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Analysis and suggestion on provincial food safety standards in China
YU Hang-yu, FAN Yong-xiang
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; As a supplement of the national food safety standards, 159 provincial food safety standards has been released
since 2009 by the local health administrative departments in China. Through the investigation and research of all the

provincial food safety standards, this paper analyzes the main existing problems and puts forward related suggestions on the

management of the provincial food safety standards.
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Geographical distribution of local food safety standards
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Table 2 Classification of the food product standards
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Table 3  Classification of the test method standards
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Health Canadas Food Directorate completed a detailed safety assessment of a food additive submission seeking
approval for the use of sodium hydrogen malate in an unstandardized flavouring preparation to be used in chewing
gum, dry beverage mixes, unstandardized confectionery and gelatin dessert powders.

As no safety concerns were raised through this assessment, it is the intention of Health Canada to enable this
food additive, as described in the information document. The purpose of this communication is to publically
announce the Departments intention in this regard and to provide the appropriate contact information for any
inquiries or for those wishing to submit any new scientific information relevant to the safety of this food additive.
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