SR EME

2 %




B Bhakds

2 & R 18

T

Dongxiao Sun—Waterhouse

D e2senbi
36 B




(BAMEESEMERBIE) 8w, SRR THE, EEEMLEEMEKRINE, XEEMELE
WER, RHERHELERER, KEEMLLERAR, HATMELEHAR, FNEaRLLEN
R, PEERELEMERFAE, SEMSMCEEN TR RERESTTRENR. HEHE. W
KA

(R ELEMERBL) ENSFRREHBES TR, iS5 EeSMXL Lyt ssH
B, WAfERFEEHR, BHE, HAANRSEH .

BHEEM&EE (CIP) #HiE

BEnEeEHERMIE/ R W, i k¥
Tl th ket . 2017.3

TS FEHE R MM

ISBN 978-7-122-28990-2

[.Og~ 0.O0R- 0I.OEMEL-REH
MR RS ER-HH N DTS207

of [ AR P 54 CIP BdiEt% s (2017) 48 020349 &5

VARG LR . WS KM
FALR . EEF

AT ET kA AR ARMKEEMES 135 BRE4IS 100011
Ef ¥ . =T EERUENZE A BRA A
787mm X 1092mm 1/16 EN3K 1615 FH 416 T 2017 5 HAbsts 1 RS 1 WED R

W% . 010-64518888 (fEEL: 010-64519686) #I5HRS . 010-64518899
%] fit: http://www. cip. com. cn

PG ICA S A ol 450 i ik () . A 4 oo £ 9T 40

E #r: 39.80 T BN E FELR



LESEHET “+=H" EH

(B B A PK St e)
YN A

B: 2
&l F %K. MEA K—H H B E M
B : Dongxiao Sun-Waterhouse

SMEBEAR LR LkE):

2 ¥ LWARLXKFELFR

K—H LARLERKFRBFR

W B LARLRXFRSFR

B AHRLXFEBFK

o TRHARPEFR

fTidth SRILXFAHELDLIRFR

Ak FMEIFR

Zi3E - FMEZELLFIR

KikEk BREPERFRHIBEERMFFR

X Fik fr ZRAERERKF

2z 2 P EK B R R K AT

THhA AREDARALAS

F m FPERETELK
Dr Carol Yongmei Zhang #HZEXRKLXF

WmERE HEaRLXF

I B ZARIN—RBREXRF



-------

» Preface

HbEREI A O F 2050 FMIHFEE 9512, HRIFEYT ANEFMEMBWIL L, ERE
SR BEFFIMNERK 35 FARTRIBIN—F, UBEHBENFTR. XMAMENS
IRREFFRSZIEM, ERRETM. TARKELD. ERIGE. HibERURTERMLR
RALHHNERT, HaENEOMN ‘REFIER" BEMUBNERT2EEARNMN
. BEmRENZEZEREISHSNZOERA, IHEAXER. HSREMNEREF. H
REERIPNEREANERTERIER, BEATEINARYE. FT=ENERTEE
M=SHEE ZNERTEABAMERERRIA. I, HESWRENERXEE
IRNRESURAZREIRNBAHERT HEN., BRERN. SHRERAXNERLTEHK
. XLPKBIEMOEFRRENLZ SRR ERSBED RPN KB RERERE
FROEmEH. BFEEZER. SRR |RERMHNEERK.

BN 1860 FREHEL T RMEUR, BRREACREEREREARNSKXABENEER
BEERNZEN, EmilNFEAREHUGREEEERNEKE RENEMTINET S
BEWNER, bRTLUFSEN. AHLYENHSSS5EEANAREERNXRAR, RET
BERRRAKRES. ERX2EENHE. REeAREnT B RMNRER2KIME—X
NiTah. ZGLEfR, ABEERSMARAEMNTANEREHRNERLESBENE B
AR

