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A evaluation of the quality of national food safety standard
WU Di', XING Hang’, FAN Yong-xiang”, ZHANG Li-shi'
(1. Sichuan University Huaxi School of Public Health, Sichuan Chengdu 610041, China;
2. China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective To explore a new way to conduct follow-up evaluation for national food safety standards and build

rudimentary indexes to evaluate the quality of national food safety standards. Methods The suggestions for national food

safety standards from stakeholders were collected through the

‘ tracking evaluation and feedback platform for food safety

standards’. The high frequency keywords were selected and the suggestions were classified into different groups depending

on the content. The type of suggestions reflected the perspectives of stakeholders. According to the result of classification,

the evaluation dimensions for national food safety standards were generalized from the suggestions. Results Totally 873

valid suggestions were collected through internet platform from January to August 2017. The high frequency keywords were

‘ inspection & method’, ‘index & limit’,

‘label & mark’

including the ‘relevance’ of standard project or revision,

‘scope & classification’. Four evaluation dimensions,

“science’, °achievability’ and ° coordination’ of the

standard, and fifteen indexes under the four dimensions were generalized from the suggestions. Conclusion Through

analyzing the suggestions, the rudimentary two-level assessment index system was developed. The assessment of national

food safety standards should emphasis on the relevance of standard project or revision, the science base of standard text, the

achievability of standards and the coordination with related policies and regulations.

Key words: Food safety; national standards; assessment index; tracking evaluation; feedback

2009 4F (A k) L Lk IR E B & A

Y 75 B #5 :2018-03-19

EEREN X X HMitd HAFTOAESRELSLE

E-mail : wudi403@ 163. com

BEEE:RAE F HRELR MATOAREREEFAEFTR

E-mail ; fanyongxiang@ cfsa. net. cn
Rk F #Hk HMAITAARRE
E-mail ; lishizhang_56@ 163. com

Zakk

5

2

T T B EEE R ENE S TE BN T
LI FH R v, B i S R e £ R S
A SRR UE B A PR 408 i R R YE bR o DA KRS 56
LSRN E B M Z 2 E R bR
AN IR S AR ) B RLE £ AR v R
BT TAEZE R E R DA A E B RS
GUR AT TF IR, o (5 B b o 5 | % I 52 38 0 g ik
PRUERIEBEEMEN . [ 2010 4E LUK, 4545 T AR



R AR AR

—318—

CHINESE JOURNAL OF FOOD HYGIENE

2018 4E45 30 555 3 i

IR BT BN R s v B % 0 F 5T, 2 MO 5 R LA
ST A g PEA X G, R 0T BB X A A A A
587 PRI N AT A DL L bR R Ik
e AT R AR [ I 2 56 R g A O X b oE
H A AR RN B, IF WS M) A8 SAAT b o i 7
Hh E F 4 ] AR A SO . BF 5T BT R Y
WA IR DL S O L DL . H AT, 3R
v R DA A AT Ak A AR R B B, T R A
DRV DA v T A AU R 2R A o R S A B9 T 1%
ol A B A 2 A ] SEhR VR UROT f 8 B K
F1T DA B o e B EAR

XF T Al A [ g R T AN R AR R R R
HE B S E A TG RS e,
4 [ 52 b i L M WIR L 5 T T AT A, A A AR
HhR A TR L8 LA 45 A, I 46 BIF O IR) L B AE
S5 T J 9 b o SR ER VE A BF 7T TAR I L RE L 45
o BN N Gl B B o A 7 Rk T R AT 5T T 18
A oe e R . 2015 AR, [ 5/ % AT AG
AR R b ST R 22 A T b o R A
BRREBFA" (LR &), 2
A SR R £ AR O N T AR ME B B L O b v Y
T A R bR A B B0 AR B R B H £ A
KA AETE DL A R R A ) R Y b 2
b oE G B AR DA b o B SR N S RS R
T, PRI ) 25 R O 25 BT 2t % 58 D T A O B A
2R

o3 AT 3k J T R PR BT 5T 04 O 3k, b
A AR B B R R O R LA S A
N RWETE TR 78 B RN B8R R 2 B3R I 4R
TR AL 2 B G B AT B AR PE AR 5T, 6 AT IR A ik o)
Hr SR FIE BCERIE , 18 0 5 W5 X R EL 5, S BB
G150 B8 S AR R A B — A B ASBE O TR
PEAT 5E (9 FLAR B g, 3% MR FL AR B8 19 A 52 R
B SR A TR I SR B 6 X T AR
LT B FE 2 B UL, AR Ol O L N B R A A
it A G X TR PR 085G E , OFR B LA 2k
VST 498 Sy % o v B 4 4 T A O I, 0 2D ST AR
i PR R R

| AR5
L1 ¥R
L1 okl

S I 0T 5 M 8 Akt 4% T30 L B o B
UL LA R TR U 2 A O 2 R
TAEMER B0 BB R R AR, A
M T LA 5 I B AR O £ S B T

BV S =k R (BB T N B WL & 14 D
PR AT A I AT A BT T %F- & H 2017 4
LA T HZES8 31 HFric BRI 55 S
=W/ NUBLNEE
112 BERkf e A o

