuwK wbiƒcY GKwU wbqgvbyM ‰eÁvwbK c×wZ ‡hLv‡b RvZxq Lv`¨ MÖnY mgx¶v (National Food Consumption
‡_‡K GKRb ‡fv³v ‰`wbK ev mßv‡n ‡Kvb Lv`¨ M‡o wK cwigvY MÖnY K‡ib, Zv wbiƒcY Kiv nq| ‡mB mKj Lv`¨c‡Y¨i
bgybv ‡`‡ki wewfbœ ‡Rjvi wewfbœ GjvKvi evRvi ‡_‡K msMÖn K‡i ivmvqwbK cix¶vMv‡i we‡kølY K‡i ‡`Lv nq Zv‡`i g‡a¨ ‡Kvb
‡Kvb cÖ‡qvRbxq wfUvwgb/wgbv‡ij Ges ivmvqwbK `~lK wK cwigv‡b Av‡Q| GB c×wZ ejv nq ‡UvUvj Wv‡qU ÷vwW (Total Diet
Study)| wbqwgZ MÖnY Kiv me ai‡bi Lv`¨c‡Y¨i ivmvqwbK cix¶vq cÖvß djvdj Ges Lv`¨ MÖn‡Yi Mo cwigv‡Yi Av‡jv‡K
‰eÁvwbK c×wZi gva¨‡g eySv hvq GKRb ‡fv³v mwZ¨Kvi A‡_© wK cwigvY SzuwKi m¤§yLxb| Z‡e ivmvqwbK cix¶vi Rb¨ Aek¨B
‡hvM¨Zvm¤úbœ cix¶vMvi I `¶ ivmvqwbK we‡kølK jvM‡e| we‡kølY mwVKfv‡e bv Ki‡Z cvi‡j SzuwKI mwVKfv‡e wbiƒcY Kiv m¤¢e
bq| A_©vr G ‡¶‡ÎI G¨v‡µwW‡UW j¨ve‡iUwii weKí wfbœ wKQy ‡bB|
Survey)

Dc‡iv³ Av‡jvPbvq GUv cwi¯‹vi ‡h, `¶ we‡kølK mg„× G¨v‡µwW‡UW ‰eÁvwbK cix¶vMvi e¨ZxZ wbivc` Lv`¨ wbwðZKiY Am¤¢e|
wbivc` Lv`¨ AvBb, 2013-Gi aviv 13(R)-G we`¨gvb Lv`¨ cix¶vMvi¸‡jvi G¨v‡µwW‡Uk‡bi Rb¨ AbymiYxq bxwZgvjv cÖYq‡b
mswkøó KZ©…c¶ ev ms¯’v‡K cÖ‡qvRbxq mn‡hvwMZv cÖ`vb Ges ev¯Íevqb cwiex¶‡Yi `vwqZ¡ ‡`qv n‡q‡Q Ges ‡mB mv‡_ aviv 13(S)-G
Lv‡`¨i ‡fRvj I gvb wbiƒc‡Y cwiPvwjZ cix¶vMvi cwiex¶YKv‡j cwijw¶Z ÎywU-wePz¨wZi wel‡q AbwZwej‡¤^ cÖ‡qvRbxq e¨e¯’v
MÖn‡Yi Rb¨ mswkøó KZ©…c¶‡K cÖ‡qvRbxq civgk© cÖ`v‡bi K_vI ejv n‡q‡Q| Avgiv Avkv Ki‡ev ‡`‡k we`¨gvb mKj miKvwi Lv`¨
cix¶vMvimg~n AbwZwej‡¤^ we`¨gvb cix¶v c×wZ¸‡jv G¨v‡µwW‡Uk‡bi Rb¨ cÖ‡qvRbxq e¨e¯’v MÖnY Ki‡e| cvkvcvwk ‡emiKvwi D‡`¨‡MI
wKQy G¨v‡µwW‡UW Lv`¨ cix¶vMvi cÖwZôv Kiv cÖ‡qvRb hvi gva¨‡g GKUv Zzjbvg~jK we‡kølY Kivi my‡hvM _vK‡e| G‡¶‡Î evsjv‡`k
G¨v‡µwW‡Ukb ‡evW© mn‡hvMxZvi ‡¶‡Î AMÖYx f‚wgKv cvjb Ki‡e e‡j Avgvi wek¦vm|

Aa¨vcK, imvqb wefvM, XvKv wek¦we`¨vjq
I cÖwZôvZv m`m¨, evsjv‡`k wbivc` Lv`¨ KZ©…c¶
B-‡gBj: iqbalrouf@yahoo.com
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BFSF and BAB support implementation
of food safety in Bangladesh
Engr. M. Liaquat Ali
Bangladesh Food Safety Foundation (BFSF) as a non profit organization has been established in 2019 to
serve as common platform to support, share, discuss and advocacy of policy on all critical and emerging
issues relating to implementation of standards and technical regulations in food testing, food sampling,
food certification and good practices as a non profit organization. Interested parties e.g. food sectors
including laboratories, food manufacturers and exporters, Food Dealers, Food retailers, restaurants, other
organization in food chain, research organizations, standards, certification bodies (CB), inspection bodies,
auditors, assessors and appraisers, accreditation bodies, government and regulatory organizations, international organizations like Food and Agriculture Organization (FAO), World Health Organization ( WHO),
World Trade Organization ( WTO), World Bank as well as technology providers & subject experts, academicians, policy makers, media are identified as key players on food safety.
Accreditation delivers confidence in food quality through testing, certification, method validation and
personnel certification among others. BFSF works for awareness, training, competence building, research,
data gathering, data analysis, traceability, project initiating, consulting and case studies in order to support
Food Business Organizations (FBO) like Commercial Farmers, Food Dealers, Food Processors, Distributors and retailers implement food regulations and standards. Assessing food and feed safety and quality
systems is much needed to demonstrate the ability to control food safety hazards in order to ensure that
food is safe at the time of consumption.

Accreditation Bodies (ABs)

Testing Laboratories

Products
(Procedures,
Services)

QMS/EMS
(ISO 9000 /
ISO 14000)

Certification Bodies

Personnel

Inspection Bodies

Buildings, Facilities, Mines,
Procedures, Services, etc.

Every government agency suffers from shortage of manpower to discharge its roles and responsibilities.
That is a risk for an organization. This risk can be mitigated by authorizing / approving competitive private
third parties to support these activities. However most of these third parties are yet not accredited in Bangladesh by the Bangladesh Accreditation Board (BAB). BFSF wants to act as a catalyst in supporting implementation of food safety in Bangladesh and capacity building as a whole.
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Support from BFSF will facilitate:
Consumers to understand the food safety standards;
Note 1: Voice of consumer is ventilated through Consumer Association of Bangladesh, media etc. Food
standards are adopted by CODEX of FAO, International Organization of Standards (ISO), International
Plant Protection Convention (IPPC), and International Organization for Epizotics (IOE) in line with
Technical Barriers to Trade (TBT) and Sanitary and Phyto-Sanitary (SPS) Agreements of WTO to facilitate
free movement of foods across borders from one country to another country. In our country Bangladesh
Food Safety Authority ( BFSA), Bangladesh Standards and Testing Institution (BSTI), Department of
Agriculture Extention (DAE), Department of Livestock Services (DLS), Department of Fisheries (DOF)
and Institute of Public Health (IPH) are adopting national standards, which enable regulators to promulgate
regulations.
Suppliers to understand and comply food safety standards and govt. regulations;
Note 2: Suppliers include food retailers like AGORA, Mina Bazar, Swapno etc., food distributors, food
processors, food dealers (Arotders, Cold Storage, Food Transporters – cool chain ), food producers, farmers, food importers and exporters.
Conformity Assessment Bodies (CAB) to encourage demonstrating competence in auditing, assessment
and appraisal of clients/organizations;
Note 3: CABs include Members of Bangladesh Association of Certification Bodies (BACB) and Association of
Testing Laboratories in Bangladesh (ATLB). Certification & Inspection Bodies are BSTI, UNICERT, KGS
Certification, BV, SGS etc.
Food Testing Laboratories are available in the Directory of Food Laboratories published by Bangladesh
Food Safety Authority (BFSA). Food laboratories are BSTI, Bangladesh Council of Scientific and Industrial
Research (BCSIR), Fisheries Inspection and Quality Control (FIQC), Bangladesh Atomic Energy
Commission (BAEC), Bangladesh Agricultural Research Institute (BARI), IPH, Dhaka University (DU),
Bangladesh Agricultural University (BAU), Sher-e- Bangla Agricultural University (SBAU), DAE, DLS etc.
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Accreditation Body (AB) to establish link between international and national CABs and regulators;
Note 4: In our country Bangladesh Accreditation Board (BAB) is the only Accreditation Board (AB)
established by an Act in 2006. BAB needs to become Multi-lateral Recognition Agreement (MLA)/MRA
Signatory to Asia Pacific Accreditation Cooperation (APAC) and International Accreditation Forum (IAF).
Bangladeshi CBs are losing business due to non MLA signatory status of BAB.
Designating Authority (DA) to facilitate and establish bridge between accredited CABs and regulators;
Note 5: Designating Authorities are Regulating Authorities like BFSA, Customs, BSTI, DAE etc and
Buyers / Retailers like Agora, Swapno, Mina Bazar etc.
Regulating Authority to facilitate and establish bridge between accredited CABs as DA and regulators in
one side and Food Business Organizations (FBOs) in other side;
Note 6: Regulating Authorities are BFSA, Customs, BSTI, Bangladesh National Council of Technical
Regulations (BNCTR), DAE, DLS, FIQC, City Corporations, Pourashavas, IPH etc.
BFSF supports all interested parties / stakeholders / FBOs to understand and assist in implementation of
compliance requirements for food safety standards and technical regulations. It creates a platform to
discuss complex issues / risks and opportunities for continual improvement of food safety in Bangladesh
through its available resources on standards, regulations, academicians, researchers, health sciences,
agriculturists, food business, restaurants, testing, traceability, metrology, calibration, inspection, certification and
accreditation. In order to get global acceptance BFSF wants BAB to be strengthened by signing MRA and
MLA with respective global and regional forums and co-operations.

BFSF will support in formulating implementation strategy which includes action plan and implementation responsibilities from farm to table for safety of food in Bangladesh.

Director of United Certification Services Ltd. and Member of BFSF.
E-mail: liaquat@unicert.co.uk
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‡KvwfW-19: Lv`¨ myi¶v I Lv`¨ wbivcËv

