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Food Inc is a documentary film that uncovers the inhumane nature of industrial production and processing of meat, vegetables, and grains using agricultural technology to achieve mass production and meet the mass population's needs. Following the documentary, some of the Good Manufacturing Practices (GMPs) violations include;
· Packed beef is produced from animals that are fed with corn instead of glass leading to negative repercussions. It’s unethical for farmers to use corn to hasten the maturity period of animals aiming at mass production with a minimal cost.
· The slaughtering process of beef animals is not pure since some industries such as McDonald's use unhygienic methods to target high production in a shorter time. There is much negligence and carelessness while slaughtering animals such as chickens and some dead animals are considered for packaging instead of being disposed of.
· The old-fashion packages are used to advertise the food industry’s products and fool the customer by hiding the inhumane and unethical production of the meat. The use of traditional red barn images depicts the commercial cravings of the companies and the disregard for human health.
· The personnel slaughtering the animals ignore the GMPs guidelines and most of them do not wear gloves as per the requirements, thus this may be infectious to the end-user of the products.
· Many chemicals are used by chicken growers to enlarge their breasts and mature in half the acceptable time. The genetically modified chicken leads to negative consequences to the consumer, for instance, obesity. 
· Intentional packaging of unfit food is revealed in the film where the finished products are passed through a Hamburger meat filler that’s been cleaned with ammonia to kill E. coli. This practice depicts how the public is prone to pathogenic consumption that risks the health of the mass population.      
 
