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INTRODUCTION

WHAT IS GMP?
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GMP requires a quality approach to manufacturing, enabling
companies to minimize or eliminate instances of
contamination, mixups, and errors. This In turn, protects the
consumer from purchasing unsafe and poor quality products.

Good Manufacturing Practice
(GMP) in the Food industry

What you need to know

1/18/2021 19FTT302-FOOD SAFETY AND QUALITY REGULATIONS/ Ms. Mohana Priya R.,AP/FT/SNSCT 2



1/18/2021

Good Manufacturing Practices (GMP) are
guidelines and procedures designed to ensure the
safety and quality of food products. These
guidelines and procedures apply to all aspects of
food production, iIncluding the production,
processing, packaging, and storage of food

products.
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Reasons for implementation of GMP:
**Ensuring food safety

**Meeting regulatory requirements
“*Enhancing brand reputation
**Increasing efficiency

s Improving product quality

The main objective of GMPs is to reduce the risks associated with food production and ensure that the

food products are safe and high-quality.
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PRINCIPLES OF GOOD MANUFACTURING PRACTICE (GMP)

Clearly defined

and controllied
process

Changes in the
process to be
evaluated &
controlled

Deviation in
manufacturing

process/steps to
be documented

Traceability of
Manufacturing
and Distribution
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Investigate

Customer
Complaints

Well
documented
Procedures

Clean &
Hygienic

Manufacturing
Areas

LM

Employee

training of
procedures

System to
address recalls
of sales/supplies

Controllied
Environment to
prevent cross-
contamination

Risk
Management

LM GNewYork.com

Corrective and

Preventive
Action
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THANK YOU
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