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Discussion on the treatment and management of food safety accidents

Li Hui

(Nanchang Center for Disease Control and Prevention, Jiangxi Nanchang 330038, China)

Abstract: To analyze the problems on the treatment of current food safety accidents; mainly focused on the organization
and coordination, information reporting, identifying the nature of accident, identifying the number of cases and the

capability of local centers for disease control and prevention after the accident being occurred. Based on the existed

problems, the treatment and disposition system and security mechanism for food safety incidents were discussed.
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Food allergen labeling measures in main trading partner countries and its inspiration for China
Xie Li, Xiang Dapeng, Wei Xiaoqun, Xu Yeli, Li Zhiyong, Liu Jin

(Guangdong Inspection and Quarantine Technology Center, Guangdong Guangzhou 510623, China)

Abstract; The similarities and differences of published Food Allergen Labeling Act of our main trading partner countries
were analyzed and summarized, including the coverage of measures, list of allergens and exemption list, ways of labeling,

and requirements for labeling cross-contaminants. Finally, China’s response measures to these regulations or standards

were also put forward.
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