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Question 1
Indeed, the philosophies of food production according to the Food Inc. documentary fail to promote healthy living for the consumers. It is evident that a significant amount of foods are produced unsustainably and fail to adhere to the standards of healthy living. For instance, the mass production of corn and meat for the growing population has resulted in the production of unhealthy products that have negative health impacts (Food Inc. 2008). Applying the food production philosophies to the modern food production processes would increase the health risks associated with the production of industrial feeds. Therefore, the industrial practices of food production should not be advanced in the modern society as they endeavor to explore inhumane working and flawed production conditions.

Question 2

The documentary movie Food Inc. points out some errors and violations of the Good Manufacturing Practices (GMP) and Good Agricultural Practices (GAP) in the production processes which include;

· Poor and unhygienic production environment. According to the film, it is evident that most production houses are littered with dirty conditions resulting in the vulnerability of the contamination of the feeds (GMP & GAP, n.d.). For instance, the film highlights the outbreak of salmonella in the US resulting from unhygienic conditions and handling of food in the companies.

· Unhealthy rearing of animals for meat production. Since the food consumption and demand are on the rise, the film highlights the case of animal rearing in closed indoor houses for faster growth (Food Inc. 2008). For instance, corn is given to cows while processed feeds offered to chicken for their more rapid growth and to sustain the consumer demands across various markets.


· Wrong food label highlights. From the documentary, it is evident that manufacturers fail to explain to consumers the food production practices for specific feeds. However, the companies only endeavor to provide ingredients violating the GMP practices.

· Failure to employ qualified personnel to handle manufacturing process. The GMP requires that trained individuals should handle food practices (Maughan et al., 2016). However, it is evident that most firms such as McDonald as highlighted by the film only employ unqualified individuals who can be fired when there is no demand for the products.

· Poor storage conditions. Most of the raw materials are stored in unsanitary conditions posing a public health risk. Additionally, the equipment for manufacture fails to be maintained as the demand for the products rises with the monopolies taking advantage of the situation (Food Inc. 2008). As such, they use unapproved materials and storage containers.
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