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The tracking evaluation of national food safety standard
The General Principles of Prepackaged Food Labels in Anhui Province
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Abstract; Objective

To understand the implementation, comprehension, and compliance of national food safety

standard GB 7718-2011 The General Principles of Prepackaged Food Labels among industries, supervision department,
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inspection agency and research institutions in Anhui Province, and to provide information for future revision. Methods

Cross-sectional survey was done from July to October, 2013 by meeting, E-mail, fax and other forms to complete the
questionnaire. The respondents were selected from the staffs from enterprises, supervision department, inspection agency
and research institutions. The information of survey included the basic situation, general understanding, main problems in
the process, suggestions and comments. Results  The number of valid questionnaire screened from enterprise,
supervision, inspection and research institutions were 35, 25, 28, 12 respectively, and feedback articles were 46, 28, 22
and 17, respectively. The awareness rate of the standard was 92. 0% . Most of the respondents considered the standard to
be reasonable and practical. The frequency of use from the staffs in enterprises and supervision department was higher than
others. Items such as the label content of prepackaged food provided directly to the consumers, mandatory labeling of
allergen and the label form of food additives in the ingredient list were the main contribution part of the feedback problems.
Conclusion The follow-up study indicated that the standard was generally reasonable and practical, but the science-base

and practicability of some terms should be enhanced. It is recommended that more attention should be paid on the training
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for different stakeholder, especially small and medium-sized enterprises and regulators.

Key words: Prepackaged food; labelling; national food safety standard; tracking evaluation
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Table 2 Overall assessment of the current standard
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Table 3 Reasonability distribution of the items
AN 1 A N2 2 A N2 3
PR X 4 p - 3 o e -
A %;i iz REH il ﬁ;i' sz REH il /33; sz AAH
PN 42.4 27.3 24.2 6.1 45.5 33.3 18.2 3.0 42.4 33.3 24.2 0.0
(14/33)  (9/33)  (8/33) (2/33) (15/33) (11/33) (6/33) (1/33) (14/33) (11/33) (8/33)  (0/33)
[ix= PN 29.2 37.5 16.7 8.3 12.5 62.5 16.7 0.0 41.7 50.0 4.2 4.2
(7/24)  (9/24)  (424)  (2/24)  (3/24) (15/24) (4/24) (0/24) (10/24) (12/24) (1,24)  (1/24)
560 N B 34.8 39.1 21.7 4.3 26. 1 69.6 4.3 0.0 43.5 47.8 8.7 0.0
(8/23)  (9/23)  (5/23)  (1/23)  (6/23) (16/23) (1/23) (0/23) (10/23) (11/23) (2/23)  (0/23)
B & K 25.0 41.7 16.7 8.3 50.0 50.0 0.0 0.0 58.3 41.7 0.0 0.0
(3/12)  (5/12)  (2/12)  (1/12) (6/12) (6/12) (0/12) (0/12) (7/12) (5/12) (0/12)  (0/12)
At 34.8 34.8 20.7 6.5 32.6 52.2 12.0 1.1 44.6 42.4 12.0 1.1
(32/92)  (32/92) (19/92) (6/92) (30/92) (48/92) (11,92) (1/92) (41,92) (39/92) (11/92) (1/92)

TEHENA 1N SMIRES TP A A 2 RN 55 4. 1 350~ B T 2 8 R AL Tl 3 B R 28 A s N s TR 2 3 Sl

DUP)5F5 4.2 B3 Al B 1 9 PR AL A T T R AR SRR R R
2.2.2 RARZEFHATIE O

55 GB 7718—2004 ( IH A7 i Tl 40 %% £ b 1) &
SO WU AR W A/ AR A
B HARAR AR B ) A L, BT bR HE DT O T AR v R
SE BRI FH S R 258 B 9 R S OB s K T
O FRITROh * EH ARAIE 2 3 2 TRL 2 B AR
BRI R H PR R AL o 1R E X b [
PRbnifi s S, 58 dh 5 L 2% B3 2% (il 1 9% 4 B 4 B
DR TR B AR T S 0 2 A 1 A ) AR (R
F 2T Bl A AR AR A U B I B 8t B I A R )
ik —2 .

AR A G R BoR A 19. 6% BB A A BT
LM 2JS ] AP 40 5 AT3 A7 A BE [, 3988 73 N B39 3t T A
AR BRI, S W Y T LR A, A ) A 2 R
20 FhR U A IE B B A T B OT R L U7 A BN
0l e B A SR B T 2 4 T AR AR T R ALk
TR TR AR SC RN AR

KT BB T HE 17 2% SO 5 AR 7S 19 R AL
A 45. 7% BB AN BN A I ab B A
MR IR, H 32 20 2 R 47 T 2% & 19 S AR [A]
FRF il /L It T 353 s Xof Vi % 2 4 R T

bl 2 I8 I B £ 2 bR S 1 T 8 R
[t FEAG A M HE A bn s A, S0 2 7= Ak AR R
ARIBATAL 2504 VI £ 3¢ T B I o

F4 bR R AR

17 25 AR B s s 1 ) 8, BRAIE R R 5 N DY
B N BB SRR B, 3 R 75. 0% (56. 5% Al
54.2% . sRTUELEE R AR L A S LR F
S bR AR 1 0] R 5 R LR 2, 4 A e Al
X B R VEAT b RN R B D B g A
INHE L RRRRAR N FE M, W RS EORH AR 7E R
2 TP A [R) 1 =7 A s 2 €6 o A s 3 9 AR M
W L R O SO I R AR

KT AR, AR TR, 13.0%
E LR PN N Bk B I E N =W
S n) B B 22, 5 1) 2 E X R R0 ) B 2 B i B )
R, AR S AT 43 4 0 AR R 1 T 49 5 PR OE B
Ui B, 7 (6 i 3 TR 4 0 B Ao AR A

e A — T 2% B fh AR 25 L, Br A 2 S
FIAT LA #E 3 FE X 2 —d#EFTdroR , — 2 & i
FR ) ELAAR 24 B 5 o £ R R ) ) B 2 ) 44 Bk O
[ei) B} A % [ Bk 4 A (1SN 5 ) 5 = 2 40 45 i 5510 A1) 3
fie 2500 24 FR OF 6] B Ao AR 4 B & T M s B &2
sl N N 70 7 TR 2 b AR R T X R A 5 R B,
90.2% M PHA N BN bR s IE XN Z % A
HRA LB T B A o AN K 3k R bR o, TR R
BTl 2R R NG T KW o B
PRAR G A B, OO0 58 DU L A R 1 D g 28 5 44
From BLAR 2 BRI X BEAThR WK 4,

PATIEOLER BRI A2 (% )

Table 4  Assessment of the items’ implementation
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