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The codex and standards of food additives in China and application experiences
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( Guangdong Entry-Exit Inspection and Quarantine Bureau, Guangzhou 510623, China)

Abstract: The approval of new varieties of food additives, the production, use, import and export of food additives in
the Food Safety Law, and departmental rules and regulations were described. The standard system, including the use of
food additives, product specifications, manufacturing practice, labeling and testing method, were also introduced. The

improvement of the standard system of food additives in China was discussed based on the practical application of standards,
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product standards and standard of test method.
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Figure 1 Relevant standards related to food additives in China
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Table 2 The existing types of food additives standard in China
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Characteristics of the food analysis methods system of AOAC and its revelation to China
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Abstract; The current status, framework, classification and characteristics of food analysis standard system of AOAC

were introduced and analyzed. Some constructive revelations for food analysis standard system in China were also
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