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Editorial on the Research Topic
Quality of food products associated with marketing venues and scales

The onset of the COVID-19 pandemic has spurred a notable increase in the sale of
food products across various platforms, including small local outlets and direct online
marketing channels (Bridges and Fowler, 2022; Godrich et al., 2022). While this shift offers
convenience, concerns arise regarding the quality and safety of products from less regulated
sources. Studies (Kim et al., 2023) have highlighted the potential risks associated with
products from small-scale processors, which often lack stringent handling and sanitation
practices. Understanding the nuances of food quality and safety across diverse marketing
venues is paramount. Whether from corner markets, street vendors, or large supermarkets,
variations in handling and manufacturing practices necessitate thorough examination. Yet,
this area of research remains relatively unexplored on a global scale despite its significance
for consumer health.

In response to these knowledge gaps, this Research Topic aimed to gather assessment
data and insights into the unique challenges posed by different types and sizes of food
producers and processors. Contributions were sought across various themes, including
microbiological safety, process improvements, and educational initiatives for stakeholders.
Additionally, emphasis was placed on raising awareness about the judicious use of
antimicrobials in both human and agricultural settings, alongside understanding the
microbial ecology of foodborne pathogens and antimicrobial resistance patterns.

The collected articles emphasize the critical importance of understanding and
addressing food safety risks across various stages of the food supply chain, from
production to distribution. This includes the risks posed by microbial contamination,
antimicrobial resistance, and unhygienic conditions spanning regional and national
markets. These findings underscore the necessity of employing scientifically validated and
data-driven approaches, improved sanitation practices, and interventions to enhance the
resilience and quality of our food systems while minimizing the risks associated with
foodborne pathogens. Moreover, studies shed light on the effectiveness of regulations
and consumer supervision in ensuring food safety across diverse supply chains.
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These findings serve as a foundation for developing

preventive strategies and and

The
efforts

enhancing food quality

safety standards. importance research
be overstated, particularly
with  food

and regulations. Through collaborative initiatives, we can

of ongoing

and education cannot

in promoting compliance safety guidelines

mitigate the risk of foodborne illnesses and safeguard public
health globally.
In conclusion, the insights gleaned from these articles

offer valuable guidance for policymakers, researchers,
and stakeholders alike. By addressing the challenges
associated with evolving marketing venues, we can
strive toward a safer and more resilient food system
for all.
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