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Gida Guvenligi Yaklagimlari
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Gliniimiizde toplumlarin en temel ihtiyaglarindan
biri, saglikli ve giivenli gida maddelerine siirdiiriile-
bilir bir bicimde erisimin saglanmasidir. Hizla artan
diinya niifusu, sanayilesme ve teknolojik geligmelere
bagli cevresel kirlilik, ekonomik esitsizlikler ve egiti-
me erisimdeki yetersizlikler; kiiresel 6lgekte beslenme
sorunlarini derinlestirmekte ve giivenli gidaya erisi-
mi zorlastirmaktadir. Bu gercevede, gida giivenliginin
saglanmasina ve kalite giivencesi sistemlerinin gelisti-
rilmesine yonelik ¢aligmalar, birey sagliginin korun-
masi ve toplum refahinin artirilmasi agisindan kritik
6neme sahiptir.

Modern gida iiretim teknolojileri, bityiik miktar-
larda gidanin kisa siirede iiretilmesine ve genis cog-
rafi alanlara hizla dagitilmasina olanak tanimaktadir.
Ayni zamanda, yeni gida iiriinlerinin gelistirilmesi
ve tretim tekniklerinin ¢egitlenmesi sayesinde, tii-
ketici taleplerine cevap veren farkli tiriin formlarinin
ortaya ¢ikmasi miimkiin olmustur. Ancak, gidanin
tiretiminden tiiketiciye ulagmasina kadar gecen tiim
agsamalarda, triiniin ozelliklerine uygun sistemlerin
uygulanmamasi durumunda fiziksel, kimyasal ve
mikrobiyolojik bozulmalara zemin hazirlanmakta ve
bu durum halk sagligini tehdit edebilmektedir.

Besinlerin giivenilirligi ve izlenebilirligi, yalnizca
bireysel saglik acisindan degil, ayn1 zamanda ekono-
mik kalkinma, uluslararasi ticaret ve siirdiiriilebilir
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tarim politikalar1 acisindan da stratejik 6neme sa-
hiptir. Bu nedenle bir¢ok iilke, tiretim maliyetlerinin
azaltilmasi, verimliligin artirilmasi ve dig ticaretin
gelistirilmesi hedefleri dogrultusunda, her bir besin
grubuna 6zgii liretim ve denetim sistemleri gelistir-
mekte ve uygulamaktadir.

Gida kaynakli risklerin yonetimi ve tiiketicilerin
saglikli gidalara erisiminin saglanmasi, gliniimiizde
iki ana baglik altinda degerlendirilmektedir; gida gii-
vencesi (food security) ve gida giivenligi (food safety).
Gida giivenligi, 6zellikle son yillarda hem akademik
cevrelerde hem de kamu politikalarinda tizerinde en
fazla durulan alanlardan biri haline gelmistir. Tiirki-
ye agisindan bakildiginda ise, gida giivenligi konusu;
tilkenin tstlendigi uluslararasi sorumluluklar, AB ile
mevzuat uyum caligmalari ve biling diizeyi artan tii-
ketici profiliyle birlikte daha fazla 6nem arz etmek-
tedir.

FAO/WHO Codex Alimentarius Uzmanlar Ko-
misyonu gida givenligini “saglkli ve kusursuz gida
iiretimini saglamak amaciyla gidalarin; iiretim, isleme,
muhafaza, tasima ve dagitim asamalarinda gerekli
kurallara uyulmas: ve onlemlerin alinmasi” olarak ta-
nimlamstir. Yagamu ilgilendiren tiim alanlardaki ka-
lite parametrelerinin toplami olarak tanimlanabilecek
yasam kalitesinin, 6nemli bir boyutu da “gida giiven-
cesi” dir. Saglikli ve verimli bir yasam siirdiiriilebil-
mesi igin yeterli ve giivenli gida temini, tiim insanla-
rin en temel hakkidir. Gida gtivencesi “tiim insanlarin
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Tablo 3: HACCP, VACCP ve TACCP Sistemlerinin Olusum ve Etki Karsilastirilmasi

Sistem | Tehlike Tiirii Motivasyon Gida Giivenligi | Uygulama Alam
Riski

HACCP | Kasitsiz biyolojik/kimyasal/fiziksel | Kaza/ihmal Evet Kritik kontrol nok-
talar:

VACCP | Sahtecilik, etiketsiz katki Ekonomik kazan¢ | Bazen (dolayli) Tedarik zinciri,
analiz

TACCP | Sabotaj,terorkasitl kontaminasyon | Zarar verme niyeti | Evet Tesis glivenligi,
personel vb.

