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Follow-up evaluation on The General Principles of Prepackaged Food Labels
YU Hangyu, FAN Yongxiang, ZHANG Zhe
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To follow-up evaluate The General Principles of Prepackaged Food Labels ( GB 7718-2011) in
order to obtain implementation feedback from the users and provide the basis for the revision of GB 7718-2011.
Methods A questionnaire survey was conducted among the food producers, food operators, regulators and personnel of
testing institutions. Results A total of 2 478 result were collected and 2 365 effective result were analyzed. The overall
awareness rate of GB 7718-2011 was 92. 14% (2 179/2 365). 75.77% (1 792/2 365) of respondents claimed that the

contents of the standard were reasonable or relatively reasonable, and 63.68% (1 506/2 365) of the respondents claimed

—221—

that the scope of application of GB 7718-2011 should be extended to all prepackaged foods. Conclusion The rationality of

the standard needs to be improved and some labeling requirements need to be revised and improved.

Key words: Food safety; follow-up evaluation; pre-packed food; food labeling; food safety standard standard
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Figure 1 Comparison of the awareness rate of GB 7718-2011 among personnel in different fields
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in GB 7718-2011 to recommendatory requirements
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Figure 3 Opinions of participants in different fields on the labeling methods of food additives
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Figure 4 Proportion of participants in different fields who think the product standard code should

be a mandatory labeling requirement
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Figure 5 Proportion of participants in different fields who think usage of food claim should have mandatory requirements
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Figure 6 Proportion of participants in different fields who think the food allergens labeling should be a mandatory requirement
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Study on the comparison of key issues of Codex Commission on Food Additives ( CCFA)
and corresponding food additive management in China
ZHANG Jiyue, ZHANG Jianbo, DING Hao, ZHENG Jiangge, WANG Xiujuan, WANG Huali
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective To compare the key issues discussed in the recent meetings of the Codex Commission on Food
Additives ( CCFA) with the relevant standards in China, and to analyze the rationality, practicability and existing problems
of the standard management in China. Methods To collect the CCFA discussion on food category O1. 1 revision of the
“milk and milk-based beverage” and the use of food additives, food additives used in food additives ( secondary food
additives) , and the use of food additives in wine, compare one by one with the corresponding standards or management in
China. Results Compared with the Codex Alimentarius Commission ( CAC) corresponding standards, the classification of
dairy products and the provisions of food additives in Chinese standards are different but can meet the actual needs of the
industry. The management of using secondary food additives in food additives needs to be further explored and studied. The
principles for the use of food additives in wine are basically the same. It is suggested that Chinese producers strictly abide

by the standard provisions and the regulatory authorities continue to strengthen supervision. Conclusion In general, China

and CAC have similar management on food additives. China should take the CAC standard for reference, and at the same
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