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Application research of food processing from the perspective
of nutrition safety
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ABSTRACT: Food and nutrition security is an important issue of current global concern. It is estimated that the
global population will reach 9 billion by 2050, which means that increasing food production is needed to solve the
increasingly complex food security problems. It is essential to reduce food loss and waste throughout the supply chain
from production to consumption, and to provide sustainable improvement of food preservation duration, nutritional
quality and food safety through food processing. This paper described the development of primary food production
system and the effect of food processing on human health and nutrition safety through literature review. In terms of
future trends, both the agricultural sector and the food processing sector will face the problem of producing more
food with fewer resources. Therefore, it is necessary to balance the energy and nutrient content of food in the face of
the increasing shortage of resources in the world, so as to promote the improvement of nutritional safety in food
processing.
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Fig.l Upper, middle and lower reaches of the food processing industry
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