(COVID-19: Food Security and Food Safety)
Shamshad B. Quraishi, Ph.D
K‡ivbv fvBivm ‡ivM (Corona Virus Disease-19) ev ‡KvwfW-19 (COVID-19), mv¤ú«wZK Kv‡ji GB gnvgvixi
mvg‡b mviv wek¦ AvR ‡KvYVvmv| 19% g„Z¨ynv‡ii GB e¨vwai ‡h‡nZz GLbI ch©šÍ Gi ‡Kv‡bv f¨vw·b Avwe®‹…Z nqwb Ges
n‡jI gvby‡li ‡`vi‡Mvovq ‡cuŠQv‡Z 2/3 eQi ‡j‡M ‡h‡Z cv‡i, ZvB ZZw`b ch©šÍ Kxfv‡e wb‡R‡K GB ‡ivM ‡_‡K i¶v
Kiv hvq ‡mBw`‡K `„wó ‡`qv `iKvi|
fv‡jv ‡ivM cÖwZ‡iva e¨e¯’v ‡gvUvgywU me ai‡bi fvBivm/ e¨vK‡Uwiqv ‡_‡K myi¶v ‡`q Ges ‡ivM ‡_‡K `ªæZ ‡m‡i IVv‡Z
f~wgKv iv‡L| GB Rb¨ Avgiv ‡`LwQ ‡h, ‡KD ‡KvwfW-19 G AvµvšÍ n‡qI DcmM© ‡`Lv‡”Qb bv, ‡KD `ªæZ my¯’ n‡”Qb,
‡KD-ev gviv hv‡”Qb| Zvn‡j G K_v ejv hvq ‡h, eZ©gv‡b f¨vw·b I Kvh©Kix Ilya I wPwKrmvi Abycw¯’wZ‡Z wb‡Ri ‡ivM
cÖwZ‡iva ¶gZv kw³kvjx Kivi weKí ‡bB| ‡ivM cÖwZ‡iva ¶gZv evov‡bvi Rb¨ BwZg‡a¨B Avgiv ‡R‡bwQ ‡h, wfUvwgb-wm,
wfUvwgb-wW, Ges wRsK Kvh©Kix f‚wgKv ivL‡Z m¶g|
gnvgvix PjvKvjxb mg‡qi GKwU eo P¨v‡jÄ nj Lv`¨ wbivcËv A_©vr ch©vß cwigvY Lv‡`¨i e¨e¯’v wbwðZ Kiv| wKš‘ eZ©gvb
mg‡q A_©‰bwZK g›`v QvovI evB‡i ‡h‡q Lv`¨`ªe¨ wK‡b AvbvUvI P¨v‡jÄ eB-Kx| Zvn‡j GB Ae¯’vq gvby‡li KiYxq Kx
n‡Z cv‡i? ¯^í Av‡qi ev `wi`ª gvby‡liv wLPzwo ‡L‡q gvQ-gvs‡mi NvUwZ wKQyUv n‡jI c~iY Ki‡Z cv‡ib| cvkvcvwk MÖnY
Kiv ‡h‡Z cv‡i mnRjf¨ ‡`kxq ‡gŠmygx dj Ges cÖPyi Zij RvZxq Lvevi|
GLb Avmv hvK wbivc` Lv‡`¨i w`‡K| gvbyl Lv`¨ MÖnY K‡i ‡eu‡P _vKvi Rb¨, wKš‘ ‡mB Lv`¨-B Rxeb bv‡ki KviY n‡Z
cv‡i hw` Zv wbivc` bv nq| Lv`¨ ‡hmKj Kvi‡Y Awbivc` n‡Z cv‡i1) gvB‡µvev‡qvjwRKvj `~lY|
2) ‡KwgK¨vj `~lY|
‡KwgK¨vj `~l‡Yi g‡a¨ i‡q‡Q1) ewnivMZ c`v_© ‡hgb, Pzj, KvuP, cv_i Ges e¨emvwqK D‡Ï‡k¨ wgwkÖZ `ªe¨|
2) fvix avZy|
3) Gw›Uev‡qvwUK|
4) KxUbvk‡Ki Aewkóvsk|
5) iÄK c`v_©|
6) wcÖRvi‡fwUf|
7) ‡ZRw¯Œq c`v_© BZ¨vw`|
‡KvwfW-19 Gi gZ NvZK e¨vwai mvg‡b ‡hLv‡b Avgv‡`i AviI kw³kvjx cÖwZ‡iva e¨e¯’vi `iKvi, ‡mLv‡b Gme `~lK
c`v_© gvby‡li ¯^vfvweK ‡ivM cÖwZ‡iva e¨e¯’v‡K `ye©j Kivi Rb¨ h‡_ó `vqx| Lv‡`¨i Dcv`v‡bi 1% GiI wb‡P _vKv GB
mKj `~lK `~i Ki‡Z cvi‡j my¯’ _vKvi c_ AviI myMg nq|
eZ©gv‡b gnvgvwii mgq Lv`¨ wbivcËvi cvkvcvwk wbivc` Lv`¨ wbwðZ KivI Riæwi e‡U| Avi GB wbivc` Lv`¨`ªe¨ Drcv`K
‡_‡K ‡fv³vi Kv‡Q ‡cŠuQv‡bv ch©šÍ cÖwZwU av‡c AbymiY Ki‡Z n‡e Accreditation Gi AšÍf©y³ wewfbœ Good Practice
‡hgb- Good Agricultural Practice (GAP), Good Aquacultural Practice (GAqP), Good Veterinary Practice (GVP), Good Manufacturing Practice (GMP), Hazard Analysis and Critical Control Point
(HACCP) BZ¨vw`|
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Av‡m©wbK `~lY, jeYv³Zv, ‡KwgK¨vj eR© BZ¨vw`i Kvi‡Y wbivc` cvwbi mgm¨v GLbI Avgv‡`i ‡`‡k cÖKU Ges Zv
µgea©gvb| WHO KZ©…K cÖKvwkZ ‡KvwfW-19 cÖwZ‡iva Guidelines G ‰`wbK 2.5 wjUvi Zij MÖn‡Yi K_v ejv n‡jI
‡mwU evsjv‡`‡ki A‡bK AÂ‡ji gvby‡li c‡¶B m¤¢e bq|
GLb me cÖwZK‚jZv m‡Ë¡I wbivc` Lv`¨ msMÖn Kiv ‡M‡j cieZ©x cÖkœ Av‡m GB wbivc` Lv`¨‡K Kxfv‡e wbivc` ivLv hvq
ev Lv`¨ hw` wbivc` bv nq Z‡e ‡m ‡¶‡Î Kx KiYxq|
Drcv`b¯’j ‡_‡K ‡fv³vi KvQ ch©šÍ ‡cŠuQv‡Z Lv`¨`ªe¨ eû gvby‡li ms¯ú‡k© Av‡m hvi d‡j c¨v‡KURvZ Lv`¨`ªe¨ e‡q wb‡q
Avm‡Z cv‡i K‡ivbv fvBivm| Z‡e Lv`¨`ªe¨ wb‡R K‡ivbv fvBivm Qov‡Z cv‡i bv e‡j aviYv K‡i‡Q FDA. ZviciI
Food hygiene Ges Good food safety practice AbymiY K‡i Lvev‡ii gva¨‡g msµg‡Yi ‡hb ‡Kv‡bv my‡hvM bv _v‡K
‡mUv wbwðZ Kiv-B fv‡jv|
ZvB me‡P‡q fv‡jv Practice nj Lvevi RxevYygy³ Kiv| c¨v‡KURvZ Lvev‡ii ‡¶‡Î c¨v‡KUwU RxevYybvkK w`‡q gy‡Q
A_ev wWUvi‡R›U cvDWv‡i wfwR‡q ivLv ‡h‡Z cv‡i| Gic‡iI c¨v‡KUwU evwoi Avjv`v GKUv ¯’v‡b, ‡hLv‡b cwiev‡ii
m`m¨‡`i hvIqv-Avmv Kg ‡mLv‡b 3-4 w`b ivLv ‡h‡Z cv‡i| Ges K‡ivbv Kvjxb mg‡q wm×/KvuPv Lvevi cwinvi Kiv-B
‡kÖq|
Z‡e ïay wbivc` Lv`¨ wbwðZKiY K‡ivbv c«wZ‡iv‡ai ‡¶‡Î we‡eP¨ GKgvÎ w`K bq| wb‡R m‡PZbfv‡e mvgvwRK `~iZ¡
eRvq ‡i‡L Pj‡j, WHO cÖ`Ë Guidelines ‡g‡b Pj‡j cÖvYNvZx GB fvBivm ‡_‡K wb‡R‡`i my¯’ ivLv m¤¢e n‡e e‡j Avkv
Kiv hvq|

Chief Scientific Officer & Quality Manager
Analytical Chemistry Laboratory (ISO/IEC 17025:2005 Accredited)
And
Head, Chemistry Division
Atomic Energy Centre, Dhaka
Bangladesh Atomic Energy Commission
E-mail: mumu3222@yahoo.com
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Impact of accreditation in the era of COVID 19
Md. Mehadi Hasan Sohag
The world is passing the toughest humanitarian catastrophe due to COVID 19 pandemic after the Second
World War and our beloved motherland is also suffering unbearably. As of 24th May 2020, more than five
million people have been infected throughout the world due to coronavirus transmission that costs more
than three hundred thousand lives (1). It’s a matter of very unfortunate that the death procession has
forgotten to be stopped in recent days. After the recorded origination on 8th March, Bangladesh is
confronting this pandemic with limited resources and roughly managed healthcare facilities. Though the
Government has taken ample steps to fight against COVID 19, it is not an easy task to coordinate the
response in such a country with a population of more than 170 million. Where the first world countries
have failed to save the lives of the people, the initiatives taken by our Government from the beginning of
pandemic is admirable, though a long way to go for facing up the challenges as we are in a war with unseen
enemies.
Till today, we have crossed the countdown of thirty-three thousand confirmed novel corona virus-infected
patients with a fatality rate of 1.43% after the onset of the COVID-19 pandemic (2). The death toll has
reached almost the mark of five hundreds. However, the numbers of confirmed cases have increased in a
geometric fashion as the number of tests has been increased enormously. Due to limitations of established
molecular diagnostic laboratories previously, the numbers of tests were few, but the situation has overcome
by the utmost approaches of Government. Hence, at first, Institute of Epidemiology, Disease Control and
Research (IEDCR) was the sole hub for the COVID-19 test but now almost forty-seven more laboratories
(Dhaka and outside Dhaka based) has started to work and hopefully many more would be added (3).
Undoubtedly, more tests give more rigid early detection which is so crucial to get immediate treatment for
managing the pandemic. With a view to implementing a quality management system to fight against
COVID 19, accreditation is a must in every aspect.
We can categorize the quality management system into two portions where accreditation is needed indispensably. Firstly, laboratory safety i.e. biosafety is to be expected as worthy of concern as a destroying
incident could have occurred if any uncontrolled handling has happened during the test procedure of
novel coronavirus (SARS-CoV-2). As we have already known that this virus is severely contagious, so if
sample management is not going through the sound process, we will aim our arrow towards ourselves.
National Institute of Health and Centre for Disease Control and Prevention (CDC) simultaneously recommended Class 2 Biosafety Laboratory (BSL 2) for the testing of COVID-19 test. Besides this, the challenges of the testing procedures starts from the sample collection to disposal of the sample where Biological
Safety Cabinet (BSC), RT-PCR device, Autoclave, negative pressure of the lab and sampling as well as
other containment should be operated in a classy manner. Moreover skilled manpower, proper documentation and decontaminated disposal units are also potential perturbations. Reports have already published
that wastewater from molecular laboratories as well as hospitals dealing with COVID 19 patients could
bring the second wave of the pandemic, should also be taken in concern. We are happy to state that we
have almost fifty molecular biology laboratories or RT-PCR laboratories are being established nationwide
to facilitate the tests, but this good news could turn into an awful situation if proper handling or calibration
of the equipment was undone.
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Accreditation authority would play a pivotal role to monitor and evaluate the biosafety measurement of the
molecular biology laboratories to keep up the standard protocol. Experts from biosafety fields would make
guidelines of standard operating procedures of calibration of all devices in the laboratories and the monitoring committee from the board will take the necessary steps based on their regular inspection. Every
country has given more priority in accreditation processes during the pandemic because a minute mistake
could lead to the secondary effect. In the second portion, clinical equipment, as well as healthcare conveniences, should also be evaluated and assessed by the inspecting authority from the accreditation board will
assure the best services. Most of the developed countries have formed the National Accreditation Council
to regulate, monitor, evaluate, and certify the clinical laboratories as well as molecular diagnostic laboratories (4). We certainly hope in the auspicious occasion of World Accreditation Day that Bangladesh Accreditation Board (BAB) will put a positive impact on quality management in the health system especially in this
pandemic time as it is playing excellent contribution in other sectors.
References:
1. COVID-19 Map by John Hopkins Corona Virus Research Cenre [Internet]. 2020 [cited 2020 May 9].
Available from: https://coronavirus.jhu.edu/map.html
2. Covid 19 Tracker [Internet]. 2020 [cited 2020 May 24]. Available from: http://covid19tracker.gov.bd/
3. COVID 19 related Press Release from DGHS [Internet]. Dhaka; 2020 [cited 2020 May 24]. p. 1–5.
Available from: https://corona.gov.bd/press-release
4. Zima T. Quality in laboratory diagnostics : from c theory to practice Izvorni issue : znanstveni članak
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Food safety during Covid-19
Sharif Hasan
Accreditation is the process in which certification of competency, authority, or credibility is presented. Accreditation is important because it helps determine if an institution meets or exceeds minimum standards of quality.
Most define accreditation as a status which shows the public that an organization has met and is maintaining a
high level of standards set by an accrediting body. Bangladesh Accreditation Board (BAB) already set standard
for certification of goods or services for their quality assessment, based on the international standard which
expedites export and import activities across the world creating confidence.
Currently we are running under the worldwide pandemic situation of COVID-19. The outbreak of COVID-19
has created a global health crisis that has had a deep impact on the way we perceive our world and our everyday
lives. As the world faces a stressful time with the rise of the Coronavirus pandemic, the message for all of us is
clear—stay at home to avoid the spread of the virus by means of social distancing. All of us who are practicing
social distancing and have imposed a lockdown on ourselves are very lucky to have the means because many
people won’t be able to do this. Due to a high percentage of people are employed in low-income, unstable
jobs—the segment of the working population that is becoming the first to lose their jobs due to the pandemic.
Left to face increased financial burdens, they are becoming more fearful in not knowing where their next
income will come from. They are even on the verge of thinking if their families will be able to survive this epic
crisis. On the other hand, the vaccine for Coronavirus disease can take a number of years to be developed.
In view of the above, lockdown for a long period of time will not be the only solution for all. We need to think
long term resolutions for this Infection prevention and control. As per the technical guidance of World Health
Organization (WHO) and several health institutions, cleanliness is the imperative requirement to prevent/minimize the Coronavirus disease. Washing hands, covering mouth & nose with face mask, avoid close contact with
people, cleaning and disinfecting frequently touched surfaces daily, monitoring of symptoms, boosting our
immune system, etc. could minimize the chance of spreading of this virus.
Besides these precautions, food safety is an important determinant for public health and nutrition also. So,
access to safe and nutritious food is key to promoting and protecting good health including boosting body
immunity, which is more important during disease conditions including COVID-19. Unsafe food containing
harmful chemical substances, physical matters, bacteria and viruses can cause more than 200 different diseases,
ranging from diarrhea to cancers.
Currently, there is no evidence that suggests that Covid-19 is transmitted through food. Food packaging is also
not known to present any specific risk to consumers. Experience with other coronaviruses suggests these viruses survive poorly on surfaces, and thus there is a very low risk of spread from food products or packaging that
are shipped over a period of days or weeks at ambient, refrigerated, or frozen temperatures. Other studies have
shown the Covid-19 virus can survive on surfaces for a few hours to several days -depending on the type of
surface, temperature and humidity of the environment such as it can remain viable in the air for up to three
hours, on copper for up to four hours, on cardboard up to 24 hours and on plastic and stainless steel up to 72
hours. But, It is suspected Covid-19 may have originated in animals. Therefore, meat should be cooked properly,
the consumption of raw or undercooked animal products, meat from diseased animals should be avoided. Raw
meat, raw milk or raw animal organs should be handled with care to avoid cross-contamination with uncooked
foods. In general, coronaviruses are very stable in a frozen state according to studies of other coronaviruses and
shows that while coronaviruses appear to be stable at low and freezing temperatures for a certain period, food
hygiene and good food safety practices can prevent their transmission through food.
So, during the Covid-19 pandemic, it is also important to ensure safe and quality food for the consumers to
prevent any foodborne disease. And this food hygiene or food safety practices can be achieved only through
Accreditation which reflects the theme “Accreditation: Improving food safety" of the “World Accreditation
Day’ 2020“declared by ILAC/IAF.
Deputy Quality Manager, Summit Testing and Calibration Laboratory
Rupganj, Narayanganj. Cell: +8801670752025/ +8801766692959
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Technology tools for improving food safety
Md. Mahbubur Rahman
Introduction:
The history of food safety is as old as human history itself. Early humans recognized and subsequently
avoided naturally toxic foods probably by trial and error. They also started to develop basic forms of food
preservation e.g. drying, salting, smoking, or fermenting. The preservation methods used by early humans
possibly had a role in making food safer. With time, the world experiences a constant development in food
safety. Some of the techniques used in the past would fail to meet modern food safety requirements but,
despite this, food safety has always been important. Most probably ever since chemicals and preservatives
were added to food to maintain its taste and cleanliness, attention has been paid to its safety. Now it is a
large and growing public health problem worldwide.
Food safety is defined as a scientific discipline describing handling, preparation, and storage of food in
ways that prevent foodborne illness. From this definition, it is well-understood that microorganisms in
foods have a significant role in foodborne diseases. In this case, food can either transmit disease from
person to person or serve as a growth medium for microorganisms. But it took more time to develop and
crystallize these ideas as to how microorganisms cause foodborne illness and damage to humans. Louis
Pasteur made major developments of ideas on the possible role of microorganisms in foods and initiated
their scientific proofs in the 1870s. These ideas were further developed by many other scientists before the
end of the 19th century.
Food safety problems are evolving and getting more complex with the time. Responding to these circumstances, new ideas have been being generated, and collaborative efforts are being made to improve existing
intervention tools and to develop novel microbial inactivation technologies. Outbreaks of recent different
high-profile foodborne illnesses have renewed these efforts by industry, regulators, and researchers to
improve food safety strategies and tools. This microbial intervention technology, whether thermal,
non-thermal, or chemical in nature, can be applied successfully to reduce, control, or eliminate foodborne
pathogens from food products and contact surfaces throughout the farm-to-fork food safety framework
of the food supply chain.
The following are some of the technology tools shaping the future of food safety and quality management
fields.
Blockchain:
Blockchain is a secure, digital ledger. In the simplest terms, it can be described as a data structure that holds
transactional records, and while ensuring security, transparency, and decentralization. It’s called so because
each data set within the network is a chunk or “block,” and they’re all linked to one another—hence the
chain portion of the name.
Each block is essentially a chunk of information. When it’s entered into the chain, it cannot be altered,
modified, or manipulated. This unique form of security establishes trust, accuracy, and a clear representation of what’s happening. It helps a company to track contaminated foods along their journey, stopping
them before they contaminate other goods or reach customers.
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Infrared Heating:
Infrared lamps radiate heat at low temperatures and effectively kill surface bacteria and contaminants. It
can be applied to various food processing operations to decontaminate or sanitize the surface of foods
before final packaging occurs.
It is a significant energy-saving technology reducing heating time and quality losses. Now it has widely
been used as surface pasteurization method in meats processing such as ham.
Industrial IoT and Smart Sensors:
The food and beverage industry has a rather unique challenge concerning supply chain operations. Food
may be clean and correctly handled at the source with no traces of contamination. But before delivery to
the customers, serious contaminations may take place at any stage of the supply chain. So there should be
effective monitoring measures in place to ensure food safety in different phases of the supply chain. This
can be more effectively tracked and optimized with the help of modern IoT and smart, connected sensors.
This setup can monitor storage temps, travel times, unexpected exposure, package tears, and more to track
their movements and various stats. It also allows supply chain participants to take action sooner to remedy
potential problems or even pull contaminated goods out of the supply.

