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ABSTRACT
SAKAORAT PABANG : TERMINOLOGY ON FOOD SAFETY

ADVISOR : ASSOCIATE PROFESSOR PRIMA MALLIKAMAS, 128 pp.

This special research aims to present terminology on food safety which includes terms
related to food hazards and the approach to deal with these hazards. The main objective of the
special research is to study the methodology of terminological work. The terminology on food
safety will beneficial as reference documents of translators and interpreters, and as basic
knowledge of food safety for those who are interested in this field and the consumers as well.

The research is based on theories, methods, and principles of terminological processing
proposed by many terminologists. The conducting process comprises 5 steps: 1) Defining
topic, scope of the study, the study’s target group and purposes of the terminology 2) Acquiring
and studying information concerning methodology of terminology and food safety 3) Compiling
the corpus from selected documents and extracting terms from the corpus 4) Drawing up the
conceptual structure of the field and 5) Preparing extraction records and terminological records.

The terminology on food safety consists of 35 terms presented according to conceptual
relations and the sequence in each conceptual relation. Each term is presented with information
of English term, Thai term with reference, grammatical category, subject field, conceptual
relation, explanatory of conceptual relation, context, definition, linguistic specification and cross

reference.

Chalermprakiat Center of Translation and Interpretation
Field of Study : Translation and Interpretation

Academic Year 2012
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“The amount of water that is available in food is expressed in terms of water activity (aw),
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“The temperature range in which food borne bacteria can grow is known as the danger
zone.”

“Bacteria grow most rapidly in the range of temperatures between 40 °F and 140 °F,
doubling in number in as little as 20 minutes. This range of temperatures is often called the

"Danger Zone."
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- G the term 114 In contrast the term “food intolerance” is used to describe
reactions that do not involve the immune system, and includes reactions to
histamines and other amines found in foods, and lactose intolerance, where

individuals lack the enzyme necessary to break down lactose in the gut.

v
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- AT called 11 A formal method for evaluating the control of risk in foods
exists is called the Hazard Analysis Critical Control Point, or HACCP.

_ #1143 defined as 191 The ADI is defined as an estimate of the amount of food
additive, expressed on a body weight basis, that can be ingested daily over a
lifetime without appreciable health risk.

- meﬁ”refers to LU Food intolerance refers to an abnormal response to a food
or additive, but it differs from an allergy in that it does not involve the immune
system.

- f1i48 means 1% Food additive means any substance not normally consumed
as a food by itself and not normally used as a typical ingredient of the food, whether
or not it has nutritive value, the intentional addition of which to food for a
technological (including organoleptic) purpose in the manufacture, processing,
preparation, treatment, packing, packaging, transport or holding of such food
results, or may be reasonably expected to result (directly or indirectly), in it or its
byproducts becoming a component of or otherwise affecting the characteristics of

such foods.
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- H1119% known as 1114 Food poisoning (also known as foodborne iliness or
foodborne disease) is any illness that results from eating contaminated food.
'S Qll [~ 1 o 1 1 o 6 1 o
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illness luaaslszlantl



- Most critically, of all the links in the food safety chain, consumers arguably
have the least understanding of their role in food safety. Therefore, research aimed
at designing and disseminating effective educational resources about safe food
handling practices and the risks from consuming tainted food is key to reducing the
risk of foodborne illness caused at the consumer level

- Irradiation can be used to effectively eliminate organisms that cause foodborne
illness, such as Salmonella and Escherichia coli (E. coli).
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flanuiRendesiuiesrnuilaenfeuesanng iy Stability and shelf life of foodstuffs are highly
dependent on water content (via water activity), since water is critical for microbiological life and
most enzymatic activities. %G%Lﬁﬂ’m’mﬁuwﬁd’l shelf life, water content Wae water activity X
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Process - Patient Dying — Textile
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This technique (telephotocopy or facsimile) allows transmission of a copy of a document
(facsimile) from an issuing centre to a receiving centre by means of a telecommunication
network.
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Knife is a cutting instrument consisting of a sharp-edged, often pointed blade of metal fitted into
a handle or onto a machine.

ANt Banaes Knife ussansamansulaayialidnfuasasilon1dsn uanusaaansy

sUsuarddulszney
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Threatened species: critically endangered species, endangered species or vulnerable species
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of wind on a dial or gage.
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wintli daulvnjsinetflugiassAnianumniemiewiu (Synonym) 1 An arachnid is a spider.
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Lead pencil : pencil whose graphite core is fixed in a wooden casing that is removed for usage

by sharpening.
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lead pencil : pencil whose graphite core is fixed in a wooden casing that is removed for usage
by sharpening.
NOTE To be used for writing or making marks, a lead pencil must be sharpened at least at one
end.
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lead pencil : pencil whose wooden casing is fixed around graphite, a soft, black form of carbon.
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virgin forest: forest constituted of a natural tree
stand natural tree stand: stand of trees grown in a virgin forest
o0 a tﬂl %
ANUENNNYNFD:
natural tree stand: stand of trees grown without interference by man
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mechanical pencil: writing instrument composed of a barrel and a refill
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mechanical pencil: writing instrument composed of a barrel, a lead refill and push-button
advance mechanism
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mechanical pencil: writing instrument composed of a barrel, a lead refill and a lead advance
mechanism
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deciduous tree: tree other than an evergreen tree
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deciduous tree: tree that loses its foliage seasonally
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nonconformity: non-fulfilment of a specified requirement
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CNOO01 Concept: food safety Eng: food safety
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Conceptual Relation:

foodborne illness

ObEn

food safety

CE

HACCP

Extraction:

1. Food safety refers to all those hazards, whether chronic or acute, that may make food
injurious to the health of the consumer. (CP40.txt)

2. Food safety is generally recognized as the biological, chemical or physical status of a
food that will permit its consumption without incurring excessive risk of injury, morbidity or
mortality (CP41.txt)

3. Furthermore, food safety is not limited to concerns related to foodborne pathogens,
physical hazards or toxicity due to contaminants in today’s context it is extended to include
nutrition, food quality, labeling and awareness. (CP41.txt)

4. Food safety is an essential public health function, which protects consumers against
health risks posed by biological, chemical and physical hazards associated with food (CP41.txt)

5. Food safety plan refers to the plan developed as a result of our Hazard Analysis and

Critical Control. (CP65.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO002 Concept: foodborne illness Eng: foodborne iliness
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Conceptual Relation:

hazard

CE foodborne illness

\ food safety

CE ObEn

cross-contamination

Extraction:

1. Foodborne illness can be caused by microbiological, chemical or physical hazards.
(CP56.txt)

2. The term food poisoning has often been used in some countries, but it is an expression
that can sometimes be restrictive or misleading. Foodborne illness or foodborne disease are
now the generally preferred terms. Foodborne disease can be defined as: any disease of an
infectious or toxic nature caused by or thought to be caused by the consumption of food or
water. (CP39.txt)

3. Food poisoning (also known as foodborne iliness or foodborne disease) is any illness
that results from eating contaminated food. (CP64.txt)

4. The Work of the WHO Department of Food Safety and other WHO programmes and
departments includes strengthening food safety systems, promoting good manufacturing
practices and educating retailers and consumers about appropriate food handling. Education of
consumers and training of food handlers in safe food handling is one of the most critical

interventions in the prevention of foodborne ilinesses. (CP68.txt)

Synonym Term: food poisoning (CP60.txt), Abbreviation: - Grammatical Category:
foodborne disease (CP39.txt), foodborne noun

infection (CP61.txt)
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Conceptual Relation:

foodborne illness
HACCP
CE
CoEn
hazard CE cross-contamination
GS
physical hazard chemical hazard biological hazard

Extraction:

1. A hazard is defined by the Codex Alimentarius Commission (CAC) as a biological,
chemical or physical agent or property of food with the potential to cause an adverse health
effect. (CP38.txt)

2. Hazards can enter the food chain on the farm and can continue to be introduced or
exacerbated at any point in the chain. (CP40.txt)

3. Theterm ‘hazard’ is defined in the GFL as a biological, chemical or physical agent in, or
condition of, food or feed with the potential to cause an adverse health effect, (EU, 2002a).
(CP41.txt)

4. Food hazards are microorganisms, chemicals and physical objects that may cause food

products to be unsafe; resulting in iliness, injury or death. (CP72.txt)

Synonym Term: foodborne Abbreviation: - Grammatical Category: noun
hazard (CP40.txt), food hazard
(CPO3.txt)




CNO004 Concept: cross-contamination Eng: cross-contamination
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Conceptual Relation:

foodborne illness

CE

CE
cross-contamination & hazard

Extraction:

1. Cross-contamination is the unintentional transfer of microorganisms, chemical
contaminants (including allergens) or any foreign substance from food, person, or object to
another food product. It usually occurs from raw foods to ready-to-eat products (RTE) or
between products that contain allergens and allergen-free products. Cross-contamination can
cause food poisoning when harmful bacteria are transferred to RTE products that do not
undergo further processing to eliminate bacteria. (CP72.txt)

