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Introduction of Key Technology in Food Safety in 10" Five-year Fan
WU Yong-ning, ZHOU Nai-yuan, CHEN Jurrshi
(Nationa Ingitutes for Nutrition and Food Sfety , Chinese CDC, Beijing 100050, China)

Abgtract : Objective To ensure Chinese consumer s heglth and to protect the sefety of Chinese food immport and export trade.

Method Cgpacity buildng was developed by egablishing andyss methods, nonitoring and survelllance network , prederting
sygem, sygemdf food control such as HACCP, and upgrading national gandardson food sfety in China. And the techrology was
dermondrated conprehendvely in typicd areas. Results Two naiond networkswere st up , asthe Nationd Surveillance Network
for food contamination and food borne disease, and the Surveillance and Predertting Network Inmport and Export Food SHfety; 40
national gandards and 166 technical and regond sandardswere st Up and revised , and 385 gandards were goplied and ongoing ,
epecidly 2 internationd gandards were s&t up , which were involved 595 proposd vauesdf maximum limit and 58 practice codex
guiddine in thefied of production and circuation; 219 andyticd method were developed , egpecidly multi- red dues method were
developed for 150 pedicides and 122 veterinary drugs repectively , 81 teg kitstechrology and fagt on- Ste detection techrologies as
well as 25 related equipments were developed A, 128 nationd patents gpplied for and 36 patents authorized. The capacity
building were inproved in 3 nationd inditutions and 168 andytica |aboratories have participated in international proficiency tes
and got accredit of related internationd |aboratories; derrondration modd of food sfety were set up in 10 areas, which involved in
219 enterprises; Concdluson  The progress was made greet in the gudy of key techrology in food sfety , which has sgnificant
meaning and great contribution in capacity building of food sfety in China.
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