Next-Generation Sequencing (NGS):
This high-throughput DNA sequencing process is now available to the food industry as a whole. It is also
a highly capable form of food safety measurement and is quickly replacing older, molecular-based methods
like PCR.
This process is very effective and faster than the traditional ones. It can be used to assess and sequence
hundreds of different samples at a time at rates of up to 25 million reads per experiment. It allows the
monitoring teams accurately identifying foodborne pathogens and contamination at the speed of the
modern market
Conclusion :
Technology streamlines operations, improves safety protocols, reduces errors, and integrates data, and will
shape the future of the food safety industry. The food market is also ever-evolving. The food industry
needs to adopt new technology and tools to build trust in food safety at different phases of the supply
chain to fulfill the demands of the customers.
Director (In charge), BAB
mdmahbuburrahman1970@gmail.com
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Necessity of safe food and accredited food
testing laboratory in Bangladesh
Mohammed Abbas Alam
Food safety is a scientific discipline describing handling, preparation, and storage of food in order to
prevent food borne diseases. This includes a number of processes that should be followed to avoid potentially severe health hazards.
It is an important topic as consumers in Bangladesh have become victim of serious food adulteration.
Unfortunately food contamination and food adulteration are considered to be common occurrences in
Bangladesh and food safety is frequently raised in the social media. It is treated as a matter of life and
death. Standards are needed so that consumers are provided consumeables that embody quality and
hygiene. Though the Government already has taken necessary initiatives to ensure food safety among the
consumers.
The constitution of Bangladesh gives importance to food safety. Article 15 (Fifteen) states: “it shall be a
fundamental responsibility of the state to secure provision of the basic necessities of life including food”.
Article 18 (Eighteen) states:“the State shall raise the level of nutrition and improve public health as its
primary duties. Both the Articles imply that food safety requirements for consumers and the State should
assured this through the enactment of appropriate laws.
To ensure safe and secure food to consumers well equipped and resourced food testing laboratories, with
trained and skilled manpower are very much essential.
In order to ensure access to safe food of appropriate quality, properly equipped laboratories, able to undertake routine food analysis, needs to be established. Such laboratories should be equipped with appropriate
laboratory instrumentation and operated by competent and trained scientists, using standard methods and
operating under a laboratory quality management system such as International standards ISO 22001
including ISO/IEC 17025, ISO/IEC 17020 and ISO/IEC 17065 as necessary.
Currently a number of Public and Private local and multinational laboratories are involved in some form
of food testing activity. These laboratories are operated by different Government Ministries, Agencies and
well known private Companies. The prime laboratories from the public sector are Bangladesh Standards
and Testing Institute (BSTI), National Food Safety Laboratory (NFSL), National Control Laboratory
(NCL), Directorate General of Drug Administration, Central Disease Investigation Laboratory, The Central Food Laboratory , Bangladesh Council of Scientific and Industrial Research (BCSIR), Armed Forces
Food & Drugs Laboratory, Bangladesh Agricultural Research Institute (BARI), Plant Protection Wing,
Atomic Energy Commission, Fish Inspection & Quality Control, Ministry of Food & Disaster Management Laboratory and from the Private sector are Nestle BD Ltd, The ACME Laboratories, Square Food
Testing Laboratories, Akij Food and Beverages, Aarong Dairy Foods, Newzealand Dairy, Milk Vita, SGS
BD Ltd, PRAN-RFL Group, ICDDR,B and Advanced Chemical Industries etc.
Laboratories of other agencies involved in some specific food analysis activities include Bangladesh atomic
Energy Commission, Fish Inspection and Quality Control Laboratory, The Plant Protection Wing Laboratory, The Central Laboratory of the Department of Public Health Engineering, and the Food and Drug
Testing Laboratory of Dhaka Cantonment.
The Food and Agriculture Organization of the United Nations is implementing a comprehensive capacity
building project titled Improving Food Safety, Quality and Food Control in Bangladesh. The project is
designed to enhance food safety and to strengthen and develop national food control capacity.
42

laboratory waste disposal and linkage with other national and international laboratories and food regulation
authorities/institution. The following are the results:
I found 80% laboratories had acceptable infrastructure such as the buildings, electricity, gas and water
supply. Most of the laboratories were facing problem of power supply, back up electricity, emergency
safety shower, emergency eye wash and emergency exit.
All of the laboratories had different testing activities: Physical testing, Chemical testing and Microbiological testing. Some laboratories were not capable to perform all the tests demanded by customer due to
shortage of necessary resources such as sophisticated equipment and lack of trained and expert manpower.
In respect to Quality Assurance as per International and national standards approximately 20% maintain
quality according to national and international standards like establishment of Quality Management
System (QMS), Risk assessment, implementation, Accreditation, estimation of Uncertainty of Measurement ,Proficiency Testing (PT), Inter Laboratory Comparison (ILC), Control Chart analysis etc.
For waste disposal of microbiological test almost 80% of the laboratories dispose of waste in autoclave.
For solid waste disposal and liquid waste disposal most of the laboratories had no waste disposal procedure
and stored it in a drum and then buried it and others incinerated. Almost 80% of the laboratories desire is
to develop a central waste disposal treatment plant to properly treat waste disposal to save the environment
from environmental pollution.
For laboratory networking, all the laboratories show their interest to build up a central laboratory net working data base system so that all the laboratories can get the information on food safety laboratory information, and capable to share their knowledge regarding food testing capacity and they can make a linkage each
other for any necessary information.
Based on this survey report Bangladesh Government has taken necessary initiative to improve the food
safety culture including infrastructural development such as establishment of National Food Safety Act,
2013 and already accredited at least 14 Food testing laboratories in Bangladesh including BSTI, BCSIR,
BAEC, Dhaka, FIQC Dhaka, FIQC, Chattogram, FIQC Khulna, National Food Safety Laboratory among
the Government laboratories and SGS Bangladesh, Nestle Food Testing Laboratories, PRAN Food and
Beverages, Waffeen Research Testing Laboratory in the private sector.
Besides this, many laboratories is in under process for the Accreditation specially Akij Food and Beverages,
Aarong Food and Dairy, Newzealand Dairy, Square Food and Beverages, ACI Food and Beverages etc.
Bangladesh Accreditation Board already provided training to all those accredited and under process laboratories to develop skilled manpower.
Food is one of the most vital fundamental rights of the human being. By considering the above situation,
to ensure the sound health of people and export, import of food and food products in the global market
it is very essential to ensure the quality of food and food testing laboratories. For this, need to develop
quality infrastructure, mass awareness, conformity assessment and accreditation. The government can take
initiative to develop the better infrastructure by conforming the Standard, Conformity Assessment and
Accreditation and central networking database system for ensuring quality of food and food testing laboratories in Bangladesh.
Reference:
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2. Food and Agriculture Organization Website
3. Food Safety Act, 2013
Assistant Director, Bangladesh Accreditation Board
abbas@bab.org.bd
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Accreditation for delivering quality and
safe food in Bangladesh
Md. Towhidur Rahman
The level of quality that a product offers to consumers is a fundamental aspect of competition in many
markets. Consumers' confidence in the safety and quality of foods they buy and consume is a significant
support to the economic development of production organizations of this type, and therefore the overall
economic development. Consumer concerns about food safety as well as the globalization of food production have also led to the existence of a global internationally linked food production and distribution
system which makes food chains longer and more complex and increases the risk of food safety incidents.
Effective and harmonized food safety systems manage and ensure the safety and suitability of food in each
link of the supply chain. The necessity demanded by the consumer population to provide safe food with
consistent quality at an attractive price imposes a choice of an appropriate quality assurance model in
accordance with the specific properties of the product and the production processes.
For the last several years, health science has advanced in many ways and so has food science and food
safety. The emerging effort to provide higher food safety and food quality has led to stricter safety specifications and a considerably increased number of quality assurance schemes globally. Standards and accreditation are referenced in the WTO TBT Agreement and play an important role in trade facilitation. WTO
reported that 30% of trade concerns discussed mentioned ISO, 12% mentioned IEC, and 10% mentioned
ILAC.
Safe food has to be nutritious, and low in chemical contaminants and microbial counts. In order to enforce
this among all the participants in the food chain, authenticity and traceability systems from farm to fork,
including feed manufacturers, are required nowadays by directives and laws. Labeling systems or even
further advanced nutrition and health claims have been introduced. The appropriate application of accredited conformity assessment services are proven to be a mechanism for delivering quality and safe food.
The International Accreditation Forum (IAF) and International Laboratory Accreditation Cooperation
(ILAC) work constantly to maintain a high level in the credibility of the accreditation services provided by
national accreditation bodies which is increasingly essential to world trade. This cannot be achieved without the added credibility of accredited testing, calibration, certification and inspection activities. A number
of Food Schemes require certification for the production of crops, animal feed and practices involved with
sourcing, harvest and slaughter. Inspection and sample testing are required by industry and regulators for
activities like storage, treatment and processing, and in turn packaging and distribution. The storage and
display of food products in the retail environment also benefits from certification activities of stores’
services, processes and management systems.
Many factors contribute to human health concerns in Bangladesh including inadequate access to clean
water, the increased use of pesticides and other chemicals in agriculture and food processing, and the lack
of producer and consumer education. The rapid urban population growth causes many people to live in
conditions of extreme poverty, filth, overcrowding, and poor sanitation. That has also aggravated food
safety problems.
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Data from the International Centre for Diarrhoeal Disease Research (icddr,b) shows every day, an average
of 501 people visit hospitals only for diarrhoea – which can be attributed to food and waterborne causes,
let alone other food adulteration diseases. Still, the picture is not complete, as the reality is much more
worrisome. In Bangladesh, laboratories with the capacity to detect common food borne hazards are rare,
and where they do exist, the high cost of testing and limitation of capacity are the obstacles.
Fight against the food adulteration was institutionalized after the government established Bangladesh Food
Safety Authority (BFSA) under the Food Safety Act, 2013 with a view to ensuring safe food for all to
protect life and health by monitoring the safety of the food supply chain and coordinating the work of the
many official food controlling agencies to ensure the effective and uniform enforcement of food regulations. In spite of the initiatives taken by the government, the total food industry have been blatantly ignoring the existing food regulations in Bangladesh. Plenty of reasons such as, the regulatory failures, food
price, choice of product, lack of consumer information, and educational and cultural influences can be
liable for the existing food safety concerns in Bangladesh.
Food-related disease surveillance activities are also inconsistent. With few exceptions, those programs are
not specifically targeted to address food borne diseases and the quality of the information is often poor.
Overall, laboratory confirmation of specific laboratory results is rare, reflecting inadequate clinical practices and lack of access to quality laboratories.
Consumer organizations in the South Asia have identified major needs to develop national food-safety
standards, conducting comparative food product tests, advocacy to improve access to safe, nutritious, and
affordable food, and adoption of laws to improve the safety of street food.
Lack of access to safe drinking water and adequate sanitation facilities are a significant barrier to improving
the health and wellbeing and reducing poverty in Bangladesh .The effects are adverse health, social and
economic conditions for the local population. Globally 200 crore people face great challenges to access
safe and drinking water. About 40 percent of people in developing countries have no access to safe drinking water, particularly in African and Asian countries. Water testing must be drastically expanded in Bangladesh and proper monitoring is essential to ensure that everybody has access to safe drinking water.
Samples, products, services, management systems or personnel in the supply chain can be evaluated against
specified requirements by the conformity assessment bodies (CAB). Conformity assessment is used to
check that products are fit and safe for consumption against a standard, a code of practice or regulatory
requirements. Regulators can set overall policy requirements or detailed technical requirements and rely on
CABs to check for compliance. Accreditation is the independent evaluation of these conformity assessment bodies against recognized standards and the complementary tool that assures that these organizations are credible and reliable.
Accreditation thus establishes the competency of the conformity assessment bodies, which in turn will
prevent unsafe, unhealthy or environmentally harmful products from entering the market place that will
ensure safe food for us.
1.
2.
3.
4.
5.
6.
7.
8.

