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Trends of food allergens management in different countries/regions
and analysis of current food allergy situation in China
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(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To summarize the differences of food allergen labeling requirements between China and other
countries/regions. To investigate the occurrence of food allergy and the public awareness of food allergen labeling, and
make suggestions on food allergen labeling management. Methods Laws and standards related to food allergen labeling of
some countries/regions were collected and a questionnaire survey was conducted among consumers, and 5 975 survey

reports were collected and analyzed. Results The current food labeling requirements of allergens in China are relatively

loose, and consumers have obvious demands on the labeling of food allergen. Conclusion Mandatory labeling of allergens

—351—

in food should be implemented to improve the management of labeling of allergens in food.

Key words: Food safety; food allergens; pre-packed food; food labeling; food safety standard
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Table 1 List of allergens in accordance with GB 7718-2011 in other countries, regions or organization
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Table 2 List of allergens inconsistent with GB7718-2011 in other countries, regions or organization
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Table 3 Age distribution of respondents
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Table 4 The food allergic reactions caused by allergens
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Table 5 Investigation of labeling forms of food allergens
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Food recalls in America regulated by FDA in 2019
GAO Xiufen, YANG Dajin
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective
(FDA) and explore experiences for the food recalling in China. Methods

To study the implementation of food recalls managed by U. S. Food and Drug Administration
Food recall information was collected from FDA
website. The information was analyzed by EXCEL 2013. Results Information including 461 recall events and 1734 types
of food were obtained from the weekly enforcement reports in 2019. Sixty percent of the recalls were class Il . About one
third of recalls were class [ . Milk products were the most frequently recalled food, accounted for 17. 88% of the total

recalling food. Microbiology contamination was the main recall reason, resultsing in 31.45% of recall events and 37. 89%
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