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The study on nutrition labeling and itstrust of common packaged food in China/Feng Y uehong ,Yang Y uex-
in ,Shi Lei et al.//Chinese Journal of Food Hygiene. - 2002 ,14(4) :8 12.
Abdgract : Inorder to know well the ooincidence dtuation of label val ues and reported val ueson labeling of packaged food
in China, to provide background evidence for citing labd values, the survey of 10 categories 378 foods was i nvestigated.
Anong these, there were 149 foods that were marked with food compodtions and anayzed regectively by B and AOAC
methods , egimated the ooincidence rate on the foundation of the gandard of Ifant Food aswell. Total coincidence prob-
ahility was 67. 1 %; the rate between the brand food of Chinese and foreign countries was not dgnificant difference at the



same time. Results showed that nog label val ues were credible and could be the usable resource of Chinese food conpo-
gtion databanks.
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