2. Cross-contamination occurs when an allergen is unintentionally transferred to a food
product that does not normally contain that allergen. (CP73.txt)

3. Antibacterial house- hold cleaning products kill bacteria on surfaces, such as cutting
boards and counter- tops. Personal cleansing products kill germs on hands. Antibacterial
products help reduce the possibility of cross-contamination. (CP63.txt)

4. Cross-contamination is the transfer of harmful bacteria to food from other foods, cutting
boards, utensils, etc., if they are not handled properly. This is especially true when handling raw
meat, poultry, and seafood, so keep these foods and their juices away from already cooked or
ready-to-eat foods and fresh produce. When handling foods, it is important to Be Smart, Keep
Foods Apart, Don’t Cross-Contaminate. By following these simple steps, you can prevent cross-

contamination and reduce the risk of foodborne illness. (CP67.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO005 Concept: physical hazard Eng: physical hazard

Feature: dumsngluamstszinnuilanesluglaesdnglasnluainnauenidinlle lunaasdioued
anslag lisslavizadngnieg udonusssmimus iiufuawns amnsoneiiedunsesie
7 A o VY a Vo <3 dl a Yy o dld L2 { dal '
frslnavisernigstnalafuunady Selnfudednnlaendunfamifnianianinmantiay liny

Tuanuing i wisufia iasiiu wslany neean el

Conceptual Relation:

GS
hazard physical hazard

Extraction:

1. Physical hazards are unintentional contamination of food products with physical objects
(mainly occurs during harvesting, processing, handling, distribution and storage) and includes:
glass, wood, plastic, stones, metal, bones. (CP72.txt)

2. Physical hazards are objects which are not a part of food, never was meant to be food,
but somehow got into the food. Examples are pieces of glass or metal, toothpicks, cigarette
butts, pebbles, hair, staples, jewelry. (CP63.txt)

3. A physical hazard is any extraneous object or foreign matter in a food item which may
cause illness or injury to a person consuming the product. These foreign objects include, but
are not limited to bone or bone chips, metal flakes or fragments, injection needles, BB’s or
shotgun pellets, pieces of product packaging, stones, glass or wood fragments, insects or other
filth, personal items, or any other foreign material not normally found in food products. (CP69.txt)

4. Physical hazards are either foreign materials unintentionally introduced to food products
(ex: metal fragments in mince meat) or naturally occurring objects (ex: bones in fish) that are a
threat to the consumer. A physical hazard can enter a food product at any stage of production.

Hard or sharp objects are potential physical hazards (CP72.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun
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Conceptual Relation:

hazard GS chemical hazard
mycotoxin GIS pesticide
food allergen food additive antibiotic

Extraction:

1. In this chapter we will focus on the contamination of food by chemical hazards.
Chemicals may be present in foods through the intentional and legitimate use of various
chemicals, such as pesticides, veterinary medicines and other agricultural chemicals and via
chemicals used in food production, such as food additives and processing aids. Chemical
contamination may occur from environmental pollution by heavy metals; chemicals found
naturally in foods such as some plant toxins; migration of chemicals from packaging materials;
and as a result of food processing.

2. Chemical hazard are chemicals that can get into food by improper storage of chemical
or chemical containers or by using chemicals improperly. (CP64.txt)

3. Chemical hazards can cause food borne disease and the consumer health. This
includes naturally occurring substances, such as allergens, and toxins and contamination of
food with chemicals substance, their residue or their degradation products at levels that can
harm the consumers. (CP64.txt)

4. Chemical hazards remain a significant source of foodborne illness. Chemical
contaminants in food include natural toxicants, such as mycotoxins and marine toxins,
environmental contaminants, such as mercury and lead, and naturally occurring substances in

plants. (CP56.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNOO7 Concept: mycotoxin Eng: mycotoxin
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Conceptual Relation:

GS
chemical hazard > mycotoxin

GS

aflatoxin

Extraction:

1. Filamentous fungi (moulds) can also grow in foods and some produce toxic substances
called mycotoxins. (CP39.txt)

2. Mycotoxins are toxic compounds produced by different types of fungus, belonging
mainly to the Aspergillus, Penicillium and Fusarium genera. Under favourable environmental
conditions, when temperature and moisture are conducive, these fungi proliferate and may
produce mycotoxins. They commonly enter the food chain through contaminated food and feed
crops, mainly cereals. (CP62.txt)

3. Mycotoxins are another group of highly toxic or carcinogenic chemical contaminants of
biological origin produced by certain species of fungi. Five important mycotoxins are aflatoxins,
ochratoxins, fumonisins, zearalenone, and trichothecenes. (CP40.txt)

4. Some moulds have the ability to produce toxic metabolites, known as mycotoxins, which

can produce a range of disorders from gastroenteritis to cancer. (CP39.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO0O08 Concept: aflatoxin Eng: aflatoxin

Feature: ansiiuiag/lunguueslnianendunnaningmasnana Aspergillus flavus Wavana
Aspergillus parasiticus Tea1unsnaseyiRLIauuaImsdu 62 419 soude wuldunndudieelu
anmaineseuty wetdlnaamsnluileussamentutaiuarsnesnsiadnlyTuFungs

Az sl uuzdeiul

Conceptual Relation:

GS

mycotoxin aflatoxin

Extraction:

1. Aflatoxins are mycotoxins produced by two species of Aspergillus, a fungus which is
especially found in areas with hot and humid climates. Since aflatoxins are known to be
genotoxic and carcinogenic, exposure through food should be kept as low as possible.
Aflatoxins can occur in foods, such as groundnuts, treenuts, maize, rice, figs and other dried
foods, spices and crude vegetable oils, and cocoa beans, as a result of fungal contamination
before and after harvest. (CP62.txt)

2. Aflatoxins are a group of highly toxic metabolites produced by Aspergillus flavus and
Aspergillus parasiticus. Aflatoxin B1 (AFB1) is the most abundant aflatoxin in naturally
contaminated foods and feeds, especially in tropical and warm regions. (CP26.txt)

3. Sometimes foods, particularly plant foods such as grains and nuts, if held too long on
the farm before they are sold and distributed, spoil due to mold growth. Some molds produce
toxins when they grow. Consumption of products containing these mold toxins (aflatoxins) is

now known to cause liver cancer. (CP70.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO009 Concept: food allergen Eng: food allergen
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Conceptual Relation:

GS

chemical hazard food allergen

CE

food allergy

Extraction:

1. A major food allergen is defined as one of the following foods or food groups, or is an
ingredient that contains protein derived from one of the following foods or food groups: Milk
Eggs Peanuts Tree nuts such as almonds, walnuts, and pecans Soybeans Wheat Fish Shellfish
such as crab, lobster, and shrimp (CP63.txt.)

2. Food allergens. These substances in food can cause a dangerous reaction in people
who are allergic (ex: peanuts, fish, dairy products). (CP72.txt)

3. While more than 160 foods can cause allergic reactions in people with food allergies,
the law identifies the eight most common allergenic foods. These foods account for 90 percent
of food allergic reactions, and are the food sources from which many other ingredients are
derived. The eight foods identified by the law are:1. Milk 2. Eggs 3. Fish (e.g., bass, flounder,
cod) 4. Crustacean shellfish (e.g., crab, lobster, shrimp) 5. Tree nuts (e.g., almonds, walnuts,
pecans) 6. Peanuts 7. Wheat 8. Soybeans These eight foods, and any ingredient that contains
protein derived from one or more of them, are designated as major food allergens by FALCPA.

(CP63.txt)

Synonym Term: allergenic food Abbreviation: - Grammatical Category: noun

(CP29.txt)




CNO010 Concept: food allergy Eng: food allergy
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Conceptual Relation:

CE

food allergen food allergy

FF

4
food intolerance

Extraction:

1. Afood allergy is a specific type of adverse food reaction involving the immune system.
The body produces what is called an allergic, or immunoglobulin E (IgE), antibody to a food.
Once a specific food is ingested and binds with the IgE antibody, an allergic response ensues.
A food allergy should not be confused with food intolerance or other nonallergic food reactions.
(CP63.txt)

2. Afood allergy is a human immune system response to certain foods. An allergenic
reaction is triggered by a protein contained in a food. (CP72.txt)

3. Food allergy is an abnormal response to a food triggered by your body's immune
system. Allergic reactions to food can sometimes cause serious iliness and death. The foods
that most often trigger allergic reactions are: Fish and shellfish, such as shrimp, lobster and

crab PeanutsTree nuts, such as walnuts Eggs (CP64.txt)

Synonym Term: food sensitivity Abbreviation: - Grammatical Category: noun

(CP70.txt)




CNO11 Concept: food intolerance Eng: food intolerance
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Conceptual Relation:

CE

food additive S food intolerance

FF

food allergy

Extraction:

1. Food intolerance refers to an abnormal response to a food or additive, but it differs from
an allergy in that it does not involve the immune system. For example, people who have
recurring gastrointestinal problems when they drink milk may say they have a milk allergy. But
they really may be lactose intolerant. (CP63.txt)