EENBHMMEREML T ABNERREXENEHIINR, LELSRITFERTEN
FRENBEURMFARTHENFERAARIMNTUIIENSEFR L. ABRLUAER—F
BEEEERREEEARSENRAENACLMET ZEFEARENN, Bit, sTLUEAKRE
EMARESRERRTUBNZRNBEBORZERR. A BETURSSEREXNS
BRXEWAR (BFERERIVHELWAR. PHEHBNMNEEXE)ERNSEBE. £H9
ANE., B— “EMRTRZXENELIHRS. AREEBEERR. REDHFMGL, S8
T HACCP. 1SO 22000. FSSC 22000 LAR HE b E FrimEFDIAE KRR, =~ /\ED N
FATEEERTLEERR. MEERLRLEEAR. XEERLLEEGKER. HAEBRR
S2EEAR. FIIKeRT2ERARURTPERRREEERR. EALPEEN—L&
EmZERFAHTETLESHR LAEER, ERERNXLERMINMEERRSKER
LEPENTEE, ANTEERXLERINEEZE—ENTIHIER. APHNESAS
ERESERnTLEEARNANETERUETIHER: VEREN, 2D'RSEE; 3)aM
HE;, HXBR=EKRN; 5FER. HE. KRB, ABEETEMEENBEIIEURE
RREEENRESTHEXERELSENNRARET, EAT —LE2KFIBESENTD
HiERES. BNERTSEHRERENERTEXNERTLEM ST, LURBBEEX
HENFIEEANERZLEERANRA U IENEGERANTR. BFMENRERD
BEmZENANEERRRURMUBARES, TEJURSZ AL, BT E LY
SEMFEER. ABRBRTEBNNEERAERTENRRTEEERGRR AR

RERZ2MRFMNRATHEN, AteRTeZMEURATHBBERE. ABRAL
FOIRERESEHRRR2E BB EREDNTRN. BNASKMZEBIERBATR
BRZEFEBNNELSEXLRIDURERREERRENRTIFHEBIIIINERTHE



FHIR, APRRERLHEERN T —ME, IRETXRNBFHMSEZBAERE
LML, URFRARBBEENMRATIUNARANEREFSEEHITEXERELTER
SN,

APRAIFBLIHRETREFABRRRBARUNEERS. F1R, FRATHR
NRNINES, AREXBEBEEEABNFS. FERBXRERRTRRER. FHEBLU
REGRLZMENFHARINMEROEM L, BBHRAPBHBEMAE, LIEREBH—FREAS
PRUMEFIBT BIE.

The human population of Earth is projected to surpass 9.5 billion by 2050.Coupled with
expanding economic wealth and purchasing power, global food production and supply over the next
35 years will need to double to satisfy consumer demand.Such a massive increase in global food
production and trade in the context of climate change, reduction in available fresh water, fossil
fuel depletion and competition for arable land, as well as the emergence of new foodborne
pathogens, will challenge the existing food safety management systems and practices throughout the
whole supply chain from farm to table. Food quality and safety are central issues in today’ s
society, and impact human health, social stability and national economies.The degree of food
safety attainable is not only determined by legislative frameworks but also by effective public
education.Inadequate food safety legislation can result in a wide spectrum of food safety issues and
health problems for consumers.Further, increasing consumer awareness of the relationship between
diet and health, together with changes in human eating patterns, creates new challenges related to
food safety beyond traditional quality-related safety issues.These challenges include new nutritional
security and safety concerns, and the potential hazards associated with the use of novel technologies
including biotechnology or nanotechnology for the development of food ingredients, consumer
foods, food packaging and contact materials.

Since the introduction of the Food Adulteration Act in 1860, food laws have evolved steadily
into the sophisticated framework of legislation we have today, and it is anticipated that constant
upgrades will be needed to satisfy the increasingly complex global food supply chain and the
continually evolving regulatory environments. Whilst the government of a nation retains the
dominant position in food safety supervision, public education and social participation are also
critical factors for successful food chain management. Timely understanding of global food
development trends, advances in food safety management, and the raising public awareness and
responsibility for food safety could become concerted actions.With a view to all of the above, the
current book “Overview of Food Safety Management System” attempts to raise general awareness
about food safety issues facing mankind now and in the near future.

