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Evaluation on the application of standard of nutritional fortification substances by industries
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(1. China National Center for Food Safety Risk Assessment, Beijing 100022, China;

2. Institute for Nutrition and Health, Chinese Center for Disease Control and Prevention,

Beijing 100050, China)

Abstract: Objective To investigate the attitude of food industries on GB 14880-2012 Standard on the Use of Food

Nutritional Fortification Substances and the impact of its implementation on food industries. Methods

A questionnaire

survey was designed and carried out in 25 provinces on food industries in 2014, and 686 valid questionnaires were

collected. Descriptive analysis and chi square test were used for statistical analysis. Results The awareness rate of food

industries for the standard was 87.61% (601/686), the average score of maneuverability was 4. 325 points at a 5 points

scale, and the score of rationality was 4. 293 points. 92. 15% (552/599) of the food industries had taken different actions

to implement the new standard, and it had played a positive role, however it also increased the cost of inspection for food

industries. Conclusion The awareness rate of food industries was high, and food industries had high satisfaction score for

maneuverability and rationality on GB 14880-2012. The new standard played a positive role for the food industries.

However, the implementation of new standards also brought inspection cost for food industries.

Key words: Food safety standards; nutritional fortification substances; GB 14880-2012; implementation; monitoring

and evaluation

a2 e e BROCTE A 2 58 ) L, 2 4l % 4R
HESE DRAP 2N AR B R B FR B £ i 22 A B T 2R
. AR RS 5 S A AU AR S R ) T AR A i
(WTO/SPS) sz B3R, 45 [l £ il 4 4 s o 25 45
ARIE LA ] T A0 200 S AR B 2 PP AL R A L 3

W75 B #7:2017-01-24

EEBN 2T/ Kk SR MREFT@IRRLAFE
E-mail : maoxuedan@ cfsa. net. cn

BREEERAHE 5 ALR ALFOhRDELIE

E-mail : fanyongxiang@ cfsa. net. cn

20 AR, LARK B £ i % A R AR, 4% 1E 9y 4y ST
TS KR IEAG AL, B 5T 4 B R 2 Tk ALY
il ARG 37 A o B 42 4 1 B v A Ol IR A B
L, 7 BT X BE A AR TE Al L AL 1, A R
FEAT AL SEWEFERNR, FAKRERA LHL
90 AEARFF U, 5k B 2T J I5 B 0G5 WA VE A B 5T
TEEL il 2 4 1 FUbR HE ) 2 2 i s 52 i 2 ) X A
i A OCE TT A A, 1 B 2 ek LR ST RCR

HE A 2009 4ECE G E L) L2 A, B XK
DA A E & b1 2 (LLE fa) AR B 5 T4 31 2R



i AR AR

—334—

CHINESE JOURNAL OF FOOD HYGIENE

2017 4E55 29 55 3 H#i

ZO)ME B AR e E ST, TR IR R B
ity 22 22 [ AR M BR T4 A R B i AR B A
BT A R B R 22 4 vk P b o 2 A AR
Ak 2014 AFF a4 4 I 5 b HE R B A T ARAE
55 LAC2014 A8 fh 2 4 [ G 0 o R BR PPAN AR 75 5%
(1938 1) ([ T8 i pR (2014 ] 619 5 ) ([ 5 T4
AR NERARL) B SR B4 4 AT, T AR/
UESISETICRIE S I S NP S S e oy N o SR [}
Hb 7RI

GB 14830—2012 (& #h & 77 5 AL 57 fif 1 4
VD AR SR 2 A R o R v TR — U
ibrAET 2012 4E 3 H 15 H A#,2013 451 H 1 H
S o AT R R E S — AF IS b o X
YE B 6 T B DA L K A o X A 45 AT O R S
(2014 4 £ il 22 4 [ 58 b o B R AT AN T AR Or RO
HAR g — I R AT 55 E AT M A . RWTSE IR T
T 5 A B AR AL Y B ST 4 2R

1 WEEFE
L1 #F5Ext g

DA 25 45/ B IR DX/ B R TV LN A% 2 4
TR AR R, s e E A
FIA X/ EE T, AR b PRI (L3R 1) o 4%
AN G A 3R Al 44 bk AR R AL
B A ARk, Al B3 5T B ik el B 1 4 A 6
ST NHEAT ] 36 I A, 9 A 07 3R] SR BT R A 7 5
dnl s AU A Ak A B A IF 2 I 75 S

1 AR SRR R Al A R
Table 1

Province distribution of food industries

producing fortified food
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Table 3 Satisfaction on operation and rationality of the
standard of food enterprise personnel with different

working experience years
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Figure 3 Actions of food industries producing fortified

food for implementing GB 14880-2012
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Figure 4 Impact on food industries producing fortified

food after implementing GB 14880-2012
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Figure 5 Change of saling and inspection cost of food industries producing fortified food after implementing GB 14880-2012
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The status of dietary nutrients intake of the residents in Shunyi District, Beijing in 2015
CHEN Dong-wan', LI Yong', LI Yong-jin>, LIU Xiu-feng’, GAO Peng’, LYU Jin-chang’
(1. School of Public Health, Peking University, Beijing 100083, China;

2. Shunyi Center for Disease Control and Prevention, Beijing 101300, China)

Abstract; Objective To investigate the status of dietary nutrients intake of the residents in Shunyi District, Beijing in
2015. Methods Using stratified cluster sampling method, Shunyi District was divided into urban and rural areas,
according to the level of economic development and geographical location. Two communities or villages were randomly
selected in each type of areas. Three hundred households and 817 objects were randomly selected from each community or
village. All members of each household were investigated about food consumption, dietary nutrients intake and food sources
of nutrition. Results The consumption of grain and egg was at the reasonable level, but the intake of potato, fruit,
vegetable, soyabean and nut was low, only reached 60.8% , 52.3% , 83.0% and 63.2% of the recommended intake,
respectively. Milk and aquatic product were far below the recommended values, only reached 16. 8% and 34.3% of the
recommended intake. Meat, edible oil and salt had exceeded the recommended values at 10.3% , 63.7% and 100.0% ,

respectively. Energy supply was basically adequate. There were 52. 1% (426/817) ., 72.1% (589/817) . 83.8%
(685/817) . 88.6% (724/817) . 97.2% (794/817) . 10.0% (82/817) and 45.9% (375/817) of the population
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