Food safety and public health issues in bangladesh: A regulatory concern, Ali, Abu Noman
Mohammad Atahar. (2013), European Food and Feed Law Review. 8. 31-40.
https://www.dhakatribune.com/bangladesh/nation/2019/02/02/na
tional-food-safety-day-what-the-government-is-doing-to-ensure-food-safety
http://www.cspinet.org/new/pdf/global.pdf
http://www.saiglobal.com/Assurance/food-safety
http://www.cleanmiddleeast.ae/
en.wikipedia.org
http://www.who.int/water_sanitation_health/mdg1/en/index.html
http://pravdabangladesh.wordpress.com/access-to-safe-drinking-water/ 2020
Assistant Director, Bangladesh Accreditation Board
towhid@bab.org.bd
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Ô‡KvwfW-19Õ msKU I †m‡ivjwRKvj †U‡÷i ¸iæZ¡
W. ‡gvt wd‡ivR Avn‡g`
‡KvwfW-19 c„w_exi me ‡`‡kB bvbv ai‡Yi msKU
‰Zix K‡i‡Q| cy‡iv c„w_ex‡Z AvR nvmcvZvj Qvov cÖvq
me wKQyB APj| bZzb M‡elYv Abyhvqx b‡fj
K‡ivbv fvBiv‡m msµwgZ gvby‡li kZKiv 25-50
fv‡Mi g‡a¨ ‡Kvb cÖKvi DcmM© _v‡K bv| Aewkó
(50-75%) hv‡`i g‡a¨ DcmM© cÖKvk cvq Zv‡`i 80
fvM mvgvb¨ DcmM© cÖKvk K‡i, 14 fvM gvSvwi DcmM©
wb‡q nvmcvZv‡j fwZ© nq (‡fw›U‡jkb mv‡cv‡U©i Rb¨)
Avi evwK 6 fvM wµwUKvj hv‡`i `iKvi c‡o Bb‡Ubwmf
‡Kqvi BDwbU|
cÖ_gZ j¤^v mgq (2-14 w`b) Gi e¨eav‡b ‡iv‡Mi
j¶Y cÖKvk cvIqv Avi wØZxqZ AvµvšÍ e¨w³‡`i eo
As‡ki ‡KvbiKg DcmM© cÖKvk bv cvIqv G `ywU
wel‡qi Kvi‡b fvBivmwU Øviv A‡bK ‡ewk gvbyl
msµwgZ n‡”Q| Dciš‘ j¶Y cÖKvwkZ e¨w³‡`i
A‡b‡KB ‡U÷ Kiv‡”Qb bv A_ev Kiv‡Z cvi‡Qb bv|
Avevi msµgY wbY©‡qi c×wZi wKQy `~e©jZv _vK‡Z
cv‡i| me wgwj‡q ‡KvwfW-19-G AvµvšÍ ‡ivMx‡`i cÖvq
70% aiv‡Quvqvi evB‡i ‡_‡K ‡h‡Z cv‡i (wPÎ 1)|
myZivs, ‡h ‡Kvb ‡`‡ki Rb¨ me‡P‡q eo P¨v‡jÄ n‡”Q
msµwgZ e¨w³‡`i‡K Lyu‡R ‡ei K‡i my¯’ e¨w³‡`i
‡_‡K Zv‡`i Avjv`v ivLv| wKš‘ ev¯ÍweKc‡¶ cÖ_g
we‡k¦i A‡bK eo eo ‡`kI GwU ev¯Íevqb Ki‡Z wM‡q
wngwkg ‡L‡q‡Q|

wPÎ 1: K‡ivbv fvBiv‡mi `ªæZ msµg‡Yi m¤¢ve¨ eY©bvwPÎ|
(wPÎ wKQyUv Abygvb wfwËK, cÖK…Z Z_¨ GB gyû‡Z© Rvbv m¤¢e bq)

we‡kølK‡`i g‡Z, b‡fj K‡ivbv fvBiv‡mi msµg‡Yi Pµ `yB-wZb eQi `xN©vwqZ n‡Z cv‡i| msµgY ‡VKv‡Z AvgivI
jKWvDb c×wZi Aej¤^b K‡iwQ wKš‘ ‡`‡ki me gvbyl‡K Awbw`©óKv‡ji Rb¨ jKWvDb K‡i ivLvI m¤¢eci bq| Avevi
`~f©vM¨RbK n‡jI mwZ¨ GB ‡h, jKWvDb mwi‡q wb‡jB Avgv‡`i g‡a¨ fvBivmwU e¨vcK AvKv‡i Qwo‡q hvevi fq i‡q‡Q,
hv Avgiv MZ K‡qKw`‡b eyS‡ZI ‡c‡iwQ| G‡¶‡Î GKgvÎ h_vh_ Ges e¨vcK cwim‡i ‡Uw÷s cv‡i wKQyUv ¯^w¯Í w`‡Z| b‡fj
K‡ivbv fvBiv‡mi msµgY Lyu‡R ‡ei Kivi Rb¨ Avgiv ‡h c×wZi bvg ï‡b AvmwQ ‡mwU n‡jv wi‡qj-UvBg wcwmAvi
(real-time PCR)| G c×wZ‡Z ‡ivMxi bgybvq b‡fj K‡ivbv fvBiv‡mi AviGbG (RNA) ‡LvuR Kiv nq Ges we‡k¦i cÖvq
me ‡`‡kB GwU e¨eüZ n‡”Q (wPÎ 2)| Z‡e wØZxq Av‡iKwU c×wZ n‡jv ‡m‡ivjwRKvj ‡U÷ hvi gva¨‡g msµwgZ e¨w³i
i‡³ b‡fj K‡ivbv fvBiv‡mi A¨vw›U‡Rb ev A¨vw›UewWi Dcw¯’wZ ‡LvuR Kiv nq (wPÎ 2)| cÖ_g c×wZwU hw`I ‡ewk MÖnY‡hvM¨ Z‡e ‡mUvi Rb¨ `iKvi wbw`©ó gvb`‡Ûi cix¶vMvi, `vwg hš¿cvwZ I DcKiY Ges `¶ cix¶K| wØZxq c×wZwU G¶‡Î
LyeB mnR Ges myjf wKš‘ msµwgZ e¨w³i i‡³ b‡fj K‡ivbv fvBiv‡mi A¨vw›UewW ‰Zix n‡Z c«vq 2-3 mßvn mgq cÖ‡qvRb
nq| msµwgZ e¨w³i i‡³ Aek¨ fvBiv‡mi A¨vw›U‡Rb cvIqv ‡h‡Z cv‡i msµg‡Yi K‡qKw`‡bi g‡a¨B|
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myZivs, ‡ivMx mbv³Ki‡Yi cÖv_wgK ch©v‡q (2-14 w`b) A¨vw›UewW ‡U‡÷i ‡Kvb ¸iæZ¡ bv _vK‡jI A¨vw›U‡Rb ‡U÷ ¸iæZ¡c~Y©
f~wgKv ivL‡Z cv‡i| cix¶vMv‡i GbRvBg wjsKW BwgD‡bv mi‡e›U A¨v‡m (ELISA) c×wZ‡Z ‡m‡ivjwRKvj ‡U÷ Kiv
nq| Z‡e i¨vwcW wW‡UKkb wKU w`‡qI G ai‡Yi ‡U÷ Kiv m¤¢e| hw`I GKwU fv‡jv gv‡bi wKU cvIqv A‡bK mgq KwVb
n‡q hvq| m¤úªwZ GdwWG (FDA) Av‡gwiKv‡Z b‡fj K‡ivbv fvBiv‡mi Rb¨ i¨vwcW A¨vw›UewW wW‡UKkb wK‡Ui Aby‡gv`b
w`‡q‡Q|

