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Study of the safety management mode of food contact raw materials in China
ZHANG Hong, ZHANG Jianbo, ZHU Lei

(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To analyze the problems and shortcomings of current safety management mode of food contact

(FC) raw materials, and provide specific advices. Methods The management modes of China, the USA, Japan and
Europe were compared, and the merits and demerits of different management mode in each country were analyzed to provide
suggestions for the perfection of FC safety management mode in China. Results The present management mode of FC raw
materials in China was dominated by polymers, supplemented by monomers and initiators. The management mode was
unified, and it was unsuitable for special materials. Moreover, new varieties applying for administrative license increased
greatly recently, which brought great pressure for both enterprises and government. Monomer management mode was applied
in Europe, while polymer management mode was applied in the USA and Japan. Conclusion Monomer management mode
was infeasible for China at the present stage, and polymer management mode was recommended. It was suggested to apply
“new varieties” , accelerate the

special management mode for special materials, clarify the scientific definition of s

development of risk assessment system, and strengthen the supervision to optimize the polymer safety management mode of

FC raw materials.
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Figure 1  Number of food-related new varieties applying for

administrative license between July 2016 and September 2018
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