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Industrial Food Production
Introduction
Food production is one of the largest production sectors in the entire world. Food is a basic need and so it would never run out of market. Due to this, producers are working hard to produce more food at a cheaper cost so as to sell it at a low price and attain world health goals (Hurt, 2017). Food production involves agricultural and industrial sectors, the agricultural sector involves plantation and farms while the industrial sector involves using machinery and cheaper alternatives to produce food. Industrial food production is cheaper and faster compared to traditional agricultural methods.
Industrial food production companies require a lot of planning to ensure their costs do not surpass their profits, starting from farm fertilizers to added preservatives (Tiwari, 2017). This has led to production of unhealthy food options for consumers in order to increase profits and be a head of competition. The goal of any service provider should be to satisfy their clienteles’ every need, however, this is not the case with most food production companies. They resort to the cheapest raw materials, some of which are harmful to consumers’ health. Recently there has been an increase in lifestyle diseases like cancers, hypertension and diabetes, research shows that these diseases are contributed to, if not caused by what people consume. Additives like saccharin, an artificial sweetener, have been associated with cancer. Production companies rarely consider such factors during food production, they only pick what is best for their profit increase, leaving consumers susceptible to unhealthy lifestyles and even disease. It is clear that industrial food production today is set to benefit the owners and ignores the health of consumers.
Before food gets to a supermarket or shelf, a lot happens to it, which is basically the process of food production. It is taken from the farm and cleaned then it is prepared and processed. Like in the case of wheat products, the wheat is grounded to flour then used to bake cake which is sold in stores. In order for food to be sold in a store, it has to be preserved so that it does not get bad and also some foods have flavorings and sweeteners that are added to them. The additives are set to give and maintain products’ taste and the preservatives are supposed to increase and maintain the shelf life of food.
The items added to food are supposed to be healthy and not cause any health risks to the consumers but this is not entirely the case. Some production companies put additives and preservatives that have been associated with lifestyle diseases in food and sell it to their consumers. Example is the nitrites used in cured and pickled animal meat, at first people would die of eating preserved meats, but only until nitrites came. These, however, have been associated with growth of cancer cells because the nitrites are converted to nitrates while in the body, but production companies still use them adamantly. Another additive is the artificial sweeteners used in drinks mostly, they have been proved to have a high probability for causing cancer but production companies still use them. This could be because other proper preservatives are too expensive and would increase the cost of production. another case of risky preservation is tinned foods. The cans used to preserve such foods are lined with plastic to prevent corrosion by those food substances Smith, 2017). The higher the acidity of the food, the higher the amount of plastic lining, like canned tomatoes are highly acidic so the cans are treated to more plastic. The unfortunate thing is that the plastic that is meant to preserve the cans, ends up leaching into the canned food. By the time the food is bought and consumed, enough plastic has been mixed up with the food. Consumption of plastic has been known to cause if not trigger cancer, production companies just don’t consider that. 
Secondly, is the raw materials that production companies use in producing industrial food products. Most production companies go for cheap raw materials that would increase their profits without considering their health implications (Smith, 2017). There have been cases of bad farm produce being used in production of industrial food and given to consumers without them even noticing. Not once or twice, there have been cases of maize with aflatoxin being used in production of maize flour, only for consumers to realize way later. There have also been cases of already spoilt groundnuts being used to produce peanut butter. All this happens because production companies are looking to cut on their costs. If and when raw materials get spoilt, the most prudent thing to do would be to confiscate and totally get rid of it but because they do not want to get any losses, they would rather put consumers’ health on the line.
There is another common trend being picked by industrial food producers that is really alarming, which is production of plastic foods (Tiwari, 2017). It has been mainly reported in China and is considered an illegal activity because of the health implications. In this case, food production companies replace food with pure plastic or even mix the two. Production of plastic eggs was the first to be discovered, they are made using gelatin, food coloring and wax and look exactly like the normal eggs. Plastic rice is made using potatoes and industrial resin and eating it would be similar to eating a plastic bag, the health implications are severe. There was a case of children who died after taking milk powder that was later discovered to have been plastic made using the component melamine. These foods are very toxic and could cause damage to the liver and kidney and even cause cancers. Production companies are really going to the extremes to make money at the expense of consumers’ health.
On the other hand, industrial food production should be a very beneficial venture for any economy. Firstly, it increases the rate of food production and even the amount of food produced. Industrial food production has proven to be way cheaper than its alternative, traditional farm production (Tiwari, 2017). it takes a shorter period to produce food using industrial agriculture compared to traditional agriculture. This then translates to ready availability of food. Every economy’s dream is to feed its entire population and that would only happen if food is readily available. This is easily achievable with industrial food production because of how fast food is churned into the market continuously. With the increase in population in the world, it is necessary to find a way of increasing food production without hurting the pockets of consumers and in this case, industrial food production would come in handy. Because less is required to produce, less would be required to sell the food products and generally benefit the consumer. Moreover, if food is available at all times, then there is no way food prices would go high, which is a direct benefit of industrial food production. 
Other than food and food production, industrial food production has other benefits. There will be increased employment, the venture requires a large amount of readily available labor which will be generally beneficial to the economy as people will get jobs and be able to feed themselves (Hurt, 2017). Secondly, it increases the use of and improvement of technology and machinery. Unlike traditional farming, industrial food production requires use of heavy machinery to speed up the entire process and this would make room for new invention and technologies. If these food production companies would take consumers’ needs seriously, then it would be an enviable sector of the economy with lots of profits to make but unfortunately, that is hardly the case.


Conclusion
Industrial food production has received bad media a lot and it is clearly a reasonable accusation. These companies have been seen to put their financial benefits before the needs of their consumers. Certain food additives have been proven to cause or even accelerate cancers but they are still being used in food production. Moreover, despite knowing the consequences of plastic after human consumption, it is the most used component in food production. if this would not have been the case, then industrial food production would have been an economic ‘safe haven’ (Hurt, 2017). Their prime goal should be to take care of the consumers in terms of needs, finances and health, be an all rounds sector that ensures a longer life expectancy, a working and a well- fed nation.
The government and the people in general should always take a keen look at what the population is consuming, to keep food producers in check. There should also be very heavy punishment for people who are found guilty of producing food unfit of consumption to restrict any further production. Also, thorough inspections should be done on industrial food production companies to ensure they follow guidelines and to be kept in check in case they go astray (Smith, 2017). This way, the economy would be serving the nation without any consequences and the industries will make enough profits to benefit them. Everyone has a role to play in ensuring that industrial food production does not turn to the demise of the population.
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