There are a large number of food safety-related publications available in literature.The authors
of this book have targeted food safety education, placing an emphasis on food safety and quality
practices that support young researchers or industry interns entering this field.This book is intended
to be a user-friendly compendium of up-to-date developments and practices of food safety
management systems of certain countries, and as such, can be used as a textbook or teaching
resource for undergraduate and postgraduate students or food industry trainees.The book also serves
as a useful reference book for food-related professionals of all levels, including those from various
companies, distributors and stakeholders.This book is organized into eight chapters.Chapters 1 and

2 provide an overview of the basic concepts of food safety, food management systems, risk



analysis and assessment including HACCP, ISO 22000, FSSC 22000 and other international
standards and certification systems.Chapters 3-8 describe the food safety management systems of the
U.S.A, European Union(EU), England, Japan, Singapore and China.Although the selected food
safety systems do not fully cover all the countries, the nations or bodies selected are the
frontrunners in addressing global food safety challenges and have significant influence on China’ s
food safety regulatory framework.The book is focused on the five key components of a food safety
management system: 1)Food regulations; 2)Food management; 3)Food supervision; 4)Laboratory
testing; and 5)Information, education, communication and training.The book contains sufficient
technical details on a wide range of food safety activities covering regulation and policy
development to food safety management and risk analysis, whilst also incorporating some global
forward looking strategies and actions.Food safety case studies are presented that demonstrate links
in the global food supply chain and help readers to gain deeper understanding of a systematic
process for conceptualizing and developing a specific food safety management model.A comparison
on the strategies, strengths and weaknesses of different countries can easily be made from the
similar style in which food safety status and management systems of the selected countries are
presented.The book also reflects the authors’ perceptions on the future development of global food
safety management systems, especially in China.

Scientific knowledge underpinning food safety is continually improving and accordingly food
safety legislation must also be constantly amended.This book therefore cannot possibly cover all
aspects and the dynamic changes of global food safety management. Readers are encouraged to
constantly update their knowledge by consulting official publications of governments or food safety
authorities as well as peer-reviewed journals and trade articles prepared by food safety experts.This
book starts a dialog on the need to keep up with new developments associated with food safety e.g.
through highlighting the need to adopt interdisciplinary approaches for resolving food safety issues
and the impacts of novel technologies including biotechnology and nanotechnology on food
manufacturing and consumption and associated safety assurance and detection.

It is my pleasure to be invited to prepare the preface for this book.This book was prepared by
Dr.Wu Peng in conjunction with fourteen co-authors from different institutions and research
institutes, with my input and guidance.lt is my hope that subsequent editions of this book will be
published, that assimilate feedback, ongoing updates, new research and developments in the food
safety field.In particular, developments in merging food safety and the nutrition framework could
further enhance the usefulness of later editions of this book.

Dr.Dongxiao Sun-Waterhouse
Chair Professor of Shandong Agricultural University, China

Fellow of the New Zealand Institute of Food Science and Technology, New Zealand

2017. 2



F—E #Hie

Chapter 1 Introduction

F—F BREEHMEEFNIAR - e 001
Concepts and current situation of food safety

o PR B BE AT BE ¢ vivs svvions seisine s imns ¢ mmaiee s e FistosnfL b 3 ke 5. e it pir 8 QO

Basic concepts of food

T BREEHEARME A e 001

Basic concepts of food safety

=. %3”@@&13?@5’]%%? 002
Hazard factors of food safety

M, BRI BRI oo 003

SINIINOD <<

Sources of hazardous substance in food :
R L I ) o b A - SO 004 g
Harmfulimpacts of food safety issues
B EREBRESBIBIRE o seviinsianees oo svvsmn s 004 §
National food safety management system E

