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Abstract
Foreign bodies named Physical hazards contaminated in foods are a major reason for consumer
complaints. In food industry, the foreign bodies represent either a quality defect affecting company and brand
reputation or a food safety hazard. Hard and sharp foreign bodies such as stones, sharp metal pieces, and bones
can lead to serious illness. Moreover, there are an emotive subject for consumers and should be given special
attention, especially, product is consumed directly from the packaging (e.g. ready to drink, confectionary, ice
cream). The sources of physical hazards during food processing are incoming raw materials, food processing
equipment, and failures in prerequisites programs. To prevent and reduce foreign bodies contamination and
protect the consumer, it can be established by applying Good Manufacturing Practice (GMP) and Hazard

Analysis and Critical Control Point (HACCP) in food production.
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