2. Adverse reactions to food additives occur in a small proportion of the population.
Intolerances can be to natural or synthetic sources. The labelling of food products helps people
who are sensitive to some food additives to avoid them. (CP65.txt)

3. Food intolerance is an abnormal response to eating a food. The problem occurs within
the digestive tract (stomach and intestines). A particular food may irritate the person’s digestive
tract, or the person may have a medical condition that prevents him or her from properly

breaking down or absorbing the food. (CP67.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO012 Concept: food additive Eng: food additive
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Conceptual Relation:

GS
chemical hazard S food additive

CE LEn

acceptable daily

food intolerance .
intake

Extraction:

1. The Standard defines food additive as a substance intentionally added to food for a
technological purpose in the manufacture, processing, preparation, treatment, packing, packaging,
transport or holding of such food, that results, or may be reasonably expected to result (directly or
indirectly) in it or its by products becoming a component of, or otherwise affecting the characteristics
of such foods. (CP41.txt)

2. According to Health Canada a food additive is any chemical substance that is added to food
during preparation or storage. A food additive either becomes a part of the food or affects its
characteristics for achieving a particular effect. For instance, substances that are used to enhance the
appearance, texture, or to keep qualities of a food are considered food additives. (CP72.txt)

3. Food additives are defined in legislation (EC Regulation 1333/2008 Article 3) as any
substance not normally consumed as a food in itself and not normally used as a characteristic
ingredient of food whether or not it has nutritive value, the intentional addition of which to food for a
technological purpose in the manufacture, processing, preparation, treatment, packaging, transport or
storage of such food results, or may be reasonably expected to result, in it or its by-products
becoming directly or indirectly a component of such foods. (CP66.txt)

4. Food additives are substances added intentionally to foodstuffs to perform certain

technological functions, for example to colour, to sweeten or to help preserve foods. (CP62.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO13 Concept: acceptable daily intake Eng: acceptable daily intake

Feature: 1unnuaa9ansnmudn 1d1uanng anivuadnaiunniinalasadullnaandininel

AaliRndunsg Teazidnsluniiaiaaniusatinuiingalunlanfusadu

Conceptual Relation:

acceptable daily LEn food additive

intake

Extraction:

1. These levels of acceptable daily intake (ADI) or provisional tolerable daily (or weekly)
intake are expressed as the number of milligrammes of the chemical which may be safely
consumed by a human for each kilogramme of the consumer’s body weight. (CP39.txt)

2. Acceptable Daily Intake (ADI) is an estimate by JECFA of the amount of a food additive,
expressed on a body weight basis that can be ingested daily over a lifetime without appreciable
health risk. (CP45.txt)

3. The ADI is the amount of a substance that people can consume on a daily basis during
their whole life without any appreciable risk to health. ADIs are usually expressed in mg per kg
of body weight per day (mg/kg bw/day). The ADI can apply to a specific additive or a group of

additives with similar properties. (CP62.txt)

Synonym Term: provisional Abbreviation: ADI Grammatical Category: noun

tolerable daily intake (CP39.txt)




CNO014 Concept: pesticide Eng: pesticide
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Conceptual Relation:

. GS .
chemical hazard pesticide

LEn

maximum residue
level

Extraction:

1. Pesticides include herbicides for weed control, insecticides for insect control and
fungicides to control molds and yeast. Some products containing pesticides include insect
repellent, wood preservatives and the bactericides used in sterilizing and cleaning products.
Many products used daily, such as flea collars, wall paper and disinfectants, also contain
pesticides. (CP72.txt)

2. Pesticides are chemical compounds that are used to kill pests, including insects,
rodents, fungi and unwanted plants (weeds). Pesticides are used in public health to kill vectors
of disease, such as mosquitoes, and in agriculture, to kill pests that damage crops. By their
nature, pesticides are potentially toxic to other organisms, including humans, and need to be
used safely and disposed of properly. (CP68.txt)

3. Pesticides assist in food production by controlling pests and diseases. Even following
good agricultural practices (GAP), residues of pesticides may still end up in the food we eat.
However, food handling, storage and food processing, including preparation in the home, can

reduce the levels of these residues. (CP65.txt)

Synonym Term: agricultural Abbreviation: - Grammatical Category: noun

chemical (CP55.txt)




CNO15 Concept: maximum residue level Eng: maximum residue level
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Conceptual Relation:

maximum residue LEn

pesticide
level

Extraction:

1. Residues of agricultural and veterinary chemicals are permitted in certain foods provided that
they comply with specific limits in the Australia New Zealand Food Standards Code. These limits are
known as maximum residue limits or MRLs, and apply to both domestic and imported foods. The MRL
is the highest amount of a residue of a particular chemical that may occur in a food following the
proper use of that chemical. The APVMA determines the residue level which would be present if a
farmer used the greatest amount of the chemical likely to be necessary to do its job, and then
determines whether this level is safe. Thus, MRLs are set to reflect the legal use of a chemical and to
ensure a safe food supply. When an MRL is exceeded, it usually indicates a chemical is being
misused. However, MRLs are normally set well below the level that would be harmful, so a residue
slightly above the limit is unlikely to pose a health risk. (CP65.txt)

2. The MRL is the highest concentration of a chemical residue that is legally permitted or
accepted in a food. The MRL does not indicate the amount of chemical that is always present in a food
but it does indicate the highest residue that could possibly result from the registered conditions of use.
Testing for agricultural and veterinary residue levels in food assists in indicating whether an
agricultural or veterinary chemical product has been used according to its registered use and if the
MRL is exceeded then this indicates a likely misuse of the chemical product. In addition, MRLs, while
not direct public health limits, act to protect public health and safety by minimizing residues in food
while enabling the effective control of pests and diseases. (CP41.ixt)

3. Maximum Residue Levels (MRLs) are the upper legal levels of a concentration for pesticide
residues in or on food or feed based on good agricultural practices and to ensure the lowest possible

consumer exposure. (CP62.txt)

Synonym Term: maximum Abbreviation: MRL Grammatical Category: noun

residue limit (CP38.txt)




CNO16 Concept: antibiotic Eng: antibiotic
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Conceptual Relation:

antimicrobial

GS

GS e
chemical hazard antibiotic

Extraction:

1. Overuse of antibiotics is the principal reason many bacteria are becoming resistant.
Resistant bacteria are no longer killed by the antibiotic. (CP61.txt)

2. Antimicrobials, such as antibiotics, are substances used to kill micro-organisms or to
stop them from growing and multiplying. They are commonly used in human and veterinary
medicine to treat a wide variety of infectious diseases. (CP62.txt)

3. Antibiotics are permitted for use in cattle, pork and poultry production: To treat sick
animals and birds. To control and/or to prevent disease during times of stress. To promote
increased feed efficiency or growth rates (CP72.txt)

4. Antibiotics don’t work against this or other viruses (they only work against bacteria), but
health professionals can give the right fluids and minerals to put the body back in balance.
(CP58.txt)

5. Does the food contain any sensitive ingredients that are likely to present microbiological
hazards (e.g., Salmonella, Staphylococcus aureus), chemical hazards (e.g., aflatoxin, antibiotic,

or pesticide residues) or physical hazards (stones, glass, bone, metal)? (CP62.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO17 Concept: antimicrobial Eng: antimicrobial
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Conceptual Relation:

antimicrobial biological hazard

ObEn
GS CE

antibiotic antimicrobial resistance

Extraction:

1. Antimicrobials, such as antibiotics, are substances used to kill micro-organisms or to
stop them from growing and multiplying. They are commonly used in human and veterinary
medicine to treat a wide variety of infectious diseases. (CP62.txt)

2. Antimicrobials are added to foods principally to inhibit spoilage organisms. (CP39.txt)

3. When used appropriately, antimicrobials - including antibacterials, antifungals and
antivirals - continue to play an important role in animal and human health. They reduce suffering
and help farmers raise healthy animals, which in turn provide safe meat, milk and eggs for
human consumption. They are also critical tools in human medicine. On the animal side,
antimicrobials are routinely used in livestock feed for growth promotion and to prevent infections

in food-producing animals. (CP73.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO18 Concept: antimicrobial resistance Eng: antimicrobial resistance
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Conceptual Relation:

CE
antimicrobial antimicrobial resistance

Extraction:

1. Antimicrobial resistance refers to the ability of microorganisms to withstand antimicrobial
treatments. The overuse or misuse of antibiotics has been linked to the emergence and spread
of microorganisms which are resistant to them, rendering treatment ineffective and posing a
serious risk to public health. When antimicrobial resistance occurs in zoonotic bacteria present
in animals and food it can also compromise the effective treatment of infectious diseases in
humans. (CP62.txt)

2. Antimicrobial use in food animal production contributes to the emergence of
antimicrobial resistance in humans due to zoonotic pathogens, such as Salmonella and
Campylobacter. (CP68.txt)

3. Anti-microbial resistance (AMR) is the ability of micro-organisms to resist being killed by
an antimicrobial agent. Over time, micro-organisms (bacteria, yeast, parasites) change so that

they can protect themselves from the desired effect of the drug or medicine. (CP72.txt)

Synonym Term: - Abbreviation: AR, AMR Grammatical Category: noun
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CNO019 Concept: biological hazard Eng: biological hazard
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Conceptual Relation:

antimicrobial

ObEn

hazard GS biological hazard EnF pathogen

Extraction:

1. Biological hazards include hazards from pathogens such as bacteria, viruses, yeasts
and molds. (CP69.txt)

2. Biological hazards are organisms, or substances produced by organisms, that pose a
threat to human health. They are a major concern in food processing because they cause most
food borne iliness outbreaks. (CP72.txt)

3. Biological hazards occur when bacteria, viruses, molds, yeasts, or parasites
contaminate food. Controlling time and temperature of food is critical for minimizing biological
hazards because microorganisms grow rapidly in the temperature danger zone,41°F-135°F.

