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Study on the management mode of new food contact substances

in China and the European Union
ZHANG Hong, LI Qianyun, XING Hang, ZHU Lei
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Abstract; The risk assessment and risk management of new substances in food contact materials ( FCMs) are of great

significance for ensuring food safety and promoting industry innovation.

This study compares the advantages and

disadvantages of FCMs risk management institutions, regulatory framework, raw material management mode and risk

assessment of new substances in FCMs in China and the EU, sorts out the strengths of the EU mode, and makes

recommendations for optimizing the risk assessment and risk management mode of new substances in FCMs in China.
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Comparison of safety review process and time limit

Table 1

requirements of new food contact substances in EU and China
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Table 2 Main differences in risk assessment dossier of new food contact substances between EU and China
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