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Abstract

Processes that products we consume that contain dairy foods comprise planning — design
— production — quality/suitability assessment — safety verification — launch — distribution
— consumption. Analysis of nutrients and potential toxins at each stage in the production
process is essential to verify food quality, suitability, and safety. Products display ingredient
lists and nutrient content to help consumers choose healthy foods. These products should
also be fully assessed for microbes and toxins before reaching consumers. Products require
verification through test inspections. However, this step has reduced value from a food
manufacturer's viewpoint, because it does not visibly impact real economic trends. The
most important first step in determining the quality and suitability of products is the
inspection capability of food companies.
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