T [ AT £ 4 M 7 Ao O B —— T LS, %

—485—

He LN Y N, — 50 AR AR B X R R 0 R v
N
3.2.2  HENT bR o A ]

Y FAE YR i R R IR M AR oE T A
HHELTTMIPHF RN &, BRESNET N YSH K
HERZeERZREFITZER ST LERSNIE
W SE 2 O B | 1 o S Sl = = o DR A G i 2
FKo BRTREYALEE B 7 5 R vk R R
DA R AR AT b B 45 % K LA AL, 38 1 24 448 Jin A 4 2%
TR 2 R EORE DT AT A A G Bl T o
5 8 b o o D 2% B 23 40 U 4 iR, AR
1 A TR AR o VT B4 R R VT S 500 N
W s
3.2.3 R EEIE IR ORI AR EHE 4L

W8T B RS U B Y S % (R
U4 [ R AESEAGEHY ) 0 HE S IR R ZR X T A
WL S AT RO A3 ARG B T, L Y A A A )
£ R RRAE R AR AR I H i BB AR 5
s X T AT 6 A TR T Ak R AR RN, B
2G5 AR Y E  h JEORE A I TR A R A Y
O T AR A R . AR R AE R Y S
T B A A A AR E R By ik AR e R A
FERE AR U

B EDTA

TEFE AR T5 T, XF T A 0 8 £ i RO B B o
e — R AT BT R LR Y R DY bR o R BR T
FLAFE 00 B T 22 AR B A, 38 IO 25 A0 4 46 LAY
MR ORI R BRI AE
PHEER VBCE ZR B LR BOR 5 e IR L B
AWy R A 2 5k B RRRE R S N R A B
L ZORFEN A

S % ik
[ U] RIEHL ML BF 5007 18 M) L 50 f2 Tll R
#1,2008.

[2] P ANRILAETAMR FRERHEEDPE. PEARIE
AE TARASE 56 B[ Z]. 2007-07-02.

[3] HERDAEMRATZEG 2. B R 2 4 v 48 1
B ER DA ATZER LS 1 5[Z]. 2013-05-31.

[ 4] ppligs, m ol o6 T4k WA 9 00 i b dn 44 I i [0 ] b =
M ,2006(9) :50-54.

[5] A0, B 5k, & MR AR Y &RE &I
JELT] B DU Y 2E 5% ,2007,25(5) :500-508.

[ 6] B3, IvE®, XMk, 5. 5848 10 & 25 F 6 (8 5 0T & #
(7. Hp o A 0 6 UK, 2006, 25 ( 2) :43-44.

[ 7] FeEwwm,skArH, R H, 5. MR ARG &R XA Y
B[] P9 e ks Be 2= 4k ,2005,20(3) :150-155.

[8] MIERLZERA AR S [1]. & %5 kR 2%,
2012,33(7) :8-10.

Fe FE IRAT 6 b 22 4= W 5 b 1 B

TIF, BERAF, TR

(E R &xe RN ERFEFe, br

|

# E:BN REINATESRZLAFTAFE, HEREAMF A AN TRR B EN, FiE

100022)

K 2012 404

RE BB I A RITBEETEN R 244 AR B E LW FTHAE NB(RERZLE)RTRERZAW T FEHN L
HABE R, HAFEGESN LH SRR RABDEFAN A ZBTRERSN, GR AFERZLRFTHAET
IRALENPRAOERTHELSR " MARFWN 5ELS 2B AR ENEAAMNEZLAR—&F, it #ZL
M EAWTHREGERRAEFEATRRLLARTRE N ARTHELRBE M B LAk 2 ERF

7 @I A,

KB pois; PRibhyink; 2 M
P E S ES RIS XERARIRAD A
DOI; 10. 13590/j.¢jfh.2019. 05. 017

Y 75 H #5 :2019-08-15
EEBN: TMRT
BIEEE HRAE

¥ %

B 42 . 1004- 8456(2019)05- 0485- 05

BB MR F@ARRELERAE  E-mail;yuhangyu@ cfsa.net.cn

RN MR F AR REAAFELEASEE  E-mail:fanyongxiang@ cfsa.net.cn



R AR AR

—486—

CHINESE JOURNAL OF FOOD HYGIENE

2019 4E56 31 &% 5 )

Analysis on provincial food safety standards in China
YU Hangyu, FAN Yongxiang, WANG Jiaqi
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To analyze the current provincial food safety standards to make suggestions for the management.

Methods

Two hundred and forty-four provincial food safety standards released by provincial health administration

departments were collected in this investigation. The classification, scope of the provincial food safety standards and the

relationship with national food safety standards were analyzed. Results

The main problems existing in the current

provincial food safety standards include the unclear concept of “local characteristic food” and the inconsistency with the

content and scope of the national food safety standards. Conclusion The management of provincial food safety standards

should focus on clearing up the current provincial food safety standards, clarifying the concept of local characteristic food,

and speeding up the construction of food safety standards system.

Key words: Food safety; provincial food safety standard; suggest; problem
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Table 1  Geographical distribution of provincial food
safety standards
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Table 2 Classifications of provincial food safety standards
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Table 4 Special food ingredients related to the provincial

food safety standards
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Table 3 Classifications of provincial food safety standards

on food products
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Table 5  Situations related to the provincial food safety

standards on method for testing

67 598 75 125 b 1 OB o 50 /95 i b/ %
FE IR B R L A 50 0y 20 39.2
A I T B % 7 13.7
e 25 T #4255k BR 2 3.9
K568 45 5 & S & R bR E 5k 1 2.0
55 b7 R (0 R S A G E 0 0.0

A2 TR R N RN, 2 T KR R 8 R
BEE A 2B NG s 73 A 4 T R dh A A
5 LA PR TR R LA RORE S IR 3 L
A AR, Wk 6,
®6 AU E T AEMNRE 2T bR
Table 6  Classification of the provincial food safety

standards on code of practices
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Table 7 Comparison between provincial food safety

standards and national food safety standards on food products
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