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Analyze on status and problems of the standards system of food packaging materials in China

Zhu Lei, Fan Yongxiang, Wang Zhutian
( China National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective

The standards system of food packaging materials in China, to analyze the problems in it and

provide suggestions to supervision authorities of food packaging materials, relevant industries and enterprises. Methods

To introduce currant situation of food packaging materials standards system in China. To analyze the defects of the system.

Results

There are series of problems in this system. To provide improvement suggestions aiming at these problems.

Conclusion China has established a set of food packaging materials system, but there are many shortage. So effective

measures should be taken to solve these problems and improve the standards system.
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Introduction on codex and standards of food additives overseas
Zou Zhifei, Xi Jing, Xi Xingling, Lin Haidan, Pan Bingzheng
(Guangdong Entry-Exit Inspection and Quarantine Bureau, Guangdong Guangzhou 510623, China)

Abstract .

The definition and extent of food additive, structure and content of codex and standards of food additives,

and administrative department and different Administrative modes about food additives in the international codex

alimentarius commission, the United States, the European Union and Japan, was introduced. Also, a reference about the

administration of food additives in China, the administration of food additives usage in import food, as well as the export

food manufacturers to organize production was provided.

Key words: Overseas; food additives; codex; standards
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