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Discussion on Problem of Food Safety of Aquatic Products
ONGLiang, LUO Yong-kang, SHEN Hui-xing
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Abgract : In order to inprove the quality management sysem o aquetic productsin China, this article introduced thet the ety
assurance sysems df aquatic productsin the developed courtries and didricts, such asthe United Saes, European Union (BU)
Norway and Jgpan. Al the problems exiging in China were summarized , for exarple, weakness in the monitoring sysem and
pollution of breeding environment. Detailed discusson was made on the sources of hazards and regponding control methods.

Findly, tracdish, part of an BU project , was discussed aswell as the gpplication of predictive microbiology in the production of
aguatic foods.
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Sudies on Implementation of Food Traceability Management
GUAN Enrping, ZHANG Yi-bing
(Veterinary Medicine Qllege, China Agricultural University , Beijing 100094, China)

Abgract : To grengthen the management of food traceahility and provide experience on food traceahility for China, The traceahility
sydems developed by BJ , New Zedand, Canada and some other countries and regons were revieved. The evolvement of food
traceahility management in Chinawas d© andyzed. Fndly, some suggesionson srengthening food traceahility management were
proposed according to the stuaionsin China.

Key word: Food; Tota Qudity Management ; Traceahility ; Intervention Sudies

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

[28]

. . [29]
[J]. 2005, (9) :6566. 2005, (7) :17.
, , . [30] Denton W, Myers M. Tracking sesfood from sea to shop
[J]. ,2004, (8) :85 [J]. Sedfood Internationa , 2003 ,18 (8) : 35-37.
89. [31] , .
, , . [J]. ,2004 , (11) :51-65.
[3]. ,2004 , (2) :22-24. [32] Moe T. Pergpectiveson traceahility infood manufacture [J].
, , . Trendsin Food Stience and Techrology , 1998, (5) : 211-
[J]. , 2004, (1) : 214.
11-12. [33] RossT, McMeekin T A. Modding microbid growth within
food ety risk asessments[J]. Rsk Andyss, 2003,
, 2002, (6) :750- (23) :179-198.
752. [34] . —
; [J]. , 1997 ,(5) :73
[J]. 2005, (1) :65-68. 7.
. [J1. [35] , .
,2003,(3) :57. [J]. ,2005 , (6) :50-52.
, , . [36] AllanBremner H. Sety and qudlity issuesinfish processng
[J]. ,2004 ,(12) :8-9. [Z]. CRC press, New York ,2002.
. HACCP
[J1. 12003, (5) :7-11. [ :2006 - 04 - 22]0
:R15;01 E :1004 - 8456(2006) 05 - 0445 - 05




