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Abstract Food regulations are paramount for public health. They are intended primarily to protect public health 

by ensuring that food is safe. A modern, flexible, and responsive regulatory system is needed today to keep up 

the pace of change in the global food industry: The main focus for human and animal food regulation is 

prevention of illness. Every food regulation must comply with internationally applicable law in order that the 

international movement of food products is not impeded. This paper provides a brief introduction to food 

regulations. 
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Introduction   

Food plays a critical role in the health and well-being every of individual. Food is one of the largest globally 

traded commodities and can pose a major safety risk if not regulated. Throughout history, governments have 

regulated food products. Generally, food law and regulations are used to apply to legislation which regulates the 

production, processing, handling, and marketing of food. Food regulations have been compiled over the years and 

are essentially supposed to guide in assessing food quality and safety for consumers. Figure 1 shows the relationship 

between laws, regulations, and standards [1]. 

 
Figure 1: Relationship between laws, regulations, and standards [1] 
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Regulations are created by documented need through scientific-based studies. Science has a role in food 

regulation. It should strongly guide the process of developing regulations. Its role is about performing the 

crucial task of creating and sustaining the view that 'risks' are an attendant feature of day to day life. Science 

now establishes whether a product or process will be detrimental to public health [2]. 

 

Food Regulations 

In the US, there are regulatory agencies at the federal, state, and local levels. Federal agencies dominate the 

regulatory oversight. The US Department of Agriculture (USDA) and Food and Drug Administration (FDA) 

regulate food. The federal food regulation is a collection of 30 laws, implemented by different federal agencies. 

The FDA is tasked with monitoring food safety and animal drugs. Federal agencies are legally responsible for 

ensuring that the science and analysis of food regulations satisfies quality, objectivity, utility, and integrity 

requirements.  

State and local regulatory agencies may adopt or modify the federal standards, make them more stringent, and 

execute them to reflect local difference. California enact food regulations of their own, instead of depending on 

federal regulators to lead the way. When the food business is not willing to remove suspect food from 

consumers (possibly adulterated or misbranded), the federal agencies will take enforcement actions to remove 

the food from the market. 

When threatened by possible government regulation and critical public opinion, some industries undertake self-

regulatory actions. Or in order to promote food sales, some companies get involved in self-regulatory pledges. 

Industry self-regulation is a regulatory process whereby an organization sets some regulations. Self-regulation 

and government regulation are complementary. In contrast to government-imposed regulations, self-regulation 

is voluntary and flexible and is typically framed with consumer welfare at heart. The self-regulatory initiatives 

by the food industry address areas of major concern, such as marketing and labeling. A disaster can threaten and 

motivate an industry to self-regulate. Successful self-regulation requires regulations that industry can attain to 

earn the trust of the public and government. Typical examples of self-regulation are the tobacco and alcohol 

industries. Coca-Cola and PepsiCo control three quarters of the world beverage market; their participation in 

self-regulation would make an impact [3]. 

 

Applications 

Regulation is imposed on every aspect of food: food safety, food production, food processing, food labeling, 

food quality, fast food, organic food, etc. 

 Food Safety Regulations: Food safely is perhaps the most regulated aspect of food. Food safety 

regulations affect all participants in the food supply chain, from farm to table. Modern day food safety 

regulations were developed on sound scientific principles to protect consumers from falling sick or die. 

In spite of quality of the US food system, people are concerned about the safety and quality of the food 

they eat and the water they drink. The FDA is responsible for monitoring food safety; it uses the 

HACCP (Hazard Analysis and Critical Control Points) system for inspection of seafood products. It is 

difficult to design and implement food safety regulations because food safety itself is difficult to 

measure [4]. 

 Food Quality Regulation: Food quality is often regulated according to the principles of sanitation laws. 

In the US, food sanitation regulations include some specific requirements for certain foods, such as 

processing and filling of bottled water. To ensure the quality of the food products, the food 

manufacturer must be committed to an established quality control program. However, it is difficult for 

consumers to directly observe the quality of food even after consumption [5]. 

 Food Processing Regulation: The food processing sector includes meat processing. Food is subject to 

the laws and regulations of the jurisdiction where the food is located, whether the food is being 

processed or consumed there. The new rules require food processors and slaughterhouses to adopt 

Hazard Analysis and Critical Control Points (HACCP) systems that will help identify potential sources 

of pathogen contamination. 
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 Food Labeling Regulations: The food industry has responded to customers’ demand on food choices 

by developing healthier foods and by labeling the nutrition content. The Food and Drug Administration 

(FDA) regulates the labels on all food products and mandates nutrition labeling on packaged foods 

especially meat and poultry products. In an effort to prepare food regulations and obtain input from 

both the public and the food industry, the FDA has held public meetings around the country. Nutrition 

labeling is now mandatory for most FDA-regulated packaged food products. The new nutrition labels 

are designed to inform consumers, not confuse them. Almost all states also require products labels 

should adhere to strict requirements regarding product names and ingredients. In some cases, 

companies are threatened with court action for misleading advertisement. 

 Fast Food Regulation: Fast food consumption has played a significant role in the obesity epidemic. 

