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On 7th   June 2023 at 2:00PM  World Food Safety Day was organized in 

our college. Smt. Kumuda Sharath KAS officer, Joint Director, Food, Civil 

Supplies and Consumer Affairs Department, Mysuru was the Distinguished 

speaker.  

 

The co-ordinator Dr. Prakruthi A R welcome the gathering. The Chief 

guest  in her speech she pointed out that importance of food safety and security. 

There is enough food in the world for everyone. Locally-sourced solutions will 

ensure that everyone has enough to eat and families can build their communities 

without worrying about securing one of our basic human rights. Let's build a 

world without hunger. Malnutrition is associated with over a third of child 

mortality. Nutrition is an excellent investment—it empowers people and 

communities. In doing so, nutrition fuels the development process and leads to 

poverty reduction. Improved nutrition is central to improved income generation, 



poverty reduction, and more rapid development. Well-nourished mothers are 

more likely to give birth to well-nourished children who will attend school 

earlier, learn more, postpone dropping out, marry and have children later and 

give birth to fewer and healthier babies, earn more in their jobs, manage risk 

better, and be less likely to fall prey to diet-related chronic diseases in midlife. 

The consequences of malnutrition for well-being and for socio-economic 

development are far-reaching. In infants and young children, under nutrition and 

growth retardation are associated with reduced physical activity, impaired 

resistance to infection, impairment of mental development and reduced 

educational capacity, and increased morbidity and mortality. 

 

 



Dr. Deepu Principal in her presidential address she highlighted that,  

Food safety and food security are interrelated concepts with a profound impact 

on quality of human life, and there are many external factors that affect both of 

these areas. Food safety is an umbrella term that encompasses many facets of 

handling, preparation and storage of food to prevent illness and injury. Included 

under the umbrella are chemical, microphysical and microbiological aspects of 

food safety. A priority of food chemical quality is control of allergens which 

can be life threatening to some people that are highly sensitive. Other chemical 

properties of food such as vitamin and mineral content are also important and 

affect the overall quality of the food but are not as significant in terms of food 

safety. To prevent injury, the absence of foreign microphysical particles is 

crucial. Microphysical particles such as glass and metal can be hazardous and 

cause serious injury to consumers. Pathogenic bacteria, viruses and toxins 

produced by microorganisms are all possible contaminants of food and impact 

food safety. 

 

 

 



 

 

Finally the programme ended with vote of thanks by Manans V 3yrs 

LL.B final year students and witness by the Teaching, Non-Teaching Staff’s 

and Students.   

 

 


