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Abgract : The regulation of enzyme preparation used in foods has aroused great attention by governments
worldwide , egpecidly the microorganiams and genetically nodified nodified production drains. In order to
grengthen the regulation of enzyme preparations in China, the article focuses on the recommendation of the
regulations and sfety evaluation of the United Sates, European Union and Joint FAO/WHO BExpert Committee
on Food Additives, the decigon tree for eval uating the ssfety of microbialy derived food enzymes as well .
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