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The importance of cooking instructions and directions of food labels in promoting food safety

Consumers derive their satisfaction from how easy they can utilize and cook the foods as per the provision of the food labels. Cooking instructions and directions on food labels are vital in promoting the safety of food consumption among consumers in the global market. Many consumers across the world fail to understand the various means of handling foods unless stated on the food labels and claims by the manufacturers and producers. Thus, the USDA regulation requiring food producers to highlight the cooking instructions and directions on the food labels would promote food safety and healthy consumption in a variety of ways. First, having the cooking instructions on the packaging of food products reduces the incidences of food borne diseases (Byrd‐Bredbenner et al., 2015). With the increasing rate of diseases arising from packaged foods, it is essential to provide consumers with the prerequisite information regarding the means through which they can handle the food products (Byrd‐Bredbenner et al., 2015).

Second, the cooking instructions for similar food products could be unique to different situations in a bid to promote their nutritional value to consumers (McGuire & Beerman, 2017). The cooking directions on the food labels give consumers an opportunity to understand how best the food products would promote a healthy livelihood. Additionally, the cooking instructions not only provide the consumers with vital information regarding means of handling the specific meals but also improving on their ability to increase their awareness of the need to regulate their particular proportions of dietary consumptions (McGuire & Beerman, 2017). Thus, it is essential for consumers to ensure that they read and understand the message on the food labels as a way of ascertaining the best food preparation and handling practices that would promote viable food handling (McGuire & Beerman, 2017). As such, the cooking instructions reduce the incidences of becoming ill or contamination with other materials that could pose a health concern.
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