— .  BREEEIEIERZR oo e 004
Food safety management system
L EREBREEEIERE 005
National food safety management system
= AR RS EIEA BN FIBTR - coev s e o i 007
Guidclines and princeples of the national food safety management
M, BEREALLBEEERA T RBHB e cvvie it tiens et it sinson s s 008
Supervision patterns and trends of the national food safety management
Sl Dok FERE AT v v SV R AR s SR e seRses wsEas s se e 10
Food safety risk analysis
— . BRLERE TR o 010
Overviews of food safety risk analysis
T B R AR T e 012
Food safety risk assessment
=, BB TUBE TR o conmmnvns s samme s smmins s s smsing oSS s s S s 5 A 016
Food safety risk management
Lt e Y R R T R R RSN ON L)
Food safety risk communication
FOP BREEEHMNABIE e 023
Food safety incidents emergency management
o BRI e 023
Food safety incidents
T ENEREEERMRNATIERIL - (025
Lessons of food safety incidents emergency management in other countries '
Z. PERS TSI IR e vron v s e s s S e donense Q7 %

Food safety incidents emergency management in china



............

SINILNOD «i

Chapter 2 International certifications of food safety management system

The HACCP system

— . HACCPIRAEM AR ER 5 5 4G § A HE 4 033
Origin and development of HACCP system

. HACCPIRAZAHEAMB FNEIE e 035
The key concepts and principles of HACCP system

Application of HACCP system

PO, HACCP AR ZR FITATE v v e e et i 046
HACCP system certification

BT IS0 22000 e e e e e o B £ 2ATES 054
The ISO 22000 system

— . 1SO 22000 B R R L BEEKBE A B LR o ovorreeree oo e 054
Origin and development of food safety management system ISO 22000

=~ . IS0 22000 BB L BIIRERLBREE o ovevvemre . 054
Key elements of ISO 22000 food safety management system

=. ISO 22000; 2005 ARAEFI T TR crocrveremrrrirs i 056
Main contents of ISO 22000:2005 standards

U . IS0 22000 5 HAGOP BUHEEE «ovvurrs sunsosinn s s sonass ivnd o sos s dions s sunss s v r s v DG
Comparison between ISO 22000 and HACCP

. BEREEEIEIREBERIIAUE - e 060
Food safety management system certification

TR EEEL D000 o rondheesamnasnmnreesion s snrng b oirss s rensk ¢ SN vevivr b pe v b vk s ara s oy DIBG
The FSSC 22000 system

— . FSSC 22000 IAIFRI BT =R ERE v 066
Background and development of the FSSC 22000 certification

T NETHITE (PAS) BIEER A v 068
Main contents of PAS

=, FESC 02000 ATESTRIE B sovssmmes ssvnre srvvemans st es ven sy o s sem s vz smns . (B9
FSSC 22000 certification scope and standards

PO. FSSGC 22000 TATETEER  +vvwsssansmessmsassns sint s op ae s sames s ool e e 8 sils oo s o s s s 0k vuses 071
Procedures of FSSC 22000 certification

Other Food safety management system certification

— . IFS EBRE AR TAIE v or e e e e (073
IFS international food standard certification _

T BRCEIRBMREEFRATAUE oo 075
British retail consortium global food safety standard certification

=, %[E SQF 1000/2000 B BEEZEIRMEIAUE  oorvrrrrer O7E
USA SQF 1000/2000 food quality and safety standard certification



=

F=E ZERMTEZEEER

Chapter 3 Food safety management systems in the USA

Bt BRBEIURSTEIEGI oo overmoe ooy

Current situation and issues of food safety

— R BB ETIR o oesee s eassseinvrw s o s b s S g wstee s wpss sie wes s Saiani

Current status of food safety in the USA

- %ﬁl%;ﬁW?\[pﬁEmlﬂ@

Main issues within the USA food safety system in the USA

-1 ﬁﬁl/ﬁ%ﬂEfE*filﬁ

Food regulations and standards

o= BBk B R BT I et e s § AR 5 SRS AR BFE .58 e « il o FF
The formation and progression of the legal framework for food safety

= B e B U SR TR B e v ravs o s e s 9 S T i e

The legislative process of food safety in the USA

=, BRSSPt ot B RBS o vesss messs bl bons e e b s

Main contents of the food safety legal framework

M, XERSLLZRABNHAR—FE