SON Ug cont.2013.12.030

Gida giivenligi, toplum saglig1 ve kiiresel ticaretin siir-
diiriilebilirligi agisindan kritik 6neme sahiptir. Gida
givenligi yonetiminde, HACCP, VACCP ve TACCP
gibi entegre sistemler, biyolojik, kimyasal ve kasithi
tehditleri onlemeye yonelik stratejiler sunar. Dijital
teknolojilerin ve bilim temelli yaklagimlarin benim-
senmesi, gida iretim siireglerinin daha giivenli ve
izlenebilir olmasini saglamaktadir. Ayrica, uluslara-
rast standartlarla uyum, kiiresel ticaretin giivenli bir
zeminde ilerlemesine katki sunmaktadir.

Gida sahteciligi ve gida savunmasi, gida sistem-
lerinin giivenligini tehdit eden 6nemli faktérlerdir.
Gida giivenligi, sadece iiretim asamasinda degil, tiim
tedarik zincirinde saglanmalidir. Gida giivenliginin
etkin yonetimi, sadece halk sagligini korumakla kal-
maz, ayn1 zamanda gevresel faktorleri goz oniinde
bulundurarak siirdiiriilebilir ¢6ztimler {iretir. Sonug
olarak, gida giivenligi, ulusal ve uluslararas: is birlik-
leriyle saglanabilir ve kiiresel diizeyde giivenli gida
temini i¢in 6nemli bir adimdir.

KAYNAKLAR

Ajlouni, S., & Gaungoo, Y. (2018). Enforcement of food le-
gislation and its impact on food safety: A case study
on food law enactment in Mauritius. Advances in
Microbiology, 8(2), 70-87. https://doi.org/10.4236/
aim.2018.82006

Akca Akdeniz, N., Turkal, G., & Giirbiiz, U. (2023). Global
Gida Giivenligi Girisimi onayl: sertifikasyon program-
larinda gida savunmast ve tagsisinin kargilastirilmasi.
In H. Akgill & Z. Selamoglu (Eds.), Saglik alaninda
uluslararas arastirma ve degerlendirmeler (Cilt 1, ss.
1-17). Seriiven Yayinevi.

Aung, M. M., & Chang, Y. S. (2014). Traceability in a food
supply chain: Safety and quality perspectives. Food
Control, 40, 99-106. https://doi.org/10.1016/j.food-

72

Balpetek Kiilcii, D., & Giirbiiz, U. (2025). Digital assurance
in food: The role and applications of blockchain tech-
nology. In M. G. Kaya & K. Bilecen (Eds.), Proceedings
of the 8th International Food, Agriculture and Veteri-
nary Sciences Congress (pp. 93-99). Konya Food and
Agriculture University. Liberty Academic Publishers.
ISBN: 979-8-89695-091-2

Bas, M. (2024). Gida giivenligi: 58 yaklagima. Tirk Asya Stra-
tejik Arastirmalar Merkezi (TASAM). https://tasam.
org-tr

Berglund, Z., Simsek, S., & Feng, Y. (2024). Effectiveness of
online foodsafety educational programs: A systematic
review, randomeffects metaanalysis, and thematic sy-
nthesis. Foods, 13(5), 794. https://doi.org/10.3390/foo-
ds13050794

Codex Alimentarius. (2009). Food hygiene: Basic texts (4th
ed.). FAO/WHO.

Codex Alimentarius. (2022). Recommended international
code of practice. General principles of food hygiene CAC/
RCP 1-1969 (rev. 2022).

Demirag, M. K., Hepgimen, A. Z., Ozel, E, & Kemahliog-
lu, O. K. (2022). Gida sektériinde ydnetim sistemleri
denetimleri ve karsilagilan sorunlar. Journal of Engine-
ering Sciences and Design, 10(3), 891-898. https://doi.
0rg/10.21923/jesd.1076247

FAO (Food and Agriculture Organization). (2020). The state
of food security and nutrition in the world. FAO Pub-
lishing.

FAO/WHO. (2006). Food safety risk analysis: A guide for na-
tional food safety authorities (FAO Food and Nutrition
Paper No. 87). https://iris.who.int/handle/10665/43718

Griftith, C.J., Livesey, K.M. and Clayton, D. (2010) The Assess-
ment of Food Safety Culture. British Food Journal, 112,
439-456. https://doi.org/10.1108/00070701011034448

Grunert, K. G. (2005). Food quality and safety: Consumer
perception and demand. European Review of Agricultu-
ral Economics, 32(3), 369-391. https://doi.org/10.1093/
erae/jbi016

Giirbiiz, U. (2023). Mezbaha bilgisi ve pratik et muayenesi.
Nobel & Atlas Akademi Yayinlar1.

