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Abstract: The method of food processing offers many possibilities for contamination at 

different levels. The consequence of inappropriate use of agrochemicals, fertilizers, and 

pesticides in the field, and antibiotics and anti-parasitic agents in animal agriculture will 
lead to unsafe compounds in food products. Also, the bacteria and harmful 

microorganisms contaminate foods that can be spread through sub-optimal storage and 

transport processes. In food production, the use of unlawful additives will further 

contaminate food products. The difficulties and time-consuming to trace the origin of the 
commodity due to complicated long supply chain where involved the processes from raw 

materials to the final customer lead to great attention from academic researchers to study 

on the food and agricultural supply chain. 
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1 Introduction 

57 percent increased from 30 cases in 2015 to 45 cases in 2016 was reported from food 

poisoning [1]. The major contribution of the food poisoning is from schools and institutions 

which 47 out of 60 cases are reported under the Ministry of Education. The school canteens 

and kitchens affected most of the incidences. The infection on raw materials, cross-

contamination during handling, and four hours early in cooking before serving time are the 

main factors of food poisoning as well as misuse of temperature during preparation, shipping, 

sales, and storage. Food poisoning incidences in Malaysia have risen dramatically from 2005 

to 2013 and have also caused several cases of mortality [2]. 

2     Literature Review 

2.1    Food Contamination 

The food processing method presents many possibilities for contamination at different 

levels. The unsafe compounds in food products from the main production are caused by 

improper use of agrochemicals, fertilizers, and pesticides in the field, as well as antibiotics and 

anti-parasitic agents, use in animal agriculture. Besides, suboptimal storage and transportation 

will cause bacteria and harmful microorganisms to contaminate foods. Food products will 

become contaminated by using illegal food-processing chemicals [3]. 
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Indeed, the issue of agricultural land and freshwater sources were caused by chemical 

contamination [4]. The growth in food safety issue was led by the field of pollution from 

industrial waste like heavy metals as the number of industrial facilities is increased in rural 

areas affecting the agricultural land. Heavy metal in contaminated soil and water, for example, 

will contribute to the toxicity exposure in agricultural products. This toxicity will lead to a 

variety of health risks when ingested and cause a higher risk of certain cancers by renal failure 

and then cause osteoporosis. 

 

2.2    Supply Chain Issues  

One of the important ways to ensure product safety is by monitoring product production 

and efficient logistics management in food and agricultural supply chains. It is becoming 

a higher concern to improve traceability in the supply chain when it is involved in food safety 

and contamination risks [5]. The trading of agricultural products across multiple countries 

requires accurate monitoring and compliance with country-specific regulations. Traceability of 

goods in the agricultural supply chain demands that sensitive information be gathered, shared, 

and handled by specifically identifying the origin, various exchanges of information within the 

supply chain. The difficulties in monitoring and tracking are caused by the complicated nature 

of information systems in the agricultural and food supply chain from multiple intermediaries 

in the production, processes, and transmission products [6]. 

In response to food safety issues, new policies, standards, and laws were developed for 

the food industry for food safety and control. Furthermore, the food industry has been 

introduced to integrated quality and food safety management systems for quality assurance as 

a pillar of food safety policy [5]. A tool to comply with the regulation and meet the 

requirement of food safety and food quality is the traceability system. This system will be an 

important safety and quality monitoring and tracking system to enhance food supply chain 

management and the trust of customers will be increased [7]. 

3     Methods 

This paper represents the literatures on food contamination and supply chain issues in 

complying the SOP and standard for food safety practices among entrepreneurs. This basis 

article is on the earlier stage of proposal before conducting a real field research to prove the 

hypothesis. Therefore, this article is discussing the reviewed of available literature about 

contamination and supply chain variable as the determinants of food safely. 

4     Result and Discussion 

4.1   Improving the quality and safety within food supply chain management 

A modern decentralized information system could become a revolutionary breakthrough 

that could include a knowledge network focused on openness, accountability, neutrality, 

reliability, and protection for all members of the supply chain (including government 

departments and third-party regulators). 

Establishing a traceability system for the food supply chain for real-time food tracking, 

creating a safety control system for the food supply chain by integrating it with the general 

supply chain risk management methods, and significantly improving the efficiency of the food 



 

 

 

 

logistics sector [8]. It is possible to monitor, control, plan, and refine food supply chains 

remotely and in real-time from the Internet based on virtual objects rather than on-site 

inspection. To track the location of such items and trace their past, digital supply chains rely 

on food traceability systems. 

To collect state information on items of interest over the life cycle, RFID and sensor 

technology are used. This could entail temperature control, microbiological awareness, and 

other food safety parameters [9]. 

 

4.2    Enhance information security in the food supply chain 

It offers a permanent record for any business segment that has been sorted into separate 

blocks and can not be tampered with. It will replace the old paper following systems and the 

manual enforcement method, thus preventing the conventional approach of the supply chain 

from suffering the wrong impact [10]. Figure 1 shows the proposed framework for this study. 

 

 

 

 

 

 

 

 

Figure 1: Framework to proceed 

 

5     Conclusion and Recommendation 

In conclusion, this study highlights the significance and impact of food contamination 

and supply chain management on food safety. Food safety is a concern for the food industry to 

comply with the regulation, increase revenue, and consumer trust in the food produced. A 

framework for further research in this study is proposed based on the identified issues 

regarding food contamination and the supply chain. 
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