W ] Excel 2013 % B 546 B8 RL, i bR TC 20 L .
TR B WALSE 1) 2 4 H BVE WAL 28, sl 31
BTG M A e RN CARLE T AR AR AR
FRETELMHNE;2) EMEH, NERNZR D
B MR ) e B 3) A A E, BRI A
o R AL BT O ANE—BUNEH
L2 Jrik
12,1 Zphriik

N FH SPSS 17.0 X £ #ls A7 f ik g it . 45
GRHERZE R GSEBRMNES RS BRBERA
KN, W ROST WordParser 18 %51 40 #7187 44 B
) A =N R e D i N D ) P2 P B i e
WORNC S, N LA I B R SCEOR O¢ & SOy i) T
(/1 81U R o s SIS N 0 o v S R
o G PR B SRR (A T B R S
HE X R SCWIE #EAT 5 28 . TR 2R N2 o ik,
FEF T N GRS 0 2 B, N T 5 AL
5 B 5 A BT NVivo 11,0 X BT i 48 31 1 25 W,
DA B AT R S5 . BB AR
A 5 0 L, R AR R DL T R — s e
— NS 5 AN A UL R [ 28 225 Gl i ROk
WREBEE - F WA, FEF I AFHKREER
— AR S, AN A B R T AR SR T R 25 A O 3 AR
TEAH A o B 09 AN 1) OQ 3 a5, B et A o B A 1 O
G5 (WK 1) o i TA R b B & E il
{1 — 2 7 UL rp AT i 3 0 22 A0 ) B W A E 2 7 T
M, T — B LR T 24558, 6
o, B LR KA (R E A RS
A2 AR B, A B i I H 7K e B 2 S
PRI E” T WA 2N RN R

\ BRL:H \

R AL_tree node ]
: Fi /._sub node |-—o 2% /& reference node|
P [TOETEasbnode 1}
@ 7 F subnode ] % /i reference node
- RFT A_tree node ]
i £ sub node |- (=3 K reference node|
O subnode 1| o 2% 5 reference node
L —
m#ﬁjﬁ}ﬁ tree node ]

L g

Figure 1 Code diagram



£t 2 A [ R 1 T VT T Y

eI

—319—

USEZ T R e = NS S N N S R R N
Mo SEINIT AT TE L K B el B g T 05, AT B o)
RKIEME WA THTASH RN E . REN
B A R AT 0 EA A 2 R R TR Y R
A AT LU, T AR 4l 7 BB W SR I,
T BT RS
1.2.2 e

GEORHSCER B B, SR R 5 65 1 30 T ) A 2 4%
B0 THAE B Xt b v A A 1 T L LA BRAIE BB £ B
AR ; TR R B B, R B Y 2% F O 3k
A RCE DL, DUORUE BB AR 5 BB A B B, 4
RSN IS e A W N A o A T B AR AT A
L, BA T R A bR e TAE 2 AR 2
(4 L MO B 28 M e, O RUTT RE IR 2 M) £ A G 25 X
ULt — 2 HA

2 HR
2.1 s

2017 41 A1 H&E 8 A 31 H, it F- & i #)
R EE UL 1 174 5%, G W10 B 2 3L, A5 3R &L
RRE WAL 873 4. B Z KA FArue i &,
Hrok A N R EW & 36% (312/873) K 5/
R N 51 349% (297/873) , ok A Ak A 51 % & W
B > TRI A (20% , 174/873) >k B TR &
FEWHE Y 7% (60/873) , B Hok A TH 24 19 &
WAk (1% , 9/873) , 5341 2% (21/873) 1y & WL >k
BT HA A B

