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Opinion 1

Indeed, it is true that the FSMA laboratory accreditation standards would align the commercial laboratories with the government standards. Through the accreditation, producers would be compelled to enhance food safety through compliance with the stipulated regulation. As such, the process would guarantee acquiescence and the protection of consumers despite the high costs of initiating the laboratory equipment.

Opinion 2

I disagree with the failure of the FSMA regulations to enhance accreditation programs for private laboratories. Through the control, producers have an easy time through their production process that puts the consumers at high risk. The leniency raises the question of: How would it be possible to determine the compliance of the internal laboratories with the stipulated guidelines? 
Opinion 3

I agree with the ISO certification that aligns their criteria with those of the GFSI and FSMA standards. The GFSI certification is essential in ensuring that producers meet specific standards. Through the enhancement of the laboratory procedures, the continuous monitoring protects the food chain from the entry of any pathogens. However, a question arises: How would the regulatory bodies avoid cross-contamination during their test for compliance? 
Opinion 4

It is wrong to ascertain that there is no laboratory accreditation for foreign suppliers. The FSMA provides guidelines on the standards of the foods that are fit for exportation. It is vital for the foreign suppliers to establish an in-house laboratory that conforms to the international standards. If the suppliers lack the in-house laboratories, how would it be possible for them to determine their level of compliance? Again, how would it possible to ascertain the level of contamination in the goods exported by the suppliers? 