wPÎ 2: b‡fj K‡ivbv fvBiv‡mi msµgY mbv³Ki‡Yi wewfbœ c×wZ|
AvcvZ`„wó‡Z i¨vwcW wW‡UKkb wK‡Ui cÖ‡qvRbxqZv A‡b‡KB eyS‡Z cv‡ib bv ZvB mv¤úªwZK Kv‡j eo ai‡Yi weZ‡K©i Rb¥
wb‡q‡Q| Z‡e Gi Kvh©KvwiZv eySevi Rb¨ cÖ_‡g fvBiv‡mi MVY I Rxeb Pµ m¤ú‡K© GKUy aviYv wb‡Z n‡e| b‡fj K‡ivbv
fvBiv‡mi ewntAvei‡Y S, M, Ges E Ges Gi RNA -Gi mv‡_ N ‡cÖvwUY cvIqv hvq| fvBiv‡mi S ‡cÖvwUY Avgv‡`i ‡`n
‡Kv‡li ACE-2 wi‡mÞ‡ii mv‡_ hy³ n‡q ‡Kv‡li ‡fZ‡i cÖ‡ek K‡i| ‡Kv‡li ‡fZ‡i fvBiv‡mi RNA D‡¤§vwPZ n‡q bZyb
fvBivm cÖ¯‘Z K‡i (wPÎ 3 K)| wi‡qj UvBg wcwmAvi ‡U‡÷i gva¨‡g AvµvšÍ ‡Kv‡l fvBiv‡mi RNA mbv³ Kiv nq| bZyb
fvBivm¸‡jv ‡ewi‡q G‡m bZzb ‡Kvl‡K AvµgY K‡i| Gfv‡eB fvBivm ‡Kvl‡`i aŸsm K‡i ‡`‡ni ¶wZ mvab K‡i| wKQy
b‡fj K‡ivbv fvBivm (1%) Gmgq i‡³i gva¨‡g ‡`‡ni Ab¨vb¨ ‡Kvl‡K AvµgY Ki‡Z cv‡i| Z‡e b‡fj K‡ivbv fvBivm
Kg cvIqv ‡M‡jI i‡³ cÖPzi cwigv‡Y N ‡cÖvwUY cvIqv ‡h‡Z cv‡i|
fvBivm‡K cÖwZnZ Ki‡Z ‡`‡ni BwgDb wm‡÷g Zvi cÖwZ‡ivax ‡Kvl‡`i cÖ¯ÍZ K‡i| we‡kl ai‡Yi cÖwZ‡ivax ‡Kvl
fvBivm‡K `gY Kivi Rb¨ A¨vw›UewW cÖ¯‘Z K‡i (wPÎ 3 L)| A¨vw›UewW¸‡jv fvBiv‡mi ‡cÖvwU‡Yi (S, M, E Ges N
BZ¨vw`) wecix‡Z ‰Zix nq| GKRb AvµvšÍ e¨w³i i‡³ cÖ_g 14 w`b A_©vr j¶Y cÖKv‡ki Av‡M fvBivm (1%) ev N ‡cÖvwUY
cvIqv ‡h‡Z cv‡i| j¶Y cÖKv‡ki 7 w`‡bi g‡a¨ i‡³ IgM A¨vw›UewW cvIqv hvq hv cÖvq 14 w`b ch©šÍ _v‡K| Gmgq i‡³
fvBivm ev N ‡cÖvwU‡Yi cwigvY n«vm ‡c‡Z ïiæ K‡i Ges mvaviYZ 14 w`‡bi gv_vq Zv‡`i Avi cvIqv hvq bv| hLb IgM
A¨vw›UewWi cwigvY Kg‡Z ïiæ K‡i ZLb IgG A¨vw›UewWi Avwef©ve N‡U ‡hUv j¤^v mgq a‡i ‡`‡n cÖwZi¶v cÖ`vb K‡i (wPÎ
3 M)| ‡m‡ivjwRKvj ‡U‡÷i gva¨‡g i‡³ Gme A¨vw›U‡Rb ev A¨vw›UewW mbv³ Kiv nq| mvm© fvBiv‡mi Dci M‡elYv Abyhvqx
i‡³ cÖvq wZb eQi ch©šÍ cÖwZi¶v A¨vw›UewW Kvh©Kix cwigv‡Y _vKv m¤¢e|
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wPÎ 3: b‡fj K‡ivbv fvBiv‡mi Rxeb Pµ ebvg ‡`‡n
A¨vw›UewW cÖ¯‘ywZ|
MZ K‡qK gv‡m b‡fj K‡ivbvq msµwgZ e¨w³ my¯’¨ nevi ci
wØZxqev‡ii g‡Zv ‡U‡÷ cwRwUf (‡hwU nevi K_v bq) Avmevi
K‡qKwU Lei wek¦e¨vwc cÖKvwkZ n‡q‡Q, Gi A_© n‡jv gv‡Si
‡b‡MwUf wcwmAvi ‡U‡÷i djvdjwU fyj wQj| hw`I
wi‡qj-UvBg wcwmAvi c×wZ‡K ‡Mvì ÷¨vÛvW© wn‡m‡e aiv nq,
A‡bK mgq bgybv msMÖ‡ni mgq ‡ivMxi ‡`‡n ¯^í cwigv‡Y
fvBivm _vKvi `iæb A_ev ga¨eZ©x ‡Kvb av‡c fzj nevi Rb¨
‡U‡÷i djvdj ‡b‡MwUf Avm‡Z cv‡i| wVK GB RvqMvq
GKwU ‡m‡ivjwRKvj ‡U÷ fywgKv ivL‡Z cv‡i| GKRb e¨w³
‡KvwfW-19 ‡_‡K my¯’ nevi ci Zvi kix‡i h‡_ó cwigv‡Y
b‡fj K‡ivbvi A¨vw›UewW cvIqv hvq| m¤úªwZ GdwWG (FDA)
Av‡gwiKv‡Z ‡KvwfW-19 ‡_‡K ‡m‡i IVv gvby‡li cøvRgv
A¨vw›UewW w`‡q Ab¨ ‡KvwfW-19 ‡ivMx‡`i wPwKrmv cÖ`v‡bi
AbygwZ w`‡q‡Q| evsjv‡`‡kI cøvRgv ‡_ivcxi ‡Póv Pj‡Q|
B‡Zvg‡a¨ Avgiv evsjv‡`kx b‡fj K‡ivbv fvBiv‡mi wR‡bvg
wmKz‡qÝI ‡c‡Z ïiæ K‡iwQ Z‡e G ch©šÍ fvBivmwUi wRbMZ
cwieZ©‡bi nvi LyeB mvgvb¨| Zvi gv‡b GKwU f¨vKwmb hw`
Avgiv ZvovZvwo ‡c‡Z cvwi ‡mwU Avgv‡`i‡K fvBivmwUi Øviv
AvµvšÍ nIqv ‡_‡K evuPv‡Z cv‡i| hw`I Avgiv f¨vKwm‡bi K_v
ejwQ Avgiv Rvwb AvMvgx `y-GK eQ‡ii Av‡M GKwU mdj
f¨vKwmb cvIqv Am¤¢e| myZivs, Avgv‡`i wbf©i Ki‡Z n‡e
wewfbœ A¨vw›U-fvBivj W«vM I Kw¤^‡bkb ‡_ivcxi Ic‡i| mviv
wek¦ b‡fj K‡ivbv fvBivm ‡gvKv‡ejvq ‡hwUi A‡c¶vq ‡mwU
nj nvW© BwgDwbwU (Herd immunity)| G ai‡bi BwgDwbwU
Avm‡Z cv‡i MYnv‡i Bb‡dKkb A_ev f¨vKwm‡bk‡bi Øviv|
‡h‡Kv‡bv f¨vKwm‡bkb ‡cÖvMÖv‡gi D‡Ïk¨ _v‡K RbM‡Yi g‡a¨
nvW© BwgDwbwU m„wó| A_©vr GKwU e„nËi Rb‡Mvôxi g‡a¨ hw` ‡ewkifvM gvbyl (50-70%) GKwU wbw`©ó RxevYyi wecix‡Z
BwgDwbwU jvf K‡i Zvn‡j evwK‡`i g‡a¨ RxevYywU Avi Qov‡Z cvi‡e bv| ‡h‡nZy GKwU mdj f¨vKwmb Avm‡Z ‡ek j¤^v
mgq cÖ‡qvRb ‡m‡nZy ïb‡Z Lvivc jvM‡jI we‡k¦i A‡bK ‡`kB GB nvW© BwgDwbwU AR©b Ki‡Z ‡P‡q‡Q e„nËi Rb‡Mvôxi
msµgY Øviv| Gai‡Yi cš’v Aek¨B ‡`‡ki ¯^v¯’¨Lv‡Z msKU ‰Zix Ki‡e wKš‘ ‡h ‡`k h‡Zv Av‡M GB nvW© BwgDwbwU AR©b
Ki‡Z cvi‡e ‡m ‡`‡k Z‡Zv `ªæZ mvfvweK Ae¯’vq wd‡i Avm‡e| wVK GB RvqMvq ‡m‡ivjwRKvj ‡U÷ Lye mn‡RB ‡`wL‡q
w`‡Z cvi‡e my¯’¨ n‡q IVvi c‡i GKRb gvby‡li ‡`‡n A¨vw›UewWi Dcw¯’wZ|
‡gvUv `v‡M ejv hvq ‡KvwfW-19 G msµwgZ e¨w³‡`i AwaKvskB mvaviYfv‡e Pjv‡div Ki‡Qb nq‡Zv DcmM©nxbfv‡e A_ev
mvgvb¨ DcmM© wb‡q| GgbI n‡Z cv‡i Avcwb Avwg ev Avgv‡`i Av‡kcv‡ki A‡b‡KB B‡Zvg‡a¨ msµwgZ n‡q my¯’¨I n‡q
wM‡qwQ wb‡R‡`i ARv‡šÍB| GiciI K‡ivbv RyRyi f‡q Ah_vB wb‡R‡`i jKWvDb K‡i ‡i‡LwQ! Avgv‡`i gv_vq ivL‡Z n‡e
mnmvB Avgiv GB fvBivm ‡_‡K gyw³ cvw”Qbv| Avi GKgvÎ b‡fj K‡ivbvi BwgDwbwUi cvm‡cvU© Avgv‡`i gyw³ w`‡Z cv‡i,
‡`k‡K Ki‡Z cv‡i MwZkxj| Avkv KiwQ miKvi wi‡qj-UvBg wcwmAvi Gi cvkvcvwk ‡m‡ivjwRKvj ‡U÷‡KI b‡fj
K‡ivbv fvBivm `g‡bi Kvh©Kix ZvwjKvq AšÍf©y³ Ki‡eb|

(wcGBPwW Bb fvB‡ivjwR, K¨vgweªR wek¦we`¨vjq, hy³ivR¨)
mn‡hvMx Aa¨vcK
gvB‡µvev‡qvjwR wefvM
Rvnv½xibMi wek¦we`¨vjq
B-‡gBjt firoz@juniv.edu
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Food security and food safety
Md. Nasirul Islam
Food security is the availability of food, ease of access of food and apply of food It is a measure of the
availability of food and individuals' accessibility to it, where accessibility includes affordability.
Food Security ensures availability of food at all times to individuals without any shortage that anyone is not
afraid of hunger or is not exposed to it. It is the availability of food for a nation preventing future food
shortages or disturbance due to any reasons like: Drought, War, famine, shipping problems, fuel shortages,
political instability, or any other reasons that may interrupt the food accessibility.
Food Security may be either internal producing of a country means self-sustaining food security (Absolute
food security) or importing from abroad or ensuring food in cooperation with others(Relative food security). Food Security is a condition related to the supply of food, and individuals' access to it If a person
cannot eat the food they have, they have no food security. Food security requires that food be safe.
Food Security is built upon four pillars including:
a)
b)
c)
d)

food availability,
access,
utilization and
stability.

in places where food supplies are insufficient, coping mechanisms to address food insecurity are often
primarily focused on access to food without due considerations for safety.
Food safety has to do with the quality of the food that is a scientific discipline describing handling, preparation, and storage of food in ways which prevent food-borne illness. It is related to health risk and freedom
from physical, chemical and microbial hazards. It is not concern about the quantity of food.
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Food safety considerations include the origins of food:-the practices relating to food labeling, food
hygiene, food additives and pesticide residues, as well as policies on biotechnology and food and guidelines
for the management of governmental import and export inspection and certification systems for foods.
Food Safety means a healthy food that meets the specifications of nutritional components meet and
provide the needs of the human body for the benefit of health and that any deficiency in its components
leads to the occurrence of diseases of food shortage. Safe food to meet the necessary conditions to ensure
its safety or validity for human consumption during the production and processing, Storage, distribution
or preparation of food.
Millions of people get sick and many die from unsafe food. Food safety problems threaten the nutritional
status of particularly vulnerable sub-populations such as older adults, pregnant women and children. Food
borne illness resulting in chronic diarrhea can negatively impact on nutritional status by reducing nutrient
absorption and exacerbating nutrient deficiencies.
Safe food for consumption should have the following characteristics:
1.
2.
3.
4.

-Be mature enough and desirable by the consumer.
- To be free of harmful pollution to health at all stages of production and circulation.
- To be free from undesirable changes, whether microbial, enzymatic or chemical.
- It should be free from any risks

a):- Chemical source hazard: which includes detergents, sterilizers and pesticides. –
b):- Physical source: which includes the presence of strange substances in food such as glass and stones –
c):- biological source: which comes primarily from microorganisms (microbes)
Food safety is not a given. Guaranteeing the safety and quality of food supplies should be considered as
important as ensuring adequate distribution of food among all people to eliminate hunger globally. Governments should provide an enabling policy and regulatory environment, and establish, implement and
enforce effective food safety systems to ensure that food producers and suppliers along the whole food
chain operate responsibly and supply safe food to consumers.
Food Safety Certification and Accreditation:
ISO 22000 sets out the requirements for a food safety management system and can be certified to it. It
maps out what an organization needs to do to demonstrate its ability to control food safety hazards in
order to ensure that food is safe. It can be used by any organization regardless of its size or position in the
food chain.
ISO 22000 is a Food Safety Management System that can be applied to any organization in the food chain,
farm to fork. Becoming certified to ISO 22000 allows a company to show their customers that they have a
food safety management system in place. This provides customer confidence in the product. This is
becoming more and more important as customers demand safe food and food processors require that
ingredients obtained from their suppliers to be safe.
The International Organization for Standardization (ISO) developed the Food Safety Management System
Certification: ISO 22000. ISO and its member countries used the Quality Management System approach,
and tailored it to apply to Food Safety, incorporating the widely used and proven HACCP principles and
Good Manufacturing Principles (addressed by Prerequisite Programs in ISO 22000).
The standard has requirements for Food Safety Management Systems processes and procedures, and
requires that the organization implement prerequisite programs and HACCP.
Unlike some of the other Food Safety Management Systems Certification programs (for example FSSC
22000 and SQF) the ISO 22000 does not have specific requirements for prerequisite programs (PRPs), but
requires that the organization identifies and implements the appropriate programs. This makes it more
flexible, and food organizations of any type can implement and be certified to ISO 22000.
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Food processors and manufacturers can use the ISO Technical specification ISO/TS 22002-1 to develop
their PRP programs. It outlines the requirements for PRP programs that are applicable to these organizations. The requirements outlined are widely accepted and are equivalent to the requirements in the PAS
220, the publicly available specification used along with ISO 22000 for the FSSC 22000 Certification
scheme.
ISO 22000 is not a Global Food Safety Initiative (GFSI) benchmarked standard. This means that if your
customer base or market is looking for a GFSI Recognized standard you should look at FSSC 22000, which
is the most similar to ISO 22000 or one of the other GFSI recognized certification schemes.
The introduction of preventive approaches such as the Hazard Analysis and Critical Control Points
(HACCP) in the year 1960 resulted in taking greater responsibility in managing the risk factors involved in
food safety. It is a systematic preventive approach to food safety and that addresses physical, chemical and
biological hazards as a means of prevention rather than finished product inspection. HACCP is used in the
food industry to identify potential food safety hazards, so that key actions can be taken to reduce or eliminate the risk of the hazards being realized. The Codex Alimentarius Commission (CAC), an intergovernmental body, formed by a joint venture of the Food and Agriculture Organization and the World Health
Organization in 1963, coordinates food standards at the international level. Its main objectives are to
protect the health of consumers and ensure fair practices in food trade. The CAC has proved to be most
successful in achieving international harmonization in food quality and safety requirements. Codex standards serve as a benchmark for comparison of national sanitary and phyto-sanitary measures.
Accreditation ensures the competence of the activities with complying regulatory requirements of the
country and globe to the certification bodies that they provides to their customer boosting up quality infrastructure of that company and proving recognition in national and international arena.
Reference:
1.
2.
3.

