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Povzetek Hrana predstavlja kemično najbolj kompleksen del 
okolja, kateremu smo ljudje vsakodnevno izpostavljeni. Hrana je 
sestavljena iz kemijskih sestavin, ki ji dajejo prehrambno 
vrednost, kot so beljakovine, maščobe, ogljikovi hidrati, voda, 
vlaknine, vitamini in minerali ter ostalih kemijskih sestavin, ki ji 
dajejo okus in barvo. V hrani pa se pojavljajo tudi kemična 
onesnaževala, naravni toksini in aditivi, ki prehajajo v hrano 
tekom prehrambne verige od rasti, obdelave, priprave in 
shranjevanja hrane. Obstaja veliko virov in poti prehajanja 
kemijskih onesnaževal v hrano, med katerimi so nekatera hrani 
dodana namerno, druga pa prehajajo v hrano nenamerno kot 
posledica človeške dejavnosti. Varnost hrane je temeljna skrb 
javnega zdravja. V učbeniku so zbrana in predstavljena 
najpogostejša kemična onesnaževala v prehrani, ter z njimi 
povezana zakonodaja in zdravstvena tveganja. 
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Abstract Food is chemically the most complex part of the 
environment to which humans are exposed on a daily basis. Food 
consists of chemical ingredients that give it nutritional value, 
such as proteins, fats, carbohydrates, water, fiber, vitamins and 
minerals, and other chemical ingredients that give it flavour and 
colour. Chemical contaminants, natural toxins and additives that 
pass into food throughout the food chain from growth, 
processing, preparation and storage of food also occur in food. 
There are many sources and pathways for chemical contaminants 
to enter food, some of which are intentionally added to food and 
others pass into food unintentionally as a result of human 
activity. Food safety is a fundamental public health concern. The 
textbook collects and presents the most common chemical 
contaminants in the human nutrition, as well as related legislation 
and health risks. 
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