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Food Standards and Your Safety

A set of criteria that a food must meet if it is to
be suitable for human consumption, such as
source, composition, appearance, freshness,
permissible additives, and maximum bacterial
content.

To protect consumers from foodborne illnesses or injuries
associated with food products;

Assures Importers that the foods they purchase meet their
expectations and specifications;

Guidelines for food businesses to operate safely and meet the
requirements to produce safe, quality foods;

Used to harmonize national food safety regulations.

CODEX STANDARDS AND GUIDELINES CAN BE FOUND AT THE LINK BELOW
HTTPS:/ /WWW.FAO.ORG /FAO-WHO-CODEXALIMENTARIUS /EN/

Contact Us At:
#99 Crawford St. (242)-603-3260 www.bahfsabahamas.com.



