—186—

AR AR

CHINESE JOURNAL OF FOOD HYGIENE 2024 4F-55 36 B4 2 1

Lo AR YLUR SR

RS AR B A 7 2B U T R R A A EOK BT B Y

T 11 A0 il s A8 A6 8 22 v T

e kA EEELEF L ARE, TR, F, AR
(1. X EARFQ,FK M 510623;2. #EAKRARNE, FE F# 999077;
3. 2EBAREEFRS RPN, KM 510235)

i B 5 R# v SEEMETE T2 LERIFERRLILG REME T BHh 20%, 540 E R A o7
LERLBREZUABAAL—, AXHEOALERSIFERBRELRTHN BESELLESSHATHE
BRBFOENEEMER LTINS RA BT E AR TR IR A R A R
GERARS BEBAR LSEAEEN FAAIERALETHAAAR L EMEFAL R 4 A @R
At REFAE RFFOTOREREEKF

KB oL o F5; RBZLUT; RERR

FESES RIS SCHRARIZAD : A X EHES:1004-8456(2024)02-0186-04

DOI:10. 13590/j. cjfh. 2024. 02. 012

w
R

Analysis of the inspection points of imported prepackaged food labels
ZHENG Xuan', LING Li', PAN Suhua', CHEN Fangl , HU Yingfei3, DING Xiao',
LIU Qing', LIANG Guihong’
(1. Guangzhou Customs Technology Center, Guangdong Guangzhou 510623, China;2. China Inspection
Co., Ltd, Hong Kong 999077, China;3. Guangdong Branch of the National Customs Information Center,
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Abstract: Recently, approximately 20% of the products unqualified in the national sampling inspection of imported food
have been found through food label inspection, which has become one of the most important inspection methods for
imported prepackaged food. In this study, the labels of imported prepackaged food were analyzed to determine the
important inspection points, noting that particular attention should be paid to the conformity of products with the entry and
registration requirements of the general administration of customs, the use of compliant raw materials, and the
standardization of the special labeling content. The results suggest that the quality and efficiency of label inspection should
be improved from four aspects: enhancing the awareness and ability to prevent and control unqualified risks, strengthening
the training of inspectors’ professional skills, developing an artificial intelligence label verification system, and optimizing
the relevant laws and standards to improve the safety of imported prepackaged food.
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