https://www.quora.com/
https://www.foodsafetymagazine.com/
http://www.fao.org/fileadmin/
Deputy Director, BAB
nasir@bab.org.bd
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Covid-19 pandemic, climate changes
Md. Mamun Hossain
Now Covid-19 pandemic is most sever issue in the world. This pandemic effects are change our life style
sever effects our economic cycle. Most digester is in human health and cause death. There is one big observation in climate changes.
The Covid-19 has imposed on the world has participated in a well-ordered increase in air quality Heavy
pollutant activities such as the air, road and sea transport as well as major production industries have faced
an impulsive break due to countries closing their borders and establishing hational lockdowns in an attempt
to stop the spread of the virus. In order to understand the r lationship between this pandemic and global
climate change, it is crucial to have a look at the contribution of the aforementioned sectors and activities
to the phenomenon and establish the consequences of their pause.
According to the world Health Organization (WHO), the transport sectoer is “a leading source of greenhouse gas (GHG) emission” and accounts for 12-70 percent of particulate matter (PM) emission towards
the total air pollution. In addition, this sector’s pollutants also include ground level ozone, introgen oxides,
carbon monoxide and methane. The transport sector can be classified in three main pollutant categories:
road, air and sea transport.
Air transport: GHG emissions have been growing rapidly within the aviation sector. In 2018, the United
Nations Aviation body predicted a CO2 production of 900 million metric tons which is to triple by 2050.
the international Council on Clean Transportation elaborated on those numbers and claimed that the
actual growth rate of these emissions might be 1.5 times faster. The carbon footprint of the aviation industry may very well take up to a quarter of the world’s total emissions within the coming decades.
Sea transport: The not-for-profit research centre Clear Seas for Responsible Marine Shipping states that
marine shipping accounts for 2.2 percent of carbon oxides emissions, 15 percent of nitrogen oxides emission and 13 percent of sulfur oxides emissions annually. Considering that 80 percent of the world’s goods
are transported using these means, marine transportation is a significant contributor to global climate
change despite it being more energy efficient than the aforementioned methods.
Impact on Industries:
Production industries have also beed affected by the coronavirus pandemic. Among these we can Name
the car production and sale industry and the food industry. On one hand, car production requires material
such as steel, rubber, glass and paints whose manufacturing hold a heavy carbon footprint. On the other
hand, the livestock in the food industry accounts for 2/3 of agriculture’s GHG as well as 78 percent of
methane emissions and the food wasted is evaluated up to 7000 billion dollars of environmental cost globally according to the Food and Agriculture Organization (FAO). In the organization’s words. “global foood
loss and waste generate about 8 percent of humankind’s annual greenhouse gas emission” When the
pandemic was declared , international adn national restrictions started being put in place by each country
as they see fit. One measure of international caliber that has been observed by multiple countries is the
borde shutdown. Airports and maritime ports worldwide started being closed to commercial and/or industrial transports in an attempt to control the virus’ access. Such travel restrictions came without a warning
therefore, flights were cancelled and the airline industry faced an unprecedented slow down.
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Environmental consequences of the pandemic measures:
A logical aftermath of the stop of pollution-related human and industrial activities would be the decrease
in air pollution. Several examples from the countries with the most pollutant productions are to be noted.
In the Indian capital New Delhi, there has been a 70 percent decrease in the emission of nitrogen oxide
and PM2.5 particles. In China, the source of the pandemic, a drop in carbon dioxide emission of 18
percent between February and March has been noticed. In the EU, daily emissions have dropped by 58
percent and in the Northeast United States fuel pollution went down by 30 percent. Globally, the International Energy Agency predicts a reduction in greenhouse emission of 8 percent which would be the largest
decrease ever seen within a year.
Climate change post Covid-19:
COVID-19 is affecting the lives of millions of people and, also, the environment. The CO2 emissions and
human mobility have been reduced, which improves air quality and encourages wild animals to come out
and explore the cities. But how sustainable is this positive effect in the long term?
Scientists have confirmed that air quality in certain regions has improved in recent weeks. As industries,
aviation, and other means of transportation stop, air pollution is reduced countries severely affected by the
virus, such as China, Italy, and Spain. A reduction in commuting due to work from home policies has also
played its part in reducing carbon emissions.
According to Steven Davis, Associate Professor in the Department of Earth System Science at the University of California, in recent years, we have generated around 500 tons of CO2 per $1 million of the world’s
GDP. In 2019, 40 billion tons of CO2 were emitted per $88 billions of the world’s GDP. If this correlation
persists, a decrease of the world’s GDP due to the imminent economic recession might generate a reduction in the global CO2 emissions in a similar proportion.
Furthermore, Randolph Bell, Director of the Global Energy Center, explained in the Atlantic Council that
the economic recession linked by the virus is likely to cause a drop in the carbon dioxide emissions for this
year. He indicated that NASA’s satellite images have evidenced the pollution reduction in China right after
the carbon emissions had dropped by 25% in four weeks of lockdown.
COVID-19 lockdown has positive impacts on reducing water and sound pollution. Evidence suggests
suspending mechanised water transport services reduces water pollution. Italy's efforts to limit the coronavirus meant an absence of boat traffic on the city's famous waterways. As a result, in Venice, the often
murky canals recently began to get more transparent, with fishes visible in the water below. Noticeably,
lockdown in Dhaka city has reduced overwhelming sound pollution to a large extent as plying of public
buses, trucks, trains, motorbikes etc., are suspended.
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April 2020 coal exports from Indonesia hit lowest level since June 2009 amidst the coronavirus crisis. Comparing exports levels from 2015 to 2020, exports already dropped below average in February and March
2020, declining further in April 2020.

In the long term, the COVID-19 pandemic will offer lessons and opportunities leading to environmental
action. For instance, we will have a new baseline of what can be achieved digitally: remote work, education,
shopping, and more. In addition, as our governments, private institutions, and even social media succeed
in partnering, we will possibly feel more capable of tackling other pressing issues such as climate change. Our
response to this health crisis will shape how we will deal with a climate crisis in the next decades. Times of
change can lead to the introduction of long-lasting sustainable habits Thanks to the outbreak, some habits
that are incidentally beneficial to the environment may last since pepople will have experienced scarcity. For
example, the reduction of travel, personal consumption, and food wasted. This public health crisis may
serve as a turning point for another well-known crisis that, even though it may be perceived as slow, has the
potential of significantly impacting humanity. As the Secretary-General of the United Nations, Antonio
Guterres, indicated the threat of COVID-19 is temporary, meanwhile, the threat of droughts, floods, and
extreme storms linked to climate change will remain for years and will require constant action. Clearly,
human beings are part of nature and all activity that impacts the environment also impacts us.
According to Marshall Burke from the Department of Earth System Science at Stanford University, in
China, just two months of reduced pollution has saved the lives of 4000 children under the age of 5 and
73000 adults over the age of 70. Perhaps, this is not a question of whether the virus is “good” or “bad” for
the climate, but instead if we can create a functional economic system that supports people without threatening the life of Earth.

Senior Manager
GMS TESTING LABORATORY
E-mail: mamun.hossain@gmsbd.com
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evwYwR¨K ev M‡elYvi Kv‡R RT-PCR ‡U‡÷i gvb wbqš¿Y
W. gvneyeyj nvmvb wmwÏKx, wcGBPwW
msµvgK ‡iv‡Mi ‡¶‡Î AvµvšÍ Kv‡iv wK¬wbKvj ‡U‡÷i djvdj mwVK nIqvi mv‡_ ïay ‡h GKRb ‡ivMxi fv‡jv-g›` ev
Rxeb-g„Zz¨ wbf©i K‡i, Zv bq| eis ‡U‡÷ mwVK dj bv Avm‡j IB e¨w³i gva¨‡g ‡ivMwU GKwU GjvKvq, GgbwK cy‡iv
‡`‡k Qwo‡q co‡Z cv‡i| G Kvi‡b Gi mv‡_ ‡ckv`vwi‡Z¡i cvkvcvwk ‰bwZKZvi welqwU e¨vcKfv‡e RwoZ| ZvB wK¬wbKvj
‡U‡÷i gvb wbqš¿‡Yi e¨vcv‡i ‡Kvb ai‡bi ‰kw_‡j¨i my‡hvM ‡bB|
A‡bK mxgve×Zvi g‡a¨I evsjv‡`‡ki wK¬wbK¨vj WvqvMbw÷K ‡m±‡i cÖwZwbqZB ‡hvM n‡”Q, A_ev we¯Ívi jvf Ki‡Q wewfbœ
bZzb ‡U‡÷i| Gi mv¤úªwZK D`vniY n‡jv RT-PCR, hv m¤¢ve¨ AvµvšÍ ‡ivMx‡`i ‡`‡n K‡ivbv fvBivm wbY©‡q evsjv‡`‡k
GLb e¨eüZ n‡”Q| RT-PCR G‡Kev‡i bZzb ‡Kvb ‡g_W bv n‡jI ‡ivM mbv³Ki‡Y evsjv‡`‡k WvqvMbw÷K ‡m›Uvi¸‡jv‡Z Gi
e¨envi n‡Zv LyeB mxwgZ cwim‡i| ZvB K‡ivbv gnvgvixi mgqUv‡Z G-wel‡q `¶ Rbe‡ji Afve `„k¨gvb n‡q‡Q, hvi d‡j
fyj WvqvMbwmm nIqvi m¤¢vebv ‡ekx _v‡K|
fzj WvqvM‡bvwmm ej‡Z eySvq djm cwRwUf ev djm ‡b‡MwUf ‡iRvë|
‡Kv‡bv WvqvM‡bvwóK ‡U÷B kZKiv 100 fvM mwVK bq| wKš‘ GKwU
Av`k© ‡U÷ AšÍZ kZKiv 95 fvM mwVK djvdj ‡`‡e e‡j a‡i ‡bIqv
nq| wKš‘ K‡ivbvi cÖv`yf©v‡ei mgq ‡`‡ki wewfbœ j¨ve ‡_‡K
djm-‡b‡MwUf ev AmvgÄm¨c~Y© ‡iRv‡ëi Lei wewfbœ wgwWqvq cÖKvwkZ
n‡q‡Q| GB ‡jLvi evKx As‡k Avgiv bqwU c‡q›U wb‡q Av‡jvPbv Ki‡ev
hv ‡g‡b Pj‡Z cvi‡j RT-PCR ‡U‡÷i gvb wbqš¿b Kivi cvkvcvwk
Avgv‡`i ‡`‡k G wel‡q M‡elYv ev evwYwR¨K ‡U‡÷i Rb¨ `¶ Rbej
‰Zwi n‡e|
1| cÖ‡UvKj t AviwU-wcwmAvi ‡U÷-Gi Rb¨ mwVK cÖ‡UvKj ev ‡g_W
wbe©vPb Kiv Lye Riæix| D`vniY wn‡m‡e, wek¦ ¯^v¯’¨ ms¯’vi ‡`Iqv
‡h‡Kv‡bv GKwU c×wZ ‡e‡Q ‡bIqv ‡h‡Z cv‡i, KviY Gme cÖ‡UvKj
h‡_ó cixw¶Z Ges c„w_exi A‡bK jv‡eB e¨eüZ n‡”Q|
2| ev‡qv‡mdwU t RT-PCR hw` K‡ivbv fvBiv‡mi gZ ‡Kvb gvivZ¥K RxevYy mbv³ Kivi Kv‡R e¨eüZ nq, Zvn‡j h_vh_
ev‡qv‡mdwU ‡j‡fj wbwðZ K‡i wb‡Z n‡e| K‡ivbv fvBiv‡mi gZ gvivZ¥K ‡iv‡Mi RxevYy w`‡q ‡hb j¨ve‡iUwi‡Z ‡KD
AvµvšÍ bv nq ‡mRb¨ Av‡M ‡_‡KB mevi Dchy³ ‡U«wbs-Gi e¨e¯’v K‡i ivL‡Z n‡e|
3| ‡U÷ ‡g_W f¨vwj‡Wkb/‡fwiwd‡Kkb t ‡h‡Kvb j¨v‡e RT-PCR cix¶v ïiæ Ki‡Z ‡M‡j cÖ_‡gB ‡U÷ f¨vwj‡WU/‡fwidvB
Kivi Rb¨ Ab¨ ‡Kvb ‡idv‡iÝ j¨ve ‡_‡K cwRwUf Ges ‡b‡MwUf ‡ivMxi m¨v¤új wb‡q G‡m wb‡R‡`i j¨v‡e cix¶v K‡i
‡`L‡Z n‡e cÖ‡UvKj wVK fv‡e KvR Ki‡Q wKbv|
4| K›Uvwg‡bkb t wcwmAvi ev AviwU-wcwmAvi m¨v¤ú‡ji g‡a¨ GgbwK GKUv fvBiv‡mi RNA _vK‡jB RT-PCR
djm-cwRwUf ‡iRvë w`‡Z cv‡i| Avevi m¨v¤ú‡j ‡Kv‡bv fv‡e RNase GbRvBg wg‡k ‡M‡j ‡iRvë djm-‡b‡MwUf
Avm‡Z cv‡i| ZvB GwU cÖwZ‡iv‡a K‡qKwU we‡kl mZK©Zv Aej¤^b Kiv cÖ‡qvRb| ‡hgb-

