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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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presented.
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Table 1  Classifications and the number of AOAC
methods ( According to the attribute)
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Table 2 Classifications and the number of AOAC methods

(According to the type of products detected)
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Figure 1 Classification and the number of AOAC methods

(According to the type of indexes detected)
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Figure 2 The framework of AOAC methods system
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Figure 3 The flowchart of AOAC methods for validation and evaluation
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