Giirbiiz, U.,, & Balpetek Kiilcii, D. (2025, May). Food sa-
fety culture: Theoretical foundations, implementation
dynamics and integrated systems approaches. In M.
G. Kaya & K. Bilecen (Eds.), Proceedings of the 8th In-
ternational Food, Agriculture and Veterinary Sciences



Congress (pp. 1125-1135). Konya Food and Agricultu-
re University. Liberty Academic Publishers. ISBN: 979-
8-89695-091-2

Harris, J. (2017). Food fraud and food safety: A review of
current trends and implications. International Journal
of Food Science, 52(3), 163-170. https://doi.org/10.108
0/10408398.2017.1306705

Huang, Y., Yu, Z., & Zhang, J. (2018). Health risks of food
fraud and its detection methods. Food Control, 91,
10-17. https://doi.org/10.1016/j.foodcont.2018.03.024

IFS Management GmbH. (2024). IFS product and food de-
fence guideline (Version 2) [Guideline]. IFS - Internati-
onal Featured Standards. https://www.ifs-certification.
com/en/

ISO. (2018). ISO 22000:2018—Food safety management
systems—Requirements for any organization in the
food chain. https://www.iso.org/obp/ui/en/#iso:std:i-
$0:22000:ed-2:v1:en

Jiang, X., Li, J., & Zhang, X. (2016). Consumer awareness
of food fraud and its effect on food safety behaviors.
International Journal of Food Science, 48(5), 478-485.
https://doi.org/10.1080/10408398.2016.1164131

Johnson, R. (2014). Food fraud and ‘economically motivated
adulteration” of food and food ingredients. Congressi-
onal Research Service. https://crsreports.congress.gov/
product/pdf/R/R43358

Kog, G., & Uzmay, A. (2015). Gida giivencesi ve gida giiven-
ligi: Kavramsal ¢ergeve, gelismeler ve Tiirkiye. Tarum
Ekonomisi Dergisi, 21(1), 39-48.

Maltsters’ Association of Great Britain. (2020). TACCP/
VACCP: A guidance document for the malting industry
(Version 1). https://www.ukmalt.com/

Manning, L., & Soon, J. M. (2016). Food safety, food fra-
ud, and food defense: A fast evolving literature.
Journal of Food Science, 81(4), 823-834. https://doi.
org/10.1111/1750-3841.13451

Mensah, L. D., & Julien, D. (2011). Implementation of food
safety management systems in the UK. Food Cont-
rol, 22, 1216-1225. https://doi.org/10.1016/j.food-
cont.2011.02.030

PAS. (2017). PAS 96:2017—Guide to protecting and defen-
ding food and drink from deliberate attack. The British
Standards Institution.

73

Gida Guvenligi Yaklasimlari

Ribera, L. A., & Knutson, R. D. (2011). The FDA’s food sa-
fety modernization act and its economic implications.
Choices, 26(4).

Robson, K., Dean, M., Haughey, S., & Elliott, C. (2021). A
comprehensive review of food fraud terminologies and
food fraud mitigation guides. Food Control, 120,107516.
https://doi.org/10.1016/j.foodcont.2020.107516

Schanbacher, W. D. (2019). The global food safety crisis: An
overview of the role of regulation in food fraud preven-
tion. Journal of Food Science, 84(2), 287-295. https://
doi.org/10.1111/1750-3841.14726

Spink, J., & Moyer, D. C. (2011). Defining the public he-
alth threat of food fraud. Journal of Food Science,
76(9), R157-R163. https://doi.org/10.1111/j.1750-
3841.2011.02417.x

Spink, J., Bedard, B., Keogh, J., Moyer, D. C., Scimeca, J.,
& Vasan, A. (2019). International survey of food fraud
and related terminology: Preliminary results and dis-
cussion. Journal of Food Science, 84(10), 2705-2718.
https://doi.org/10.1111/1750-3841.14705

Sri Vigna Hema, V., & Manickavasagan, A. (2024). Blo-
ckchain implementation for food safety in supp-
ly chain: A review. Comprehensive Reviews in Food
Science and Food Safety, 23(5), €70002. https://doi.
org/10.1111/1541-4337.70002

Turkal, G., Telli, A. E., & Dogruer, Y. (2019). Gida savunma-
s1. Animal Health Prod and Hyg, 8(1), 609-615.

Tirk Gida Kodeksi. (2023). Gida giivenligi yonetim sistemi
kilavuzu. T.C. Tarim ve Orman Bakanlig1.

Wallace, C. A., Sperber, W. H., & Mortimore, S. E. (2014).
Food safety for the 21st century: Managing HACCP
and food safety throughout the global supply chain. Wi-
ley-Blackwell.

Yiannas, E (2009). Food safety culture: Creating a behavi-
or-based food safety management system. Springer.
https://link.springer.com/book/10.1007/978-0-387-
72867-4

World Health Organization (WHO). (2022). Food safety fact
sheet. https://www.who.int



