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At all stages of human development, a person was closely connected with the surrounding world. But since the emergence of a highly industrialized society, the dangerous interference of man in nature has sharply increased, the scope of this intervention has expanded, it has become more diverse and now threatens to become a global danger for mankind. The consumption of non-renewable raw materials is increasing, more and more arable land is dropping out of the economy, as cities and plants are built on them [1].

One of the most important environmental factors affecting the health status of both the individual and the population as a whole is the nutritional factor.

The quality and safety of food products change depending on the time and conditions of their storage.

By law, all expired food must be disposed of. But who controls this? Most of the overdue products are sold or processed.

The intensive development of agriculture and industry has led to an increase in harmful for human emissions into the external environment of liquid and gaseous technical waste. At present, hundreds of different chemical and biological pesticides are used in agriculture. Many of them fall into food raw materials, and then into food products. Thus, having achieved an increase in the amount of food, we have significantly lost in its quality.

In general, food safety issues include a fairly wide range of problems. The main ways of contaminating food products and food raw materials are:

- use of unauthorized dyes, preservatives, antioxidants or their use in elevated doses;

- application of new non-traditional technologies for the production of food products or individual nutrients, including those obtained by chemical and microbiological synthesis;

- contamination of crops and livestock products with pesticides used for pest control;

- violation of hygienic rules for the use of fertilizers (in plant growing), irrigation water, solid and liquid wastes of industry and livestock, communal and other sewage, sewage sludge, etc .;

- the use of unauthorized feed additives, preservatives, growth stimulants, preventive and curative medicines in animal husbandry and poultry farming or the use of approved supplements in elevated doses;

- migration of toxic substances from foods, utensils, equipment, containers, packages to foodstuffs due to the use of unauthorized polymeric, rubber and metal materials;

- the formation in food products of endogenous toxic compounds in the course of thermal effects (for example, boiling, roasting, irradiation), other methods of technological treatment;

- non-compliance with sanitary requirements in the production and storage of food products, which leads to the formation of bacterial toxins (mycotoxins, botulotoxins, etc.);

- the supply of toxic substances, including radionuclide, to the foodstuffs, from the environment - atmospheric air, soil, water reservoirs [3, 4].

The safety of foods produced with biotechnology should be carefully evaluated. It should be noted that many traditional food technologies and culinary methods of food processing, which have been formed for many teens and hundreds of years, are time-tested and for this reason are relatively safe. Unlike traditional, most modern food technologies have a completely different goal - the creation of a commercial product with minimal costs.

At the same time, the problem of food quality and safety has been pushed to the background.

The development of GMOs by some scientists is considered as a natural development of work on the selection of animals and plants. Others, on the other hand, consider genetic engineering as a complete departure from classical breeding, since GMOs are not a product of artificial selection, that is, the gradual excretion of a new breed of organisms by natural reproduction, but, in fact, a new species synthesized artificially in the laboratory.

One of the activities to create safe food products is the development of new science-intensive technologies for the production of healthy foods.

Of course, ecological safety of food products is inconceivable without taking into account microbiological and radiation factors, the dangers associated with nutritional imbalances, the presence of natural toxicants in raw materials, biological, technological and culinary transformation of food ingredients and much more, although in its own way it risks health these constituent problems are far from being equal, and it is generally accepted that microbiological hazards dominate the rest. Nevertheless, in the century of continuous "chemicalization" of food production, it is necessary to take a closer look at the chemical safety of food products and industries. The approach to solving this problem can be expressed by such a concept:

- the widest propaganda among the population of ecological and sanitary-hygienic knowledge;

- competent explanation by mass media of bases of knowledge on rational nutrition, culinary transformation of components of food raw materials and products;

- close interconnection of applied and fundamental research in the field of food production and storage;

- increased and constant attention of specialists and public organizations to the issues of food ecological compatibility and their involvement in the improvement of legislation in this field;

- introduction of advanced foreign experience in control over the quality of food raw materials and products in a market economy;

- creating a legal framework that favors the interest of domestic producers in the production of harmless and quality products;

- wide introduction of scientific developments in the field of rational and therapeutic and preventive nutrition;

- improvement of the state control system over the level of harmlessness of food raw materials and products;

- development and implementation of highly sensitive and rapid methods for the determination of toxicants, including chemical nature;

- a thorough study of the biological, technological and culinary transformation of chemical compounds in food products, as well as the mechanism of adaptation to them of the human body [2].

At the same time, special attention should be focused on training specialists of the appropriate profile, increasing their authority and expanding their powers.

The nutritional status of the population is becoming the most important factor, which largely determines its health and the preservation of the population's gene pool.

Much depends on the actual nutrition - what we call a diet that must satisfy the current physiological needs of this person, which at present is very difficult to calculate. But this may not be enough, because it is necessary to take into account the digestive and metabolic status associated with the action of hereditary or pathological factors. What to do? It is necessary to strive for adequate nutrition, avoiding risks and dangers.

Is it possible to "optimize" food by accurately calculating its composition in accordance with the physiological needs and features of digestion and metabolism of substances? The word "optimal nutrition" we take in quotes and say that it is impossible to optimize human nutrition. This was written 20 years ago by our outstanding scientist Konyshev V. A., who proved that due to the complexity of the organization of regulatory systems of metabolism in the human body, it is impossible to simultaneously optimize the work of all its systems. Improving - optimizing the work of some systems, we inevitably worsen the work of others [4]. In contrast to "optimal nutrition" Konyshev V. A. formulated the idea of target nutrition, which is aimed at achieving any goal, for example, improving the results in sports, increasing life expectancy, preventing cancer or other diseases. Therefore, each person, choosing for themselves a certain style of eating, should be well aware of all the consequences and problems that he can in itself conclude.

Bibliography

1. Magazine «Life without danger. The health. The prevention» №03-2009

2. Petrov K. M. « General ecology. Interaction of society and nature». The second edition. 1998. 144p-149p

3. Donchenko L. V. Safety of food products. – М., - 1999

4. Harmless of food products. /Editor. G. Robertsa. – М.:World, 1988

