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Abstract

This study is a contribution to the scientific value of the scientific literature
in the field of food safety, as it used the NGS generation sequence and TCLP
technology for data along with a multi-analysis system and control points in the
Hazard Analysis and Critical Control Points (HACCP) system in assessing food
safety in the city of Mosul (ice products, rashi and crackers), where a
comprehensive analysis of microbial and chemical contamination, in addition to
an accurate explanation of the extent of the food worker's commitment to the
PRP enhancement requirements programs that are the basis on which the multi-
analysis system and the necessary control points are built. In its laboratory, it
was collected, in the white light factories there are only a large number such as
Escherichia coli and Listeria in the depleted water sources, while the fingerprint
of air extractions is Pesudomonas aeruginosa and Vibrio cholerae. But rashi and
when no pathogens appear in the levels of water and air depletion such as Vibrio
cholerae and Bacillius cerus, but it allows the production of crackers and has
been able to cook Salmonella and Staphylococcus aureus pathogens in both

wastewater and air.

for the explicit analysis using the TCLP technique, the presence of ranges
in the concentrations of arsenic, lead, and mercury in everything, indicating
sources or leading companies in particular, the variability in lead concentrations
indicates differences in the age of equipment or training practices, especially in
manufacturing plants. There are varying levels of organic compounds such as
benzene and methyl e-ketone, with varying concentrations due to their use in
processes such as adding fill and packaging. The prevalence of chlorinated
compounds, especially chlorobenzene and tetrachloroethylene, was found in ice
plants, highlighting the large solvents in maintenance tools. Phenolic compounds
and pesticides such as cresol and pentachlorophenol are significantly high,

indicating their common use in disinfection processes.



Regarding the results of the questionnaires, the results appeared to vary
significantly in the period of commitment of these plants to the PRP
humidification requirements programs, where the researchers pledged to
conclude contracting contracts, especially the contract for non-compliance with
its obligations in the field of personal safety, non-compliance with personal
requirements, and the lack of any training for work in the field of safety. Food,
poor transportation, storage and receiving operations, and a severe lack of
management on a permanent basis. But the bribery agreement was undertaken
by the worker in the field of personal protection despite the lack of programs,
and the reason for the commitment may be social pressure from within the
factory or help from the worker. Lack of records for workers and visitors, lack of
training, poor management of the storage, transportation and receiving, and a
severe shortage of proper management of chemicals. However, the flour
agreement, the rest of the food factor disappeared as we noticed superiority in
the field of food availability, as it specified the workers' commitment to personal
privacy requirements and management of commercial materials for the start of
launch, storage and receipt. In contrast, the flour exchange suffers like other
contractors and cartridges and crackers from the lack of records for workers and
visitors and the failure to obtain workers on the requirements. But for production
equipment, there were not a small number of workers in all factors associated
with the white color. The results obtained from this study represented by NGS
and TCLP data and questionnaires, are able to be used to know the extent of the
need of food laboratories for a multiple analysis system and control points
except HACCP, as well as to use it as a scientific method in analyzing all and
what it has and still has control points that will be used in the future as a

reference in the situation there is a multiple system and control points HACCP.



