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Study on improvement of the national food safety standard framework
FAN Yong-xiang, HE Lai-ying, HAN Hong-wei, WANG Zhu-tian

(China National Centre for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; A thorough study has been made to improve the national food safety standard framework and development
mechanism. Some issues around the framework are addressed, including the scope and mandate of food safety standard, the

responsible body of standard development, the procedure for the provisional limit, standard release form, the issues related

to food additives, food packaging and functional food, food safety standards at local and enterprise level, etc. Some

recommendations are provided based on the analysis.
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