• m¤¢e n‡j RNA G·UªvKkb, wcwmAvi ‡mU Avc, Ges Ggwcøwd‡Kkb Avjv`v Avjv`v iæ‡g Kiv DwPr| ‡h iæ‡g ‡h

KvR Kiv n‡e ‡m Abyhvqx cÖ‡qvRbxq mvgMÖx Av‡M ‡_‡KB Avjv`v K‡i ivL‡Z n‡e| Lye Riæix bv n‡j GK iæ‡gi ‡Kvb
BKzc‡g›U Ab¨ iæ‡g ‡bIqv ‡_‡K weiZ _vK‡Z n‡e|
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• cÖwZw`b Kv‡Ri Av‡M I c‡i m`¨ evbv‡bv 10%
‡mvwWqvg nvB‡cv‡K¬vivBW I 70% B_vbj w`‡q ev‡qv‡mdwU
ûW, Kv‡Ri ‡eÂUc I Ab¨vb¨ mvi‡dm wWK›Uvwg‡bU K‡i
wb‡Z n‡e|
• cvB‡cwUs Kivi mgq m¨v¤új ‡hb ‡Kvb Ae¯’v‡ZB bv
wQ‡U A_ev ‡dbv ev W«c‡jU (‡QvU ‡QvU Zij Kbv) ‰Zwi
bv nq ‡m wel‡q mZK© _vK‡Z n‡e| wdëvi jvMv‡bv wc‡cU
wUcm e¨envi K‡i Gme mgm¨v A‡bKvs‡kB Kgv‡bv hvq|
5| Pvi ai‡bi K‡›U«vj t ‡U‡÷i gvb wbqš¿‡Yi Rb¨ cÖwZ e¨vP wcwmAvi ivb Kivi mgq mwVK K‡›U«vj m¨v¤ú‡ji (cwRwUf
K‡›U«vj, ‡b‡MwUf K‡›U«vj, AviGbG G·UªvKkb (m¤¢e n‡j) Ges wcwmAvi Bbwnwekb K‡›U«vj) e¨envi wbwðZ Ki‡Z n‡e
Ges wcwmAvi ‡kl nevi ci wbwðZ Ki‡Z n‡e ‡h me K‡›U«vj cÖZ¨vkv Abyhvqx KvR K‡i‡Q| g‡b ivL‡Z n‡e, Gi ‡Kvb
GKwU KvR bv Kivi A_© n‡jv ‡U÷ ‡iRv‡ëi fzj nevi m¤¢vebv cÖej| GiKg n‡j mv‡_ mv‡_ j¨ve-mycvifvBRi‡K ‡`wL‡q
cybivq bZzb K‡i ‡U÷ Ki‡Z n‡e| m¨v¤új K›Uvwg‡bk‡bi Kvi‡b A‡bK mgq ‡Kvb ‡Kvb e¨v‡P nVvr K‡i A‡bK ‡ewk
m¨v¤új cwRwUf ‡iRvë w`‡Z cv‡i| Ggb n‡j cy‡iv cÖwµqvi cÖ_g ‡_‡K LwZ‡q ‡`L‡Z n‡e mgm¨vUv wK‡mi Kvi‡Y (ev
‡Kvb av‡c) n‡”Q, hv Zwor wVK K‡i ‡bqvi e¨e¯’v Ki‡Z n‡e|
6| ‡WUv dvBj cix¶v Kiv t ‡gwk‡b A‡Uv‡gwUK ‰Zwi nIqv ‡WUv dvB‡ji GKUv Kwc ivb ‡kl nIqv gvÎB B-‡gB‡ji
gva¨‡g j¨ve-mycvifvBR‡ii Kv‡Q ‡hb P‡j Av‡m, ‡mB ‡mwUsmUv wVK K‡i ‡`qv hvq Lye mn‡RB| ‡Kvb ‡iRvë cwRwUf
ejvi Av‡M run information cix¶v K‡i wUwcK¨vj S-AvK…wZi Ggwcøwd‡Kkb Kvf© Ges CT f¨vjy 35 Gi bx‡P Av‡Q GUv
wbwðZ K‡i wb‡Z n‡e| CT f¨vjy 35 Gi ‡ewk n‡j, Av‡iKevi cix¶v K‡i djvdj wbwðZ Ki‡Z n‡e|
7| ‡gwk‡bi K¨vwj‡eªkb I i¶Yv‡e¶b t Nb Nb e¨envi Ki‡j PCR ‡gwk‡bi K¨vwj‡eªkb bó n‡q hvIqv LyeB ¯^vfvweK
NUbv| cÖwZ mßv‡n ‡gwk‡bi e¨vKMÖvDÛ K¨vwj‡eªkb Avi cÖwZ 6 gv‡m GKevi ‡gwk‡bi wcÖ‡fw›Uf i¶Yv‡e¶Y Ki‡Z n‡e|
8| cÖwdwm‡qwÝ †U÷ t ¯^xK…Z cÖwdwm‡qwÝ †U÷ ‡cÖvfvBWvi KZ…©K Av‡qvwRZ cÖwdwm‡qwÝ †U‡÷ wbqwgZ AskMÖn‡Yi gva¨‡g
j¨v‡ei ‡U÷ wVK fv‡e KvR Ki‡Q wKbv Zv wbwðZ Ki‡Z n‡e| Zv m¤¢e bv n‡j cÖwZ gv‡m GK j¨v‡ei ‡U÷ Kiv wKQy
m¨v¤új gvbm¤§Z Ab¨ j¨v‡e cvwV‡q hvPvB K‡i ‡`Lv ‡h‡Z cv‡i|
9| wbqwgZ ‡U«wbs t ‡h‡nZz RT-PCR GKwU AvaywbK Ges `ªæZ weKvkgvb †UK‡bvjwR, cÖwZwbqZB G wel‡q bZzb bZzb
gvÎv ‡hvM n‡”Q| ZvB j¨ve‡iUwi‡Z hviv GB ‡U‡÷ m¤úbœ Kiv ev gvb wbqš¿‡Yi mv‡_ RwoZ, Zv‡`i Rb¨ wbqwgZ (AšÍZ
cÖwZ Qq gv‡m GKevi) ‡U«wbs-Gi e¨e¯’v Kiv ‡h‡Z cv‡i| G ‡U«wbs-Gi Rb¨ RT-PCR ‡gwkb ev ‡U÷ wiG‡R‡›Ui ‡hme
‡jvKvj wWw÷«weDUi i‡q‡Q, Zv‡`i mv‡_ cÖ‡qvR‡b Av‡M ‡_‡KB Pzw³ K‡i ivLv ‡h‡Z cv‡i|
Dc‡ii Av‡jvPbv ‡_‡K GUv ¯úó ‡evSv hv‡”Q ‡h, RT-PCR cix¶vi cÖwZwU av‡cB K‡Vvi gvb wbqš¿‡Yi welq RwoZ| g‡b
ivL‡Z n‡e, Gi ‡h‡Kvb GKwU av‡c mgm¨v nIqv gv‡bB djvdj nq djm-cwRwUf ev djm-‡b‡MwUf Avmv| G-ai‡bi fyj
djvd‡ji cwiYwZ we‡ePbvq, RT-PCR-Gi cy‡iv cÖwµqvq ‡Kvb ai‡bi ‰kw_j¨ cÖ`k©b A‡ckv`vwi Ges A‰bwZK n‡e|
Dc‡i Av‡jvP¨ bqwU c‡q›U we‡ePbvq wb‡q GKwU †gwW‡Kj ev WvqvM‡bvw÷K j¨ve‡iUixi mvwe©K gvb e¨e¯’vcbv wK iKg
nIqv DwPZ Zv AvšÍR©vwZK gvb ISO 15189 ‡Z my¯úó wb‡`©kbv i‡q‡Q| GRb¨ †`‡k we`¨gvb †gwW‡Kj j¨ve‡iUix¸‡jv‡K
we‡kl K‡i KwfW-19 Gi g‡Zv msµvgK †iv‡Mi cixÿY Kv‡Ri mv‡_ RwoZ gwjKzjvi WvqvM‡bvw÷K j¨ve¸‡jv‡K ISO
15189 Abyhvqx G¨v‡µwW‡Uk‡bi AvIZvq Avbv GLb mg‡qi `vex|
cwi‡k‡l, ‡h‡Kvb wel‡qB gvb wbqš¿Y GKwU RwUj, Kómva¨, e¨qmva¨ Ges Pjgvb cÖwµqv| wKš‘ GiKg e¨qeûj Ges Riæix
GKwU ‡U‡÷i ¸iæZ¡ we‡ePbvq wb‡j, GB gvb wbqš¿‡Yi ‡Kvb weKí ‡bB| Avi GwU wbwðZ Ki‡Z cvi‡j, AwR©Z AwfÁZv
Ges `¶Zv ïay RT-PCR bv, eis me ai‡bi gwjKzjvi WvqvM‡bvw÷K ‡U‡÷i ‡¶‡ÎB cÖ‡qvM Kiv hv‡e|
AYyRxeweÁvbx Ges Rb¯^v¯’¨ M‡elK
‡Kv-AwW©‡bUi, gvB‡µvev‡qvjwR ‡cÖvMÖvg I wmwbqi †jKPvivi, eª¨vK wek¦we`¨vjq
B-‡gBj: msiddiqee@bracu.ac.bd
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Five keys to safer food

Published by
World Health Organization
Department of Food Safety, Zoonoses and Foodborne Diseases

Monirul Hoque Pasha

Every day people all over the world get sick from the food they eat. This
sickness is called foodborne disease and is caused by dangerous microorganisms and/or toxic chemicals. Most foodborne disease is preventable with proper food handling. As such WHO provides five keys to safer
food shown below:

Core information

Key 1: KEEP CLEAN

Wash your hands before handling food and often during food preparation
Wash your hands after going to the toilet
Wash and sanitize all surfaces and equipment used for food preparation
Protect kitchen areas and food from insects, pests and other animals
Why?
While most microorganisms do not cause disease, dangerous microorganisms are widely
found in soil, water, animals and people. These microorganisms are carried on hands,
wiping cloths and utensils, especially cutting boards, and the slightest contact can transfer
them to food and cause foodborne diseases.
Core information

Key 2: SEPARATE RAW AND COOKED

Separate raw meat, poultry and seafood from other foods
Use separate equipment and utensils such as knives and cutting boards for
handling raw foods
Store food in containers to avoid contact between raw and prepared foods
Why?
Raw food, especially meat, poultry and seafood and their juices, can contain dangerous
microorganisms which may be transferred onto other foods during food preparation and
storage.
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Core information

Key 3: COOK THOROUGHLY

Cook food thoroughly, especially meat, poultry, eggs and seafood
Bring foods like soups and stews to boiling to make sure that they have reached 70 °C
For meat and poultry, make sure that juices are clear, not pink. Ideally, use a thermometer
Reheat cooked food thoroughly
Why?
Proper cooking can kill almost all dangerous microorganisms. Studies have shown that
cooking food to a temperature of 70 °C can help ensure it is safe for consumption. Foods
that require special attention include minced meats, rolled roasts, large joints of meat and
whole poultry.
Key 4: KEEP FOOD AT SAFE TEMPERATURE
Core information
Do not leave cooked food at room temperature for more than 2 hours
Refrigerate promptly all cooked and perishable food (preferably below 5 °C)
Keep cooked food piping hot (more than 60 °C) prior to serving
Do not store food too long even in the refrigerator
Do not thaw frozen food at room temperature
Why?
Microorganisms can multiply very quickly if food is stored at room temperature. By holding at temperatures below 5 °C or above 60 °C, the growth of microorganisms is slowed
down or stopped. Some dangerous microorganisms still grow below 5 °C.
Key 5: USE SAFE WATER AND RAW MATERIALS
Core information
Use safe water or treat it to make it safe
Select fresh and wholesome foods
Choose foods processed for safety, such as pasteurized milk
Wash fruits and vegetables, especially if eaten raw
Do not use food beyond its expiry date
Why?
Raw materials, including water and ice, may be contaminated with dangerous microorganisms and chemicals. Toxic chemicals may be formed in damaged and mouldy foods. Care in
selection of raw materials and simple measures such as washing and peeling may reduce risk.