(CP63.txt)

Synonym Term: microbiological Abbreviation: - Grammatical Category: noun

hazard (CP70.txt)




CNO020 Concept: pathogen Eng: pathogen
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Conceptual Relation:

pasteurization freezing freeze-drying
food irradiation
CoEn oH
. . IEn
biological hazard pathogen
EnF water activity

danger zone

Extraction:

1. Microorganisms that cause disease are called pathogens. When certain pathogens enter the food
supply, they can cause foodborne illness. (CP67.txt)

2. Pathogens are microorganisms sometimes found in your food that can make you sick. Pathogens
can get into food and water in a number of ways. Food can become contaminated on the farm. For example,
fruit and vegetables can become contaminated if they are washed or irrigated with water contaminated with
animal feces or human sewage. Food can also become contaminated during processing, storage,
transportation or preparation. Sometimes pathogens can be present in food and water naturally, without there
being a human cause for contamination. For example, Vibrio bacteria, which is naturally present in sea water,
can be found in oysters and other shellfish. (CP73.txt)

3. Foodborne bacteria grow rapidly when food is left out on the counter. Room temperatures fall in the
"Danger Zone," between 40 and 140°F, where bacteria grow rapidly. It is estimated that as many as 9,000
deaths and 6.5 to 33 million ilinesses yearly are directly linked to foodborne pathogens (bacteria and other

microorganisms that cause illness). (CP67.txt)

Synonym Term: pathogenic organism Abbreviation: - Grammatical Category: noun

(CP39.txt), foodborne pathogen (CP67.txt
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Concept: danger zone

Eng: danger zone
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Conceptual Relation:

danger zone

[En

-~ pathogen

Extraction:

1. The range from 5 C (41 F) to 60 C (140 F) is regarded as the temperature danger zone,

as foodborne bacteria can grow and survive within this temperature range (USDA, 2011b).

(CPO1.txt)

2. Foodborne bacteria grow rapidly when food is left out on the counter. Room

temperatures fall in the "Danger Zone," between 40 and 140°F, where bacteria grow rapidly.

(CP67.txt)

3. Inorder to grow, bacteria need warmth, moisture and a food source, usually a protein or

carbohydrate. The danger zone in which bacteria can multiply to large numbers is between 4°C

(40°F) and 60°C (140°F). Bacteria grow very slowly at cold temperatures and are destroyed by

heat. (CP72.txt)

Synonym Term: -

Abbreviation: -

Grammatical Category: noun




CNO022 Concept: pH Eng: pH
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Conceptual Relation:

critical limit

GS

A 4

IEn IEn
pathogen pH shelf life

Extraction:

1. Acidity and alkalinity are measured by pH, a number which reflects the concentration of
hydrogen ions present. Pure water is taken as neutral with a pH of 7. Below a pH of 7 the
concentration of hydrogen ions is higher and conditions are said to be acidic; above 7, the
concentration of hydrogen ions decreases and conditions are described as alkaline. (CP39.txt)

2. pH: (hydrogen ion concentration, relative acidity or alkalinity). The pH range of a
microorganism is defined by a minimum value (at the acidic end of the scale) and a maximum
value (at the basic end of the scale). There is a pH optimum for each microorganism at which
growth is maximal. Moving away from the pH optimum in either direction slows microbial growth.
(CP58.txt)

3. The pH of a product is related to the acidity or alkalinity of the product. The pH of
products affects the growth of bacteria. Most bacteria grow in on a pH range between 5 and 9.

(CP72.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO023 Concept: water activity Eng: water activity
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Conceptual Relation:

pathogen IEn water activity IEn shelf life

CoEn PW

freezing
moisture content

Extraction:

1. Water activity (aw) defines the free water (water not bound to food molecules) in the
product, which is available for microbes' metabolic purposes (CP14.txt)

2. All microorganisms require liquid water to enable them to grow. If there is little water
present, or the water that is present is not available to the microbe, then its growth is slowed or
even prevented. It may be the case that there is simply not enough water present, as in some
dried foods. Alternatively, water may be present but unavailable, as in foods that contain high
levels of salt or sugar and where much of the water may be occupied with keeping the salt or
sugar in solution, or in frozen foods where the water is present as ice. Water availability is often
measured or expressed in terms of water activity (aw). (CP39.txt)

3. Stability and shelf life of foodstuffs are highly dependent on water content (via water
activity), since water is critical for microbiological life and most enzymatic activities. (CP41.txt)

4. Water activity is a measurement of the availability of water for biological reactions. It
determines the ability of microorganisms to grow. If Water activity decreases, microorganisms

with the ability to grow will also decrease. (CP72.txt)

Synonym Term: water availability Abbreviation: Aw Grammatical Category: noun

(CP58.1txt)




CN024 Concept: moisture content Eng: moisture content
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Conceptual Relation:

water activity moisture content

critical limit

CoEn

sublimation

Extraction:

1. Moisture content is another important food composition and quality measurement that
lacks agreement on an appropriate method. Moisture is very important to food microbiological,
physical and chemical stability. Moisture content is measured by direct methods, where
moisture is removed by drying, distillation, extraction, or other physicochemical techniques and
is measured gravimetrically or by any other direct means. The mass loss determined by
weighing the sample and the container before and after the drying process (after cooling in a
desiccator) is defined as moisture content. (CP41.txt)

2. The moisture content of a product can be defined as the percentage weight of water in
relation to the dry weight of the product. (CP14.txt)

3. Water content, or moisture content, is a measurement of the total water contained in a
food. It is usually expressed as a percentage of the total weight (CP72.txt)

4. Water content measurement may be useful in some situations such as determining yield.

Water activity, however, is a more suitable measurement for predicting food safety and quality.

(CP72.txt)

Synonym Term: water content Abbreviation: MO Grammatical Category: noun

(CPT72.txt)




CNO025 Concept: shelf life Eng: shelf life
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Conceptual Relation: food irradiation

pasteurization

IEN shelf life

freezing

water activity

freeze-drying

Extraction:

1. The Codex Alimentarius defines shelf-life as the period during which a food product
maintains its microbiological safety and suitability at a specified storage temperature and where
appropriate, under specified storage and handling conditions. (CP66.txt)

2. Shelf life is a guide for the consumer of the period of time that food can be kept before it
starts to deteriorate, provided any stated storage conditions have been followed. The shelf life
of a product begins from the time the food is prepared or manufactured. Its length is dependent
on many factors including the types of ingredients, manufacturing process, type of packaging
and how the food is stored. It is indicated by labelling the product with a date mark. Shelf life
testing describes how long a food will retain its quality during storage. (CP65.txt)

3. The shelf life of various foods differs due to food composition, processing and storage

methods. (CP70.txt)

Synonym Term: date of Abbreviation: - Grammatical Category: noun

minimum durability (CP66.txt)




CNO026 Concept: food irradiation Eng: food irradiation
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Conceptual Relation:

CoEn pathogen

. GS
critical control

point \ food irradiation

CE shelf life

Extraction:

1. Food irradiation (the application of ionizing radiation to food) is a technology that
improves the safety and extends the shelf life of foods by reducing or eliminating
microorganisms and insects. Like pasteurizing milk and canning fruits and vegetables,
irradiation can make food safer for the consumer. (CP63.txt)

2. Food irradiation is a technology, like heating, that can destroy harmful bacteria in raw
foods. Irradiation complements, but does not replace the need for proper food preparation,
storage, and distribution practices by producers, processors, and consumers. (CP63.txt)

3. Food irradiation is a technology for controlling spoilage and eliminating foodborne
pathogens. The result is similar to pasteurization. The fundamental difference between food
irradiation and pasteurization is the source of the energy used to destroy the microbes. While
conventional pasteurization relies on heat, irradiation relies on the energy of ionizing radiation.
Food irradiation is a process in which approved foods are exposed to radiant energy, including

gamma rays, electron beams, and x-rays. (CP67.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO027 Concept: pasteurization Eng: pasteurization
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Conceptual Relation:

pasteurization

point

CE shelf life

Extraction:

1. Pasteurization is the heat processing of a liquid or food to kill pathogenic bacteria to
make a food safe to eat. The pasteurization process is based on the following time and
temperature relationship.

High-Temperature-Short-Time Treatment (HTST) - Using higher heat for less time to kill
pathogenic bacteria. For example, milk is pasteurized at 161° F (72° C) for 15 seconds.

Low-Temperature-Long-Time Treatment (LTLT) - Using lower heat for a longer time to kill
pathogenic bacteria. For example, milk is pasteurized at 145° F (63° C) for 30 minutes.

The times and temperatures depend on the type of food and the final result you want to
achieve, such as retaining a food's nutrients, color, texture, and flavor and using a high enough
temperature for a long enough time to kill pathogenic bacteria. (CP63.txt)

2. Heat treatments that kill only the vegetative forms of pathogens are called
pasteurization. Pasteurization is also used to extend the shelf life of products such as fruit

juices, alcoholic and non-alcoholic drinks, pickles and sauces. (CP39.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO028 Concept: freezing Eng: freezing
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Conceptual Relation:

/COE_M pathogen

freezing

CoEn CE

shelf life

water activity

Extraction:

1. A method of food preservation accomplished by rapidly lowering the food temperature to
below 32° F (0° C), at a minimum, and then storing food at a temperature of 0° F (-18° C). Freezing is
a critical food preservation method, since it stops microbial growth. Freezing does not kill
microorganisms - therefore, it's important to properly handle meat, poultry, and seafood when cooking
and defrosting these foods. (CP63.txt)

2. Freezing is an important preservation technique that is used in the food industry to maximize
the shelf life and preserve the quality of food products. Upon freezing, water transforms into ice
crystals, which preserve the food structure (Delgado, Zheng, & Sun, 2009). (CP21.txt)

3. Food stored constantly at 0 °F will always be safe. Only the quality suffers with lengthy freezer
storage. Freezing keeps food safe by slowing the movement of molecules, causing microbes to enter
a dormant stage. Freezing preserves food for extended periods because it prevents the growth of
microorganisms that cause both food spoilage and foodborne iliness. (CP67.txt)

4. Water activity is decreased by freezing. Ex: water is removed in the form of ice. (CP72.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun




CNO029 Concept: freeze-drying Eng: freeze-drying
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Conceptual Relation:

Cokn pathogen
GS
critical control

point >| freeze-drying

PW CE shelf life

sublimation

Extraction:

1. Freeze-drying is a method of food preservation that removes almost all of the water from
a food product, while leaving the basic physical structure intact. The removal of water prevents
the growth of microorganisms, thus preventing the food from spoiling. Depending on how the
freeze-dried product is packaged, it can have a shelf-life of 6 months to 20 years. (CP67.txt)

2. Freeze-drying, or lyophilization, is the sublimation/removal of water content from frozen
food. The dehydration occurs under a vacuum, with the plant/animal product solidly frozen
during the process. (CP21.txt)

3. Freeze-drying is a commercial process that can be used to preserve such food as dried
soup mixes, instant coffee, fruits, and vegetables. To freeze dry, frozen food is placed in a
special vacuum cabinet. There, ice changes from a solid state directly to a vapor state without
first becoming a liquid. This process, whereby water escapes from the food, is called
"sublimation." To use freeze-dried foods, they must be rehydrated with water. They retain their
original flavor, texture, and nutrients, but must be packaged in moisture-proof, hermetically

sealed containers.(CP67.txt)

Synonym Term: lyophilization (CP21.txt) Abbreviation: - Grammatical Category: noun




CNO030 Concept: sublimation Eng: sublimation
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Conceptual Relation:

CoEn

sublimition moisture content

PW

freeze-drying

Extraction:

1. During the freeze-drying process, water is removed from the food while it is frozen by a
process known as sublimation. The low-heat required for sublimation helps to preserve the
quality, flavors and texture of the freeze-dried products. The physics behind freeze-drying is
that of sublimation, a phase shift from solid water (ice) directly to gaseous water (vapor).
(CP67.txt)

2. Freeze-drying, or lyophilization, is the sublimation/removal of water content from frozen
food. (CP21.txt)

3. To freeze dry, frozen food is placed in a special vacuum cabinet. There, ice changes
from a solid state directly to a vapor state without first becoming a liquid. This process, whereby

water escapes from the food, is called "sublimation." (CP67.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun
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CNO031 Concept: Hazard Analysis Critical | Eng: Hazard Analysis Critical

Control Point Control Point
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Conceptual Relation:

food safety hazard analysis

critical control point

hazard corrective action

Extraction:

1. HACCP is a food safety system designed to identify and control hazards that may occur in the
food production process. The HACCP approach focuses on preventing potential problems that are
critical to food safety known as critical control points (CCP) through monitoring and controlling each
step of the process. HACCP applies science-based controls from raw materials to finished product.
(CP72.txt)

2. HACCP involves the systematic evaluation of a specific food processing or preparation
procedure to identify hazards associated with ingredients or the processing procedure itself and to
find out how those hazards can be controlled. It then decides which steps in the process are essential
to controlling hazards so that attention can be focused on them. (CP39.txt)

3. Afood safety management system based on the principles of HACCP is a systematic
approach to identifying and controlling hazards, whether microbiological, chemical or physical, that
could pose a threat to the production of safe food; in simple terms, it involves identifying what could go
wrong in a food system and planning how to prevent it. (CP66.txt)

4. Controlling the pathogen content (safety) of foods should by achieved by using a Hazard
Analysis Critical Control Point (HACCP) system. (CP65.txt)

Synonym Term: - Abbreviation: HACCP Grammatical Category: noun




CNO032 Concept: hazard analysis Eng: hazard analysis
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Conceptual Relation:

) PW
hazard analysis

HACCP

critical control point

Extraction:

1. The HACCP system has two major components. The HA of HACCP represents the logic
in the hazard analysis which identifies the where and how of hazards. The CCP of HACCP
represents the critical control points that provide the control of the process and the proof of the
control. (CP69.txt)

2. Hazard analysis: The process of collecting and evaluating information on hazards and
conditions leading to their presence to decide which are significant for food safety and therefore
should be addressed in the HACCP plan. (CP42.txt)

3. Hazard analysis involves two stages: 1. hazard identification 2. hazard evaluation
During the first stage, prepare a list of potential biological, chemical or physical hazards
associated with raw materials, ingredients, packaging material and each step in the production
process. In the second stage, decide what potential hazards are significant for the product and

process. These hazards must be addressed in the HACCP plan. (CP72.txt)

Synonym Term: - Abbreviation: HA Grammatical Category: noun




CNO033 Concept: critical control point | Eng: critical control point
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Conceptual Relation:

hazard analysis

critical control point HACCP

GS
\ critical limit

food irradiation

corrective action

pasteurization freeze-drying

Extraction:

1. The intent of the HACCP system is to focus control at Critical Control Points (CCPs).
Principle 2. Determine the critical control points (CCPs). These are points of the process at
which the hazard can be controlled or eliminated (ex: cooking). (CP42.txt)

2. The HACCP system has two major components. The HA of HACCP represents the logic
in the hazard analysis which identifies the where and how of hazards. The CCP of HACCP
represents the critical control points that provide the control of the process and the proof of the
control. (CP69.txt)

3. Critical Control Point (CCP) refers to a step at which control can be applied to prevent or
eliminate a food safety hazard. (CP65.txt)

4. A CCP is a point, step, or procedure at which control can be applied and a food safety
hazard can be prevented, eliminated, or reduced to acceptable levels. (CP62.txt)

5. Irradiation treatment can be regarded as a Critical Control Point in the HACCP plan for

both raw and cooked meats. (CP37.txt)

Synonym Term: - Abbreviation: CCP Grammatical Category: noun




CNO034 Concept: critical limit Eng: critical limit
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Conceptual Relation:

" . LEn e i
critical control point ¢ critical limit

LEn GS

corrective action

pH moisture content

Extraction:

1. Critical limit is defined as the point separating acceptable product from unacceptable
product. (CP65.txt)

2. A critical limit is defined as a criterion that must be met for each preventive measure
associated with a CCP. Each CCP will have one or more preventive measures that must be
properly controlled to ensure prevention, elimination, or reduction of hazards to acceptable
levels (CP62.txt)

3. Acritical limit is the criterion that should be met to ensure food safety in a product (ex:
minimum cooking temperature and time to ensure elimination of harmful bacteria). (CP72.txt)

4. Critical limits must be specified and validated for each Critical Control Point. In some
cases more than one critical limit will be elaborated at a particular step. Criteria often used
include measurements of temperature, time, moisture level, pH, Aw, available chlorine, and

sensory parameters such as visual appearance and texture. (CP42.txt)

Synonym Term: - Abbreviation: CL Grammatical Category: noun




CNO035 Concept: corrective action Eng: corrective action
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Conceptual Relation:

HACCP critical control point

AR
S~ PW CoEn

corrective action

LEn

critical limit

Extraction:

1. Establish the corrective action to be taken when monitoring indicates that a particular
CCP is not under control. (CP41.txt)

2. Specific corrective actions must be developed for each CCP in the HACCP system in
order to deal with deviations when they occur. The actions must ensure that the CCP has been
brought under control. Actions taken must also include proper disposition of the affected
product. Deviation and product disposition procedures must be documented in the HACCP
record-keeping. (CP62.txt)

3. When monitoring indicates that a CCP is not under control, corrective action must be
taken e.g. the temperature of the food in a refrigerator rises to 10°C due to a technical fault.
Discard the food and repair the refrigerator using the manufacturer’s instructions to ensure the
correct temperature of 5°C is achieved. (CP66.txt)

4. Corrective action refers to any action taken to address an identified problem. (CP65.txt)

Synonym Term: - Abbreviation: - Grammatical Category: noun
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TROO1 Eng: food safety Thai: ANUaaAAEUR981111T

(RFO1)

Grammatical Category: noun Subject Field: food safety
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lllustration: Food safety is an essential public health function, which protects consumers against

health risks posed by biological, chemical and physical hazards associated with food (CP41.txt)

Linguistic Specification: -

Cross-reference: foodborne illness (CN002), HACCP (CN0031)

Note: -
TR002 Eng: foodborne iliness Thai: lsaamgidluine (RFO2)
Grammatical Category: noun Subject Field: food safety

Definition: 81n13tlaNAna NN 75ULlsen ua I MizaLeTasANN UL lay

lllustration: Foodborne iliness (sometimes called "foodborne disease," "foodborne infection," or
"food poisoning) is a common, costly yet preventable public health problem. Each year, 1in 6
Americans gets sick by consuming contaminated foods or beverages. Many different disease-
causing microbes, or pathogens, can contaminate foods, so there are many different foodborne
infections. In addition, poisonous chemicals, or other harmful substances can cause foodborne

diseases if they are present in food. (CP61.txt)

Linguistic Specification: Syn. food poisoning (CP60.txt), foodborne disease (CP39.txt),
foodborne infection (CP61.txt)

Cross-reference: food safety (CN001), hazard (CN003), cross-contamination (CN0O04)

Note:




TR003 Eng: hazard Thai: 8umsgluanng +

Grammatical Category: noun Subject Field: foodborne illness

L

Definition: agnsvisanmantiAntatluasiienanaliiifinuaidesiasianie

lllustration: A hazard is defined by the Codex Alimentarius Commission (CAC) as a biological,
chemical or physical agent or property of food with the potential to cause an adverse health

effect. (CP38.txt)

Linguistic Specification: Syn. Foodborne hazard (CP40.txt), food hazard (CP03.txt)

Cross-reference: foodborne illness (CN002), cross-contamination (CN004), physical hazard

(CNO005), chemical hazard (CN006), biological hazard (CN017), HACCP (CN031)

Note: AR aIANILANAIN 81RT1e Wluawmseluang

TR004 Eng: cross-contamination Thai: n13tutleudnu (RFO1)

Grammatical Category: noun Subject Field: foodborne iliness
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lllustration: Cross-contamination is the unintentional transfer of microorganisms, chemical
contaminants (including allergens) or any foreign substance from food, person, or object to
another food product. It usually occurs from raw foods to ready-to-eat products (RTE) or
between products that contain allergens and allergen-free products. Cross-contamination can
cause food poisoning when harmful bacteria are transferred to RTE products that do not

undergo further processing to eliminate bacteria. (CP72.txt)

Linguistic Specification: -

Cross-reference: foodborne illness (CN002), hazard (CN003)

Note:




TR0O05 Eng: physical hazard Thai: AUAIENINBNTN (RFOT)

Grammatical Category: noun Subject Field: hazard
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lllustration: Physical hazards are either foreign materials unintentionally introduced to food
products (ex: metal fragments in mince meat) or naturally occurring objects (ex: bones in fish)
that are a threat to the consumer. A physical hazard can enter a food product at any stage of

production. Hard or sharp objects are potential physical hazards (CP72.txt)

Linguistic Specification: -

Cross-reference: hazard (CN003)

Note:
TR 006 Eng: chemical hazard Thai: 8UAIIENILAR (RFO1)
Grammatical Category: noun Subject Field: hazard
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lllustration:

5. Chemical hazard are chemicals that can get into food by improper storage of chemical
or chemical containers or by using chemicals improperly. (CP64.txt)

6. Chemical hazards can cause food borne disease and the consumer health. This
includes naturally occurring substances, such as allergens, and toxins and contamination of
food with chemicals substance, their residue or their degradation products at levels that can

harm the consumers. (CP64.txt)

Linguistic Specification: -

Cross-reference: hazard (CN003), mycotoxin (CN007), food allergen (CN009), food additive
(CNO011), pesticide (CN014) , antibiotic (CN016)

Note:
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TR 007 Eng: mycotoxin Thai: @nsieanIas &l *

Grammatical Category: noun Subject Field: chemical hazard

Definition: ansWemNsssnTATNan IneTas iEuleuasignaidluansnensds

[llustration:

5. Mycotoxins are toxic compounds produced by different types of fungus, belonging
mainly to the Aspergillus, Penicillium and Fusarium genera. Under favourable environmental
conditions, when temperature and moisture are conducive, these fungi proliferate and may
produce mycotoxins. They commonly enter the food chain through contaminated food and feed

crops, mainly cereals. (CP62.txt)

Linguistic Specification: -

Cross-reference: chemical hazard (CN006), aflatoxin (CN0O08)

Note: 19380719019 UAANTANNTIeNN

TRO08 Eng: aflatoxin Thai: #ansaznamandy #

Grammatical Category: noun Subject Field: chemical hazard

Definition: ansilunguaasasiwa st anuanlnadeosmiduly nanlaa@asananes
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lllustration: Aflatoxins are mycotoxins produced by two species of Aspergillus, a fungus which is
especially found in areas with hot and humid climates. Since aflatoxins are known to be
genotoxic and carcinogenic, exposure through food should be kept as low as possible.
Aflatoxins can occur in foods, such as groundnuts, treenuts, maize, rice, figs and other dried
foods, spices and crude vegetable oils, and cocoa beans, as a result of fungal contamination

before and after harvest. (CP62.txt)

Linguistic Specification: -

Cross-reference: mycotoxin (CN0Q7)

Note: MAan1sANAN L UNd9ntinA1 lun e fuatiu




TRO09 Eng: food allergen Thai: mma‘ﬁ@qﬁuﬁ (RFOB)

Grammatical Category: noun Subject Field: chemical hazard
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lllustration: A major food allergen is defined as one of the following foods or food groups, or is
an ingredient that contains protein derived from one of the following foods or food groups: Milk
Eggs Peanuts Tree nuts such as almonds, walnuts, and pecans Soybeans Wheat Fish Shellfish

such as crab, lobster, and shrimp (CP63.txt.)

Linguistic Specification: Syn. allergenic food (CP29.txt)

Cross-reference: chemical hazard (CN006), food allergy (CN010)

Note:
TRO10 Eng: food allergy Thai: qﬁuﬂ”mm& (RF08)
Grammatical Category: noun Subject Field: chemical hazard

o
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lllustration: A food allergy is a specific type of adverse food reaction involving the immune
system. The body produces what is called an allergic, or immunoglobulin E (IgE), antibody to a
food. Once a specific food is ingested and binds with the IgE antibody, an allergic response
ensues. A food allergy should not be confused with food intolerance or other nonallergic food

reactions. (CP63.txt)

Linguistic Specification: Syn. food sensitivity (CP70.txt)

Cross-reference: food allergen (CN009), food intolerance (CN013)

Note:




TRO11 Eng: food intolerance Thai: Nnseiaga1ns g *

Grammatical Category: noun Subject Field: chemical hazard

Definition: N3nauAuesiALNAT89s N8 faaIIssedAnRetueis enalinannisneIns
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lllustration: Food intolerance is an abnormal response to eating a food. The problem occurs
within the digestive tract (stomach and intestines). A particular food may irritate the person’s
digestive tract, or the person may have a medical condition that prevents him or her from
properly breaking down or absorbing the food. Although the reaction to the food may be

unpleasant (bloating, gas, diarrhea, nausea), it isn’t usually life threatening. (CP67.txt)

Linguistic Specification: -

Cross-reference: food additive (CN011), food allergy (CN010)

Note: 1E3annundnyiaIniisny

TRO12 Eng: food additive Thai: 4AgiAeuamIs (RFO3)

Grammatical Category: noun Subject Field: chemical hazard
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lllustration: Food additives are defined in legislation (EC Regulation 1333/2008 Atrticle 3) as any
substance not normally consumed as a food in itself and not normally used as a characteristic
ingredient of food whether or not it has nutritive value, the intentional addition of which to food
for a technological purpose in the manufacture, processing, preparation, treatment, packaging,
transport or storage of such food results, or may be reasonably expected to result, in it or its by-

products becoming directly or indirectly a component of such foods. (CP66.txt)

Linguistic Specification: -

Cross-reference: chemical hazard (CN006), acceptable daily intake (CN012), food intolerance

(CNO13)

Note:




TR013 Eng: acceptable daily intake Thai: 1Buauniizlnalisediy *

Grammatical Category: noun Subject Field: chemical hazard

Definition: 1sxnnuaedmniininliluamsnianiaaunsotsinaléisedunniulinaentiniag
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lllustration: If an additive is deemed acceptable for food use, an ADI (Acceptable Daily Intake) is
normally set. The ADI is defined as an estimate of the amount of food additive, expressed on a
body weight basis, that can be ingested daily over a lifetime without appreciable health risk. The
ADI is expressed on a milligram per kilogram bodyweight per day basis (mg/kg bw/day) and is

used extensively by regulatory and advisory bodies throughout the world. (CP66.txt)

Linguistic Specification: Syn. provisional tolerable daily intake (CP39.txt), Abbr. ADI

Cross-reference: food additive (CNO11)

o 1%

Note: nUuUAAN LAl EA5ANEATY

[

TRO14 Eng: pesticide Thai: RQ8UATIENWNITNERAT
(RF0O4)
Grammatical Category: noun Subject Field: chemical hazard
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lllustration: Pesticides are chemical compounds that are used to kill pests, including insects,
rodents, fungi and unwanted plants (weeds). Pesticides are used in public health to kill vectors
of disease, such as mosquitoes, and in agriculture, to kill pests that damage crops. By their
nature, pesticides are potentially toxic to other organisms, including humans, and need to be

used safely and disposed of properly. (CP68.txt)

Linguistic Specification: Syn. agricultural chemical (CP55.txt)

Cross-reference: chemical hazard (CN006), maximum residue level (CN015)

Note:




TRO15 Eng: maximum residue level Thai: FH1UANINHANANGIAA

(RFO4)

Grammatical Category: noun Subject Field: chemical hazard

Definition: 15x10ugagne9asienaanilanAeliluamns duiliasunainnisldansaiinls
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lllustration: Residues of agricultural and veterinary chemicals are permitted in certain foods provided
that they comply with specific limits in the Australia New Zealand Food Standards Code. These limits
are known as maximum residue limits or MRLs, and apply to both domestic and imported foods. The
MRL is the highest amount of a residue of a particular chemical that may occur in a food following the
proper use of that chemical. The APVMA determines the residue level which would be present if a
farmer used the greatest amount of the chemical likely to be necessary to do its job, and then
determines whether this level is safe. Thus, MRLs are set to reflect the legal use of a chemical and to
ensure a safe food supply. When an MRL is exceeded, it usually indicates a chemical is being
misused. However, MRLs are normally set well below the level that would be harmful, so a residue

slightly above the limit is unlikely to pose a health risk. (CP65.txt)

Linguistic Specification: Syn. maximum residue limit (CP38.txt), Abbr. MRL

Cross-reference: pesticide (CN014)

Note:




TRO16 Eng: antibiotic Thai: en1fjToue (RF08)

Grammatical Category: noun Subject Field: chemical hazard

Definition: @97 [dsinvisateannisiasninlaisanIaiNauIuIas AT lsvInn LAY

[llustration:

1. Antibiotics are permitted for use in cattle, pork and poultry production: To treat sick
animals and birds. To control and/or to prevent disease during times of stress. To promote
increased feed efficiency or growth rates (CP72.txt)

2. Antibiotics don’t work against this or other viruses (they only work against bacteria), but
health professionals can give the right fluids and minerals to put the body back in balance.

(CP58.txt)

Linguistic Specification: -

Cross-reference: chemical hazard (CN006), antimicrobial (CN018)

Note:
TRO17 Eng: antimicrobial Thai: mﬁmf«g@?‘iw (RF08)
Grammatical Category: noun Subject Field: biological hazard

Definition: ans ldnnanevisadiugan1sas AL TALATINNAUIUIDIAAUYITE

lllustration: Antimicrobials, such as antibiotics, are substances used to kill micro-organisms or to
stop them from growing and multiplying. They are commonly used in human and veterinary

medicine to treat a wide variety of infectious diseases. (CP62.txt)

Linguistic Specification: -

Cross-reference: biological hazard (CN017), antibiotic (CN0O16), antimicrobial resistance

(CN019)

Note:




TRO18 Eng: antimicrobial resistance Thai: m?ﬁ@mﬁmﬁgﬁw *

Grammatical Category: noun Subject Field: biological hazard

Definition: AMN@N"90T099 AT lunausianislianfinuqatn finainnisldansnnifiuliviee
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lllustration: Antimicrobial resistance refers to the ability of microorganisms to withstand
antimicrobial treatments. The overuse or misuse of antibiotics has been linked to the emergence
and spread of microorganisms which are resistant to them, rendering treatment ineffective and
posing a serious risk to public health. When antimicrobial resistance occurs in zoonotic bacteria
present in animals and food it can also compromise the effective treatment of infectious

diseases in humans. (CP62.txt)

Linguistic Specification: -

Cross-reference: antimicrobial (CN018)

Note: inuunAnYilaeIoa9ng

TRO19 Eng: biological hazard Thai: SUATIANITINN (RFOT)

Grammatical Category: noun Subject Field: hazard
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lllustration: Biological hazards are organisms, or substances produced by organisms, that pose
a threat to human health. They are a major concern in food processing because they cause

most food borne iliness outbreaks. (CP72.txt)

Linguistic Specification: Syn. microbiological hazard (CP70.txt)

Cross-reference: hazard (CN003), antimicrobial (CN018), antimicrobial (CN020)

Note:




TR020 Eng: pathogen Thai: @q@?ﬂwﬁﬂiﬁ‘ﬂ (RF08)

Grammatical Category: noun Subject Field: biological hazard

Definition: qawviatidatuiteuluenmsazannsoinlifusinataeli

lllustration: Pathogens are microorganisms sometimes found in your food that can make you
sick. Pathogens can get into food and water in a number of ways. Food can become
contaminated on the farm. For example, fruit and vegetables can become contaminated if they
are washed or irrigated with water contaminated with animal feces or human sewage. Food can
also become contaminated during processing, storage, transportation or preparation.
Sometimes pathogens can be present in food and water naturally, without there being a human
cause for contamination. For example, Vibrio bacteria, which is naturally present in sea water,

can be found in oysters and other shellfish. (CP73.txt)

Linguistic Specification: Syn. pathogenic organism (CP39.txt), foodborne pathogen (CP67.txt

Cross-reference: biological hazard (CN017), danger zone (CN021), pH (CN022), water activity
(CN023), food irradiation (CN026), pasteurization (CN027), freezing (CN028), freeze-drying

(CN029)

Note:

TR021 Eng: danger zone Thai: TNeUNANEUMTE *
Grammatical Category: noun Subject Field: biological hazard

T ! Qd‘ a a dl o Yy a 1 dl o k4 a a
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lllustration: In order to grow, bacteria need warmth, moisture and a food source, usually a
protein or carbohydrate. The danger zone in which bacteria can multiply to large numbers is
between 4°C (40°F) and 60°C (140°F). Bacteria grow very slowly at cold temperatures and are

destroyed by heat. (CP72.txt)

Linguistic Specification: -

Cross-reference: pathogen (CN020)

Note: NAUAANIAINTIENN




TR022 Eng:pH Thai: ANLEIUNIARAIS (RFO1)

Grammatical Category: noun Subject Field: biological hazard

Definition: ALaAINANLTNduaaslalnsiaudaau 19 UsuanteAuilungavizasig

lllustration: Acidity and alkalinity are measured by pH, a number which reflects the
concentration of hydrogen ions present. Pure water is taken as neutral with a pH of 7. Below a
pH of 7 the concentration of hydrogen ions is higher and conditions are said to be acidic; above
7, the concentration of hydrogen ions decreases and conditions are described as alkaline.

(CP39.txt)

Linguistic Specification: -

Cross-reference: pathogen (CN020), shelf life (CN025)

Note:
TR023 Eng: water activity Thai: W8asy *
Grammatical Category: noun Subject Field: biological hazard
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lllustration: Water activity is a measurement of the availability of water for biological reactions. It
determines the ability of microorganisms to grow. If Water activity decreases, microorganisms
with the ability to grow will also decrease. Water activity (aw) is expressed as the ratio of the
vapour pressure in a food (P) to the vapour pressure of pure water (Po). It predicts whether
water is likely to move from the food product into the cells of micro-organisms that may be

present. (CP72.txt)

Linguistic Specification: Syn. water availability (CP58.txt), Abbr. Aw

Cross-reference: pathogen (CN020) , moisture content (CN024), shelf life (CN025), freezing
(CN028)

Note: NAUAANIAINTIENN




TR024 Eng: moisture content Thai: W199uA *

Grammatical Category: noun Subject Field: biological hazard

Definition: 1sxnausnianuaniegluemsiaspniiiubesazaesminisunnaesnansineg

[llustration: Water content, or moisture content, is a measurement of the total water contained in

a food. It is usually expressed as a percentage of the total weight (CP72.txt)

Linguistic Specification: Syn. water content (CP72.txt), Abbr. MO

Cross-reference: water activity (CN023), sublimation (CN030)

Note: NUUAANYIaNNTieINg

TR025 Eng: shelf life Thai: mqmﬂﬁﬁnm (RF02)

Grammatical Category: noun Subject Field: biological hazard

Definition: 2281 AN AN LNARA T A1117 18 TN NN AU I NN A TagRanngama

Uaansdauazllidennmnin EuAUAAEANMNINIFTENTONEAR

4. lllustration: The Codex Alimentarius defines shelf-life as the period during which a food
product maintains its microbiological safety and suitability at a specified storage temperature
and where appropriate, under specified storage and handling conditions. Shelf-life is defined in
European legislation as the date of minimum durability. The date of minimum durability of a
foodstuff is defined in Council Directive 2000/13/EC on the labelling, presentation and
advertising of foodstuffs as the date until which a foodstuff retains its specific properties when

properly stored. (CP66.txt)

Linguistic Specification: Syn. date of minimum durability (CP66.txt)

Cross-reference: pH (CN022), water activity (CN023), food irradiation (CN026), pasteurization
(CN027), freezing (CN028), freeze-drying (CN029)

Note:




TR026 Eng: food irradiation Thai: 1921859327113 (RFO5)

Grammatical Category: noun Subject Field: biological hazard

Definition: mmu@ummﬁmmmm%ﬁmem LASBLANATAL M?‘@%ﬂaLﬁﬂﬁ@ﬂUUEWMW? L‘ﬁ’ﬂ@ﬂ
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lllustration: Food irradiation is a technology for controlling spoilage and eliminating foodborne
pathogens. The result is similar to pasteurization. The fundamental difference between food
irradiation and pasteurization is the source of the energy used to destroy the microbes. While
conventional pasteurization relies on heat, irradiation relies on the energy of ionizing radiation.
Food irradiation is a process in which approved foods are exposed to radiant energy, including

gamma rays, electron beams, and x-rays. (CP67.txt)

Linguistic Specification: -

Cross-reference: pathogen (CN020), shelf life (CN025), critical control point (CN033)

Note:




TR0O27 Eng: pasteurization Thai: N13w1diaalsd (RFO2)

Grammatical Category: noun Subject Field: biological hazard
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lllustration: Pasteurization is the heat processing of a liquid or food to kill pathogenic bacteria to
make a food safe to eat. The pasteurization process is based on the following time and
temperature relationship.

High-Temperature-Short-Time Treatment (HTST) - Using higher heat for less time to kill

pathogenic bacteria. For example, milk is pasteurized at 161° F (72° C) for 15 seconds.

Low-Temperature-Long-Time Treatment (LTLT) - Using lower heat for a longer time to kill

pathogenic bacteria. For example, milk is pasteurized at 145° F (63° C) for 30 minutes.

The times and temperatures depend on the type of food and the final result you want to
achieve, such as retaining a food's nutrients, color, texture, and flavor and using a high enough

temperature for a long enough time to kill pathogenic bacteria. (CP63.txt)

Linguistic Specification: -

Cross-reference: pathogen (CN020), shelf life (CN025), critical control point (CN033)

Note:




TR028 Eng: freezing Thai: N1sudiEienuds (RF02)

Grammatical Category: noun Subject Field: biological hazard

Definition: mmu@ummﬂmﬂmmmqmuqﬁmmmmmwuﬂixﬁﬁq -18 'ﬂ\iﬁ’]LsﬁﬂL%Elﬁ

lllustration: A method of food preservation accomplished by rapidly lowering the food
temperature to below 32° F (0° C), at a minimum, and then storing food at a temperature of 0° F
(-18° C). Freezing is a critical food preservation method, since it stops microbial growth.
Freezing does not kill microorganisms - therefore, it's important to properly handle meat, poultry,

and seafood when cooking and defrosting these foods. (CP63.txt)

Linguistic Specification: -

Cross-reference: pathogen (CN020), shelf life (CN025), water activity (CN023)

Note:
TR029 Eng: freeze-drying Thai: n1snnuiielaensudigianuds +
Grammatical Category: noun Subject Field: biological hazard

Definition: NN9IOUANANMNTIAENFUNNARS L el aniBunnutindaanissvidianie lfan1ng

4oeUN"A

lllustration: Freeze-drying is a method of food preservation that removes almost all of the water
from a food product, while leaving the basic physical structure intact. The removal of water
prevents the growth of microorganisms, thus preventing the food from spoiling. Depending on
how the freeze-dried product is packaged, it can have a shelf-life of 6 months to 20 years.

(CP67.txt)

Linguistic Specification: Syn. lyophilization (CP21.txt)

Cross-reference: pathogen (CN020), shelf life (CN025), sublimation (CN030), critical control
point (CN033)

Note: Anutlasdnsindaguda aan “nnsmnliiuiialnedsnisuditianude” (RFO2)




TR0O30 Eng: sublimation Thai: NN93L1iA (RFO8)

Grammatical Category: noun Subject Field: freeze-drying

Definition: Neruun1INtasuganuzatnaaidailulalagnsalng lfasilasuaniuziily
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lllustration: To freeze dry, frozen food is placed in a special vacuum cabinet. There, ice changes
from a solid state directly to a vapor state without first becoming a liquid. This process, whereby

water escapes from the food, is called "sublimation." (CP67.txt)

Linguistic Specification: -

Cross-reference: moisture content (CN024), freeze-drying (CN029)

Note:

TRO31 Eng: Hazard Analysis Critical Thai:sTULAAITHEURTEUAZA
Control Point AngAnsiednLAN (RFO7)

Grammatical Category: noun Subject Field: food safety
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lllustration: HACCP is a food safety system designed to identify and control hazards that may
occur in the food production process. The HACCP approach focuses on preventing potential
problems that are critical to food safety known as critical control points (CCP) through

monitoring and controlling each step of the process. HACCP applies science-based controls

from raw materials to finished product. (CP72.txt)

Linguistic Specification: -

Cross-reference: food safety (CN001), hazard (CN003), hazard analysis (CN032), critical control
point (CN033), corrective action (CN035)

Note:




TR0O32 Eng: hazard analysis Thai: NN99LAIIEIREUAINE (RFOT)

Grammatical Category: noun Subject Field: HACCP

Definition: nn3ausandasyainessydunseietainlulusesndeduneuniangn udatinuntseiiiu
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lllustration: Food hazards are microorganisms, chemicals and physical objects that may cause
food products to be unsafe; resulting in iliness, injury or death. As a processor who produces
safe food, you can prevent these hazards by identifying and preventing them. This is known as
hazard analysis. Hazard analysis is the first principle of HACCP. It affects the result of the other
six HACCP principles and the entire HACCP plan. If you don’t identify a significant hazard
during your hazard analysis, you cannot control the risk associated with it and you could
produce unsafe food. To have an effective HACCP plan, you need to start with a complete,

accurate hazard analysis. (CP72.txt)

Linguistic Specification: -

Cross-reference: HACCP (CN031)

Note:




1

TRO33 Eng: critical control point Thai: qmﬁnqmﬁmmmuqm (RFO7)

Grammatical Category: noun Subject Field: HACCP
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lllustration: A CCP is a point, step, or procedure at which control can be applied and a food
safety hazard can be prevented, eliminated, or reduced to acceptable levels. Points in food
preparation that may be CCPs include cooking, chilling, specific sanitation procedures, product
formulation control, prevention of cross contamination, and certain aspects of employee and
environmental hygiene. For example, cooking that must occur at a specific temperature and for
a specified time in order to destroy microbiological pathogens is a critical control point.

(CPB2.txt)

Linguistic Specification: -

Cross-reference: food irradiation (CN026), pasteurization (CN027), freeze-drying (CN029),
HACCP (CN031), critical limit (CN034), corrective action (CN035)

Note:
TR034 Eng: critical limit Thai: ﬂ"ﬁﬂqm (RFO7)
Grammatical Category: noun Subject Field: HACCP
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lllustration: A critical limit is defined as a criterion that must be met for each preventive measure
associated with a CCP. Each CCP will have one or more preventive measures that must be
properly controlled to ensure prevention, elimination, or reduction of hazards to acceptable

levels (CP62.txt)

Linguistic Specification: -

Cross-reference: critical control point (CN033), corrective action (CN035)

Note:




TR035 Eng: corrective action Thai: unesnisufilailafialoymun *

Grammatical Category: noun Subject Field: HACCP
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lllustration: Specific corrective actions must be developed for each CCP in the HACCP system in
order to deal with deviations when they occur. The actions must ensure that the CCP has been
brought under control. Actions taken must also include proper disposition of the affected
product. Deviation and product disposition procedures must be documented in the HACCP

record-keeping. (CP62.txt)

Linguistic Specification: -

Cross-reference: HACCP (CNQ31), critical control point (CN033), critical limit (CN034)

Note: NMUUAANTIaNNTieIN
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