J A5 5 B AR B 0 AT RO L3R e 167 T bR
HE, R AR HERCRE 1Y 14% (#R % 2017 4F 4 ] 3Lk
MEMmLZEEERELT 1224 1), 343 5801
BEobiE FH AR E (18 2) , Hor 82 455 GB 7718—2011
CB O 2 F AR fE T00A 256 0 b A 25 58 T ) AH G
74 ZKEEXT GB 2760—2014( £ 5 % 4 E &K br il B i
TSN bR UE ) |, 55 A0 T I 87 B O VR A i Yl
FHARUE R GB 2762—2012 J GB 2762—2017 { £
RERRME B is AR E) (60 &).GB
29921 —2013 (& i % 4 [ G AR e £ v 2500 T B
) (42 45) 5247 S50 DA X6 5 7 A AR W
44 TGE bR o, Horh B WA R HETE AT 3 62 1 2
GB 19301—2010 { & & & 2 H K #s #E 4 7)
(61 %) .GB 25190—2010¢ & it %4 E K An i KA
FL) (24 %) .GB 2757—2012( & /it % 2 E Khn i 7%
TR B HCRC TR ) (15 2% ) s A 38 Uy ¥k 5 ML AR S s e
W2 B TR M RS T 167 KR4
FEEALRT B0 7 1% 93 45 UEWIARR IS ik T2 Ak R
T2 4

400 r
350
300
250

g
200 | 167
,'d:élso :

343

247

100 58
50 t 2 20 g 3

PRAEFR

TE LA TS g VB0 B A b 2 Sl b v 2. £
FPRIE 53 R B 7 R LR 54 A SN R TR RS 55 2
PR E LN 6. £ AR O S bR T AR 2y 2 Ak B PR A
b ;8. 5 5% 55 1R K I 2 A A e
2 A bR e B 78 L BB
Figure 2 Number of suggestions regarding each

type of standard

2.2 R UL R AR

L PR e TR B % B R R £ A O B X T
PRUEE T |58 3 1 3 B R L, (A 48 2 AR DE A
PRERT , ) 45 A1 5 A 5 T o 4% IR 2 Al
B BIECHE PP, e 25 B PR IACRR e 1) 4 IR R
Or BRI/ TR AR AR/ IR AR bR R T
El/op287 3R 1, “Kg/ k" R IWANAE T EE
F18 K e ey, S W s o v 3 R 56 D7 1 Y A T
REAFAE S TR R, 22 3 1 e 2 000 o JL W bn i v 4
AR PYEAY H8 b/ BR-EE T 1 P 45 A OG5 B G TE
(o I H AR A8 ] E AT BE 2 A v AT o P LB R
AT 53 A1, b o L Y R L R A vE AT
) —A> FEE 5T

F 1 B AP R BRI

Table 1 ~ Words with high frequency from the suggestions
EREES i) i B a1t
Lol 139
B Ik 103
K55/ 77 vk o 76 356
& 38
EEL 164
bR/ MR PR Ak 111 296
MR 21
b % 43
e e N 70
b2/ bR - 3 166
FRiR 21
i 55
NG VE S S 40 129
gl 34

2.3 B WHH

i I AR g A O 4R UL A B, el A
B B R R A R £ R O 3 TA D A o L %
SEI/AE VT B TR R IA A6 fa BRAG oR ™ I A 7



R AR AR

—320—

CHINESE JOURNAL OF FOOD HYGIENE

2018 4E45 30 555 3 i

T (T35 50) o X5 751 N A AT 3L [R5 26 O s i S
T/ET I e BV (REIRTY i3 ol HE B By
LA K S5 S B, T LA A ) W 4% 1 Y
HEM, WRERETCRME LS E RS, HEEL
BRI 55% (440/802) , Jz W H i e 5 SR OB 1T
YA o T A DN A0 R A AR O AR B T T BE i B R

AR R AEAE B OK B AR Tl b i R R AR ORBR
e s T T B R A ) B RO S A T
BRI T B T O R i B 5 T A
WU 2, Lk 20 WIERRRSRINAF
A5 77K T b AR A3 B E A R BR T IR B A R
A PR E A H R I LA 18 K E IR R AR TR
JER K

