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Overview of China food safety standard on food products
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( China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: By analyzing the current situation of China food safety standards and international food standards on food
products, the article generalize and summarize the characteristic and similarities and differences in domestic and overseas

food standards on food products. The article also think deeply and put forward work suggestions on the problems confronted
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by China food safety standards on food products.
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Figure 1  System of China food safety standards
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Table 2 Situation of food product standards in different countries/regions
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