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Abstract 

The present investigation entitled “Studies on Food Safety Management and Its Significance in Maximizing the Profit for  Food  Industry”  was  carried  out  at  Amity  Institute  of  Agri-business,  Amity  Business  School,  Amity  University,  Mango Orchard Campus, Lucknow, Uttar Pradesh during the academic session 2009- 2010. Food safety means assurance that food is acceptable for human consumption according to its intended use and Food Safety Management System means the adoption of Good Manufacturing Practices, Good Hygienic Practices, Hazard Analysis and Critical Control Point and such other practices as may be specified by regulation, for the food business (Food Safety and Standards Act 2006). 

Food safety is a global issue affecting billions of people who suffer from diseases caused by contaminated food. This is  one of the most  widespread  health  problems  and  an  important  cause  of reduced  economic  productivity.  Both developed and developing countries share concerns over food safety as international food trade and cross-border movements of people and live animals increase. Governments worldwide are intensifying their efforts to improve food safety by updating national food regulatory systems. The food industry is putting in place modern food safety management systems (FSMS) to satisfy customers and consumers.  The  situation  of  food  safety  in  developing  countries  in  the  Asia-Pacific  region  remains,  however,  far  from satisfactory. Food safety can be described as the voluntary approach by some socially conscious and responsible companies  that  encourage  the  development,  implementation  and  maintenance  of  HACCP  based  programmes  in  all  food  related  establishments  and  grading  stations  for  which  external  monitoring  and  verification  programmes  are  to  be  properly  established. India is world’s second largest producer of agricultural products after China. Yet, we don’t offer as much choice to our consumers. The Indian food processing industry has tremendous potential because it has a huge domestic market whose demands keep on rising as well as in the foreign market, not just made up by the rapidly growing diaspora but also by international consumers. 
The aggregates of export of food products as increased by massive 66.4% in just two years from INR 21,805 crore in 2006-07 to INR 36,294 crore in 2008-09. Interestingly, rise had topped the export list in each of the last three years accounting for about total exports of food and food products. And if higher demand at home last year saw a fall in non basmati rice export, it was more than companies stated by a search in export of basmati rice. Export of basmati rice had more than doubled last year from INR capital 4,345 crore in 2007-08 to INR 9,477 crore in 2008-09. By the end of the year 2009, it is estimated that some 200 million will be added to the 300 million estimated consumers of processed food in India. With the growing per capita income, the ministry of food processing in its vision 2015 document on the prospects and opportunities of the sector estimated that its size would soon travel. This is backed by an Ernst and Young estimation of it growing by 30% - 40% in the next 10 years. We are expected to double our agricultural exports to USD 20.6 billion in coming 5 years. According to the Agricultural and Processed Food Products Export Development Authority (APEDA), our share of farm experts in global trade will grow from 2% - 5%. The experimental material is consists of Six treatments like, Bread, Biscuits, Dairy, Hotel, Fruit and Vegetables and Snacks with Exploratory Research Design under Random Sampling. 
The observations are recorded on the basis of various parameters are, Types of customers in the companies covered, Food safety status of the respondent firms, FSMS in business growth, FSMS in reducing product loss and FSMS in product shelf life. It is clear that FSMS is helping these companies to stand in much better position than those players who have no FSMS in their enterprise. It is a true fact that India is on the way of becoming a developed country and improving in its literacy level and per capita income not only in urban area but also in rural areas. This is the high time that every entrepreneur, who want to enter in food industry, or any existing player who is not serious about the role of food safety should be serious to the magic of FSMS in future food business.
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