F 2 I/EITARAEL T B IRE S5 )
Table 2 Node structure and examples for the relevance of standard project/revision
RS
ey FBA BLEE SHR 5% R
T Sk 440 440 i B IR B4 T ) BT RSO R OB AT TR IR, DLV R AR — AN AR SR AL, TR
" B e AT B A 14 28 0 DR BRI R L (AR B S e ORE T 2R BT R R A I R R
R P ORI B 1) A WA SR TR, 20 A IR i SR B 0 TR ) A £
W T ok 270 278 MR AE BT AR AR, FE B LI, BG40 55, e SO0 SR AH S 5T 52 ) 3 4 45 3R
5N RUAE AR 38 R 0 AN B IR R
WEE(802°) R 262 270 A 3 00 5 A 3 3 g R R 1) W LA ARG g N D A R 2 ) PR R AR i AR
s AR ME 53 B €0 B R 5 1 28 A, T 1 ) 2 T A 2
B 170 187 fmﬁﬁlﬁiﬁkﬁﬂﬁ\Ii%ﬁﬂ%ﬁttﬁ‘ﬁi,Eﬁﬁ;ﬁ%%%%ﬂ@ﬁﬁ%ﬁﬁﬁ&ﬁ%%ﬁ@fﬁ
BB 7
o 5 5 T I 77 5 A D) DA R 3 32 R B 1) A Ak 5 A T S R L A AT R A AR OR AT R B R A

7 TS A6 2L BE R, 1A 5 B AR E LR

TE A S R, — AR W I 2 A 5 S A G AR R F S AR DA% AT RO R W AR AE T R I
—HAERE X — DS F 5 R 873 SR 1 ZR R IR B A R

TE R SR ™ 22 J, Hefl 32 2 A9 IR AR
CHET R ORI R T A T oy AR B
AN TR) ) £ RH DG 3 A 2% F AR 480 HE e X s o 114 30
G2, 4 L B0 SRR R A AR O 2 AR B BT LS G R
A VIR G

e AL EE B i KA SR B
LU (CTTRE R £ /A O - S S TS - o T
PUEENER G o ol U 7o el S Y S B R Ak
A IAVE D A v B S 30 s AE T B Al Ok 1 AL 2 R
UBREN VA 8 11 A R AN 8
2.4 RABE WA A

i 1 73 M M) i A G 4R G DL A A R IR OR
e N NI = U o 7 S e o S
P ORI R W4 DI T (R 3) .
O Bhop B S W AT PR PR R T 9 R L i
SE FREIR Y A5 R AN BE H O BT =AY 0 L
B R IR O — R LT A v B R
P, 48 b o ] A2 AR i 9 B 2 P AR O SR8 A DL K
SCAR 3 B B 2 M 5 B v ) W] AT 1 48 AR E S B
FH AR A S5 A 5 s o 1) B0 L SR A E A S O
Mo yE A VB R R AE A P — B, — Mk W
AT WA A4 G e A5, T ol A A 22 Hh A 4 T L
Bl hn = B AR fE R B SCA T 2017 4R L~
8 AFri £ 3 i 873 XA E W, LA 10%
(88/873) MY J& WL UH O — M PR B WL, T 90%

(785/873 ) Y UL 7T B A0 A bR o B9 AT AT 1R B
PR RE"3 PR TR (3R 3) o RIS
M B A 5T BT A 1 A DT M O T 22 O AT,
AE A5 15 4 b 1o 7 B DL N 2 o
3 ARMERLEE ATATE BRSO A L
Hig (n =873)
Table 3 Number of suggestions regarding the science,
achievability, coordination of the standards and number of

general suggestions

BR80T AR B it/ %
CIEFR c 518 59
Bk 322 37
P 121 14
— i R UL 88 10

TE " &A% R B, — 2% R R T Rk £ 5 i ) R
TN 4% 39 5 B KO LT AR B

P 7 UL B i W ) 28 0 W 4% TS A5 B o BT f
TP E R, AT SR T I
BB VT O A v T N N B R
Tl 0 PR B v S i 2 WL R i /b, w28 )
HAERHE R SN R EZEER TR E
2.4.1 Blzgpk

3 A3 AT R LN A bR R T RIR T SR
3 SURFRT PRI E BRI 3 A AL
FT 2017 4 1 ~8 H A A B & UL, A £5 AH O
ORVE BB I SR AR SCAR R IR DL K AR bR i R
MR



£t 2 A [ R 1 T VT T Y

eI

—321—

) 4 A1 O 3 s W o o SO R T AF AE 1 (7]
BERAE R TUORBNAET RGBT AT IOARS
7 A K o (R, WL 4 AR AR G A
W) WA SRR N A7 T 3%k A T 5 I BR
CHETERAWMRRF, 2) B RET

A7 b B AL L2 U 5 48— ih i AR . 3)
R SOAR 5K O B S N A LR A AIE SC L
A 4% 8 — bR SR o A A 9 RIUARHESS . 4)
s B g P IR) R 2 S AR AT S R RS
R

R4 ERFEMEN T AR RS S H G2

Node structure and examples for the science of the standards
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Table 5 Node structure and examples for the achievability of the standards
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Table 6 Node structure and examples for the coordination of the standards
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