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Gizaw, 2019, suggests that food safety is the proper management, preparation, and food storage to prevent sicknesses caused by foodborne. Food products are the most traded commodities in the whole world.  From the farm to the factory and ten to the market, farm products encounter several health threats. Therefore, food safety is paramount financially and ethically. Food safety is very crucial in the health, environmental, technical, economic, and social sectors. Food safety prevents food contamination. People usually contract diseases from food that is not processed under food safety regulations. For instance, beef contaminated with bodily wastes while slaughtering, consuming unpasteurized milk, and contaminated water can result in Escherichia.  Food safety helps to prevent diseases and death. Foodborne pollution and food poisoning can result in dehydration, gastroenteritis, and other serious health challenges like kidney failure and later death.
Processes are managed for food safety regulations. For instance, problems occur when large shops put refrozen meat onto the shelves or eat places to reduce food wastages. Food safety benefits the transportation industries. Convenient food storage transports the best food quality by maintaining the flavor, texture, nutrients, and color and decreasing foodborne bacteria's onset. Additionally, the transportation industry benefits from food safety because the state of the food determines the time needed to transport farm products from the farm to shop or our homes. For instance, perishable goods such as meat, eggs, fruit, and vegetables are handled differently from semis perishable such as grains, dry mixes, and nonperishable goods such as sugar, canned goods. Food safety also benefits the packaging industry. 
According to King et al. 2017, packaging protects the goods from physical harm, reduces food waste, minimizes the number of preservatives used in food, and makes available labeling for nutritional and allergy information and the expiry date.  Food safety also controls food preparation.  Only one person can compromise it by washing the hands incorrectly after visiting the toilet. Food safety is eminent in the economy of any country. Failure to execute an active safety of food exercise may result in polluted goods getting into the food chain. After the discovery of faulty goods, businesses of foodstuffs realize intense interference in their maneuvers. According to research, 21 % of the food products decline to buy their foodstuffs from manufacturing companies that don't emphasize food safety.  Food safety is crucial as far as health is concerned. Annually, ten percent of people worldwide suffer from diseases associated with contaminated food due to failure to follow the food safety measures.
Additionally 420, 000 people succumb every year due to taking contaminated food, and most of them are children. Therefore, scarce food safety measures come with a more significant result on social-economic improvement, mainly in third world countries. Harmful food results in a brutal cycle of disease and starvation, overburdening medical services, disturbs economic and social development.  On the other hand, the food safety recall authority may not improve food safety because the government may not have the power to eradicate any harmful goods from the market, whether it is a medical device, a toy, or a portion of food. The time will tell if the food recall authority is valuable than harmful, but food recall authority is not likely to be withdrawn after it is approved (Marvin et al. 2017).
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