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Food safety capacity building in 
Environmental, Social and Governance (ESG)
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Food safety management has extending its capacity 
that beyond only ensuring products are safe from 

farm to fork. The global trends of banning plastic 
straws, moving toward vegetarian diet model, etc. 
greatly reflect on the transformation of consumer’s 
values and behaviors which goes hand in hand with 
the food service industry evolution and how food 
should be manufactured. In particular consumers are 
more concern about where and how their food, drinks, 
packages and the waste impacting the environment and 
influencing the society, this is beyond just food safety. 
Environmental, Social and Governance (ESG) issues 
are important to food industry sectors, food production 
process is resource intensive. There are a number 
of factors that may have a material impact on long-
term valuation. Integrate ESG elements by deploying 
environmental sound practices, being responsive with 
human and social capital and managing the various 
risks to the growth and returns of their business in the 
long run.
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