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Comparative analysis and research on safety index of domestic
and international canned food standard
QIU Kai', SHAO Yi’, WANG Ya', WU Gang'’, TU Zhenhua’, DONG Siyuan', WU Zhuying'
(1. China Food and Fermentation Industry Research Institute Co. , Ltd. , Beijing 100015, China;
2. China National Center for Food Safety Risk Assessment, Beijing 100022, China;
3. Food Industry Productivity Promotion Center, Beijing 100006, China)

Abstract: Objective To study the similarities and differences of food safety indicators in the National Food Safety
Standard and international standards, and to provide a reference for the development and management of canned food
industry. Methods  Safety indicators in the relevant standards and regulations of canned food by China, Codex
Alimentarius Commission ( CAC), European Union ( EU) and the United States were compared from the aspects of
histamine, pollutant, biotoxin, food additive and others. Results In terms of the limit of histamine, there were no
provisions in the relevant laws and regulations of the United States, while China and CAC had set their limits in canned
fish. In terms of the limits of pollutants, China’s provisions were relatively comprehensive in all kinds of canned food and
food contact materials than those in other countries. In terms of the limit of biotoxin, only China and the United States had
clear requirements. In terms of the types of canned food, the types, functions and the requirements of additives, China,
CAC and EU were similar, while the regulations of the United States were totally different. Conclusion Process control is
the essence of canned foods safety, which provides thoughts on the future standard setting and revision in China, and is also
worth learning for the canned food manufacturing industry. It is necessary to strengthen the prevention and control of
pollutants in canned food, control the pollutant in raw materials and migration from processing equipment and food contact
materials, and research on the safety of process parameters, and further establish and improve food safety risk control and
traceability system.
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Table 2 Limit requirements for organic pollutants in food contact materials of countries or organizations
[ R s 15 Y ) 4 Bk TR 44 R PR Bk S TR/ B L
T £ B2l b At <15 mg/kg
e B 1 B A R <3.0 mg/kg OB 96852016
XL A 1 5 A2 il b R <0.6 mg/kg
GREE| PRI 1t A R ND ( P9 5 : SML, DL=0. 01 mg/kg)
ND( % Z i, SML, DL =0.01 mg/kg) 8% 1 mg/kg
RA LM £l 9 R A (M5 :QM) sND (1- 4 Z %, SML,DL=0.01  GB 4806. 6—2016*"]
mg/kg) B 5 mg/kg(1- S L%E: QM)
FH B B A R B A <15 mg/kg (EU)10/2011
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