Assistant Director, BAB
monirul@bab.org.bd
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Molecular diagnosis of SARS-CoV-2: Role of
microbiologists in molecular biology laboratoryy
Dr. Muntasir Alam, PhD
SARS-CoV-2 has emerged as a global pandemic at the eve of 2020. As of May 21, 2020, over 6 million
people have been infected with over 300,000 deaths. In Bangladesh, first laboratory confirmed case was
identified on March 8 and from then, over 50,000 people have been confirmed as SARS-CoV-2 positive by
Real Time polymerase chain reaction (PCR) methods. To deal with the pandemic, Bangladesh has established several laboratories across the country for laboratory diagnosis of CoVID-19. At present, these
laboratories have been established for CoVID-19 response, however for sustainable continuation of these
facilities, several measures are needed.
Over past 30 years, easy to operate instruments, stable fluorescent dyes, DNA/RNA extraction methods,
one step RT PCR kits, optimized internal controls have all been developed. These have made Real Time
PCR as one of the most robust methods for diagnosis of diverse infectious agents from clinical specimens.
Generally, laboratory confirmed reports are provided as either positive or negative for pathogen to be identified. However, like other experimental methods, there always exists a gray zone of interpretation. Being
a method based on amplification of targets, PCR is always vulnerable to contamination.
In addition, considering the complexities of clinical specimens, a laboratorian sometimes faces ambiguous
situations to interpret data; especially for specimens with low number of target nucleic acid. Sometimes,
internal control fails for individual specimen but the nucleic acid for the target is detected. For multiplex
real time PCR where two targets for same specific pathogen is needed to identify either one of these may
fail, interpretation for such cases need careful analysis. One of the most important scenarios to interpret
real time PCR data is recognition of typical s-shaped curve. If any ambiguous situation arises, the person
interpreting the results may recommend the recollection of specimens or suggest the clinician to diagnose
based on clinical findings. This is a very important approach for appropriate diagnosis and subsequent
clinical management.
The data quality from a laboratory performing such molecular biology-based assays depends on the understanding of distribution of microorganisms in the environment, source of contamination (if any), systemic investigation of contamination and taking appropriate measures. In addition, a laboratory should have a
skilled person to routinely analyze the data generated from the lab to identify any unusual rate of detection,
which may indicate possible contamination inside the laboratory or the specimen transportation chain.
These demand a person among the laboratory staff with appropriate knowledge of basic microbiological
techniques, ecology and environmental microbiology, medical microbiology, basic epidemiology, detailed
understanding of molecular biology, virology, laboratory bio-safety and biosecurity. To identify emergence
of unusual situation, the person should be up to date with scientific literature on microbiology, molecular
biology and infection control. Deployment of such skilled personnel will not only ensure sustainable maintenance of these SARS-CoV-2 diagnosis laboratories but also keep the nation prepared for future pandemics from other pathogens too.

Assistant Scientist, Virology laboratory, IDD, icddr,b
E-mail: muntasir@icddrb.org
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evsjv‡`‡ki e¨emv-evwYR¨ m¤úªmvi‡Y G¨v‡µwW‡Ukb ev¯Íevqb
†gvt hyjKvibvBb hyjwdKvi
evsjv‡`‡ki miKvix-‡emiKvix ch©v‡qi j¨ve‡iUix¸‡jv c‡Y¨i ¸bMZ gvb wbixÿ‡Yi gva¨‡g Rb¯^v_© iÿvq wbijmfv‡e KvR
K‡i Avm‡Q| weMZ K‡qK eQi a‡i evsjv‡`k K…wl Drcv`‡b Ck©bxq mvdj¨ AR©b K‡i‡Q| evsjv‡`‡ki cÖwZ‡ekx †`k¸‡jvi
idZvwb `ªæZ e„w×i †cQ‡b miKv‡ii e¨emvevÜe bxwZi cvkvcvwk G¨v‡µwW‡UW j¨ve‡iUwii e¨vcK f‚wgKv i‡q‡Q| †h‡nZz
†ewkifvM K…wlcY¨ cPbkxj, ZvB †`‡ki evB‡ii G¨v‡µwW‡UW j¨ve¸‡jv †_‡K gvb cixÿvi ci idZvwb Kiv AZ¨šÍ mgq
mv‡cÿ welq| Avevi c‡Y¨i gvb wbqš¿‡Yi wbR¯^ my‡hvM-myweav A‡bK idZvwbKvi‡KiB †bB| G Kvi‡Y A‡bK mgq cY¨
idZvwb Ki‡Z evsjv‡`‡ki e¨emvqx‡`i Ab¨‡`i †P‡q A‡bK †ewk mgq A‡cÿv Ki‡Z nq|
‡h †Kvb idZvwbKviK cÖwZôvb hv‡`i c‡Y¨i gvb cixÿvi Rb¨ ¯^xK…Z (G¨v‡µwW‡UW) j¨ve Av‡Q, Zviv wewfbœfv‡e DcK…Z
n‡q _v‡Kb| Drcvw`Z cY¨ `ªæZ wb‡R‡`i j¨v‡e cixÿv K‡i gvb hvPvB Ki‡Z cv‡i Ges †KvqvwjwU †mj †cÖvWvKkb †mj‡K
gvb m¤úbœ cY¨ ˆZwii wel‡q cÖ‡qvRbxq civgk©`vb I mn‡hvwMZv cÖ`vb Ki‡Z cv‡i|
†`‡k gvbm¤úbœ cY¨ ˆZwi Ki‡Z n‡j D‡`¨v³v‡`i DrmvwnZ Kiv Riæix| we‡kl K‡i ÿz`ª I gvSvwi D‡`¨v³v Ges bZzb
D‡`¨v³v‡`i gvb m¤úbœ cY¨ ˆZwii wel‡q e¨emvqx, RbcÖwZwbwa, †Uw÷s cÖwZôvb I miKvix Kg©KZ©v‡`i g‡a¨ Av‡jvPbv
n‡Z cv‡i| gvbm¤úbœ cY¨ wKfv‡e e¨emv-evwY‡R¨i Rb¨ mnvqK nq Ges D‡`¨v³v‡`i wb‡R‡`i cÖwZôv‡bi evB‡iI hviv
Drcv`b I gvb wbqš¿Y wel‡q we‡klÁ Zv‡`i G Kv‡R wKfv‡e mshy³ Kiv †h‡Z cv‡i Zv Av‡jvPbv mfv, †mwgbvi, †cv÷vi,
cwÎKv I †Uwjwfkb gvidZ m‡PZbZv m„wó Ki‡Z n‡e|
†h mKj D‡`¨v³v gvb wbqš¿‡Yi Rb¨ j¨ve‡iUwi ¯’vcb Ges cÖ‡qvRbxq Rbej wb‡qvM Ki‡eb Zv‡`i DrmvwnZ Kivi Rb¨ ¯^í
my‡` FY myweav I f¨vU Ae¨nwZ cÖ`vbmn we‡kl Avw_©K myweavi welqwU we‡ePbv Kiv †h‡Z cv‡i| GKwU j¨v‡ei hš¿cvwZ
†Kbv Ges ¯’vqx †jvKej ivLv e¨emvq cwiPvjbvq AwZwi³ A_©‡hvM K‡i ZvB Avw_©K myweav bv †c‡j e¨emvqxiv welqwUi
ev¯Íevqb‡K †evSv wnmv‡e wb‡Z cv‡i|
DrmvwnZ ivLvi cvkvcvwk Revew`wnZvi welqwU wbwðZ Kiv ev¯Íevq‡bi Awe‡”Q`¨ Ask| D‡`¨v³v‡`i g‡a¨ hviv FY myweav
cv‡eb Zuv‡`i wewfbœ Kvh©µg- j¨ve cÖwZôv, hš¿cvwZ †Kbv, ¯’vqx †jvKej wb‡qvM Ges wb‡qvMcÖvß †jvKej mswkøó Kv‡R
cÖwkwÿZ wKbv welq¸‡jv GKwU KZ©„cÿ‡K wbwðZ Ki‡Z n‡e|
†`‡ki A_©bxwZi PvKv mPj ivL‡Z I Rb¯^v¯’¨ iÿv Ki‡Z mviv‡`‡k G¨v‡µwW‡UW j¨ve‡iUwi ˆZwi GLb mg‡qi `vex| eZ©gvb
miKv‡i RbevÜebxwZ †`‡ki gvby‡li ¯^v¯’¨ iÿvq DrmvwnZ Ki‡Q| miKvi Lvevi jeY, †fvR¨ †Zj Ges cvwb GB wZbwU
c‡Y¨i h_vh_ gvb wbqš¿‡Y we‡kl ¸iæZ¡ Av‡ivc Ki‡Q| GB D‡`¨vM ÔÔcÖwZKv‡ii †P‡q cÖwZ‡iva DËgÕÕ GB bxwZi Ask| hw`
wb¤œgv‡bi cY¨ KviLvbvq Drcv`b eÜ Kiv hvq, Zvn‡j AvBbcÖ‡qvMKvix ms¯’vi KvRwU mnR n‡e Ges ¯^v¯’¨ iÿvKvix
cÖwZôv‡bi Dci Pvc Kg‡e| fvj gv‡bi cY¨ ˆZwi Ki‡Z cvi‡j †`‡ki †lvj †KvwU gvbyl †`‡ki cY¨ MÖn‡Y AviI †ewk
AvMÖnx n‡e| †`‡ki evB‡iI cY¨ idZvwb Kiv mnRZi n‡e| nqZ GKw`b Avm‡e, †hw`b evsjv‡`wk c‡Y¨B `Lj Ki‡e
wek¦evRv‡i wekvj Ask|
wek¦evmxi N‡i N‡i AvwR
jvj-mey‡Ri c‡Y¨B ab¨,
‡bB †Kvb KviY Ab¨
evsjv‡`kx cY¨ ¸‡Y gv‡b Abb¨|
cixÿK, evsjv‡`k ÷¨vÛvW©m GÛ †Uw÷s BÝwUwUDkb (weGmwUAvB)
B-‡gBj: julfiker12345@gmail.com
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How accreditation helps improving food safety
Md. Monwarul Islam
9 June marks World Accreditation Day, a global initiative, jointly established by International Accreditation
Forum (IAF) and International Laboratory Accreditation Cooperation (ILAC), to raise awareness of the
importance of accreditation among stakeholders & beneficiaries. The theme of World Accreditation Day
2020 focuses on the role of accreditation in improving food safety.
Worldwide food sector is largely a regulated sector and the assurance of safety and quality of food supply
is traditionally a prerogative of governments through the development of regulations and inspections.
Conformity assessment demonstrates compliance with legislative requirements for regulated food and
food products.
However, following a number of global food safety incidents during the 1990s, consumer confidence in
the capacity of regulators to guarantee food safety has declined in many parts of the world. In response,
the private sector has moved to implement more and more specific standards with higher requirements than regulations in order to ensure the quality, safety and traceability of their products and
processes. In the voluntary sector, conformity assessment provides assurance to consumers that the food
and food products they buy meet specification of safety.
Accreditation is the independent evaluation of various conformity assessment bodies against recognized
standards for specific activities such as testing, calibration, inspection or certification to ensure their integrity, impartiality and competence. Through the application of national and international standards, government departments, businesses and wider society can therefore have confidence in the test results, inspection reports and certifications provided.
There are a vast range of ways that accreditation helps improving food safety involving testing, calibration,
certification and inspection. Food chain management is the key factor for improving food safety. This is a
complex network of processes, resources, activities and technology involved in the production and sale of
food, from sourcing of raw materials from the supplier to the manufacturer, through to ultimate delivery
to the end consumer. To ensure credibility and reliability in food chain, accredited testing, inspection and
certification to food and food products are highly required. That is how, the theme of this year “Accreditation: Improving Food Safety” fits well with current need and context of world scenario. Accreditation
offers a range of services that can identify and manage the potential risks of becoming food unsafe
through the assessment of certification, inspection and testing.
The production and distribution of food involves complex food chains and processes. Conformity assessment, including activities such as testing, certification, and inspection, is used to verify that food meet
standards or technical specifications and thereby provides a means for preventing unsafe food from entering the market place. Supermarket chains and retailers should demand that their suppliers demonstrate that
food meet relevant standards by requiring accredited test reports, inspection reports and certifications.
Preparing ready –to-eat food and serving those in restaurant, café and food corners need to go through a
minimum system of conformity assessment as such.
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In the context of Bangladesh, there are 76 locally produced and 23 imported food items fall into the regulatory specifications that need mandatory certification from government owned certification agency before
release to the market. But this number is not so handsome as compared to the food items available in the
market and we consume in our daily living, most of which remain out of mandatory certification. However
this agency offers voluntary certification for some food items that still does not suffice entire food market.
The newly formed food safety regulator in Bangladesh should work on this issue, so that all food items
must come under relevant conformity assessment and certification. To ensure safer and nutritious food
and increase the consumer protection, it is necessary to establish a reliable and sustainable food production
and food chain management. This is possible through implementation of accredited conformity assessment system for instance, food testing, inspection of food packaging-transport-supply, and certification of
food products and their manufacturing processes. Accredited conformity assessment system operated to
acceptable standards help build layers of assurance of food safety by ensuring reliability in the entire food
supply chain from farm to fork, through food production, processing and packaging, storage and transportation, to retail and catering.
BAB is established to ensure that laboratories, inspection bodies and certification bodies working in the
country are subject to oversight by itself. BAB is internationally recognized by its regional and international
associations such as Asia Pacific Accreditation Cooperation (APAC) (formerly APLAC) and International
Laboratory Accreditation Cooperation (ILAC) since 2015, which has been evaluated by peers as competent, sign international arrangements that facilitate the acceptance of Bangladeshi products including food
across borders after meeting the local demands. The system removes regulatory barriers for local market
and arbitrary national technical barriers to food export by improving safety, confidence and transparency
throughout complex food chains.
BAB is very much ready to provide accreditation services to food conformity assessment bodies in the
country and feels to contribute actively in improving food safety in Bangladesh.
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