According to the World Health Organization (WHO), fast food may be convenient but it is weighing 

eaters down. The WHO is recommending stronger regulations on fast foods (junk foods) and fast food 

companies to help curb the global obesity epidemic. Such regulation may include menu labeling of 

calories, economic incentives for producers of fresh foods, taxes on ultra-processed foods, and soft 

drinks, with more stringent rules for advertisements targeting children. The regulation should cover 

food in vending machines, amusement parks, supermarket foods, food restaurants, and food 

establishments. 

 Organic Food Regulation: US Congress was motivated to enact national organic standards because of 

concern over fraudulent organic claims. The USDA inspects and runs an accreditation program (valid 

for a period of five years) for certifying experts in organic production techniques [6]. 

 Pet Food Regulation: Pet food is among the most regulated of all food products. The FDA regulates 

both finished pet food products and their ingredients. An ingredient cannot be used in pet food until it 

meets some criteria and has been accepted by FDA. Most states regulate pet food products under their 

animal feed laws. 

 Food Market Regulation: In the food market, the key players include food industry, regulatory 

authorities, and consumers. Price may be regulated for some food products. There are traditional food 

products whose market shares are potentially threatened by new products. Some consumers are 

concerned that products are in the market that do not deliver what they purport to provide or contain 

ingredients that are unsafe for the products’ intended use. 

 

Other National Regulations 

This section will cover food regulation in other nations besides United States. It will address food regulations in 

Canada, United Kingdom, France, and China. 

 Canada Food Regulation: The Canadian Food Inspection Agency (CFIA) protects consumers by 

safeguarding Canada’s food supply. It conducts sampling and testing to detect food safety risks. This 

helps the CFIA to identify food safety hazards and develop risk management strategies to minimize 

potential risks to Canadians. Recent food product recalls in Canada reinforce the importance of 

traceability to protect the safety and quality of food supply. 

 United Kingdom: The UK food industry is embedded in a wider system that is increasingly globalized. 

Effective mechanisms of food-safety regulation have begun to take on greater importance in the United 

Kingdom. Using science-based decision-making, United Kingdom uses value-based and culture-based 

approach infusing the conventional process of food-safety regulation. In April 2000, the Food 

Standards Agency (FSA) was established as an independent body assure British consumers that foods 

available within the national supply chain were safe [7].  

 French Food Regulation: French food and drink market regulation was settled by a general law in 

August 1905. Regulations would make it possible to ban dangerous products. A “local food police” 

would be created to enforce market regulation and check goods in transit as well as upon delivery.  

 Chinese Food Regulation: Initially, Chinese national food standards were less stringent than 

international standards. Over the past decades, the international pressure is exerted on the Chinese 

exported food regulatory regime, while the domestic food regulatory regime has been increasingly 
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influenced by global forces. The Chinese government has been under pressure to safeguard the 

reputation of products “Made in China” [8]. All foods claiming to have healthy s must undergo the 

assessment and approval process set forth by the newly established State Food and Drug 

Administration (SFDA) 

 

International Food Regulations 

The increasing globalization of food trade cannot be ignored. With globalization, the supply chain must be 

carefully monitored to ensure imports meet food safety regulations. National governments around the world are 

modernizing their food regulations and seeking to harmonize their food regulations across borders. They want to 

make sure that their food products are safe to eat, comply with food safety regulations, and move seamlessly 

through the supply chain. Since food regulations and legislation vary among nations, some perceive regulatory 

measures are necessary for global harmonization. 

For nations that do not have the resources to develop their own regulations, the Joint Food and Agriculture 

Organization / World Health Organization Food Standards Programme, known as the Codex Alimentarius, 

develops international food laws and regulation Codex is an international body based in Rome that promulgates 

standards, guidelines, and codes of practice in the realm of food safety [9]. 

 

Benefits and Challenges 

A lot can be accomplished through food regulations. Regulations targeting food and nutrition are needed across 

several sectors including agriculture, industry, healthcare, social welfare, and education. The WHO is urging 

governments to do more to try to reverse or prevent obesity. Governments can tackle the growing obesity 

epidemic if they introduce more regulation for fast foods such as burgers, chips, snack bars, and drinking soda. 

Such regulations will compel fast food restaurants to serve healthier, safer products. New 

labeling regulations would save up to a staggering amount in death and healthcare costs related to cancer and 

coronary heart disease. 

Regulations can greatly impact the business prospects for companies engaged in the manufacture, distribution, 

sale, and marketing of food products. The cost of changing or updating nutrition labeling is hard to quantify, as 

are the health benefits associated with such changes. Most of the regulated farmers, manufacturers, retailers, 

warehousers, packers, and shippers are not involved in the food regulatory process. Economists often argue that 

food regulation is not always designed to advance the public interest. The regulations benefit those who 

promoted them by gaining them a competitive advantage. In some situations, legislation has weakened 

government’s authority over food products. Government food regulations have failed and there is no 

accountability for the failure. 

 

Conclusion 

The role of key agencies, such as the FDA, in regulation and enforcement is important. Regulations tend to align 

the food supply with the health needs of the society. For example, regulations that counter fast food 

consumption might offer governments a way slow down the growing obesity epidemic. Advances in science and 

technology such as those in nanotechnology will continue to present challenges to food regulators. Since 

technological advances change the types and varieties of foods, food regulations must be dynamic and evolving. 

More information on food regulations can be found in books in [10-19] and related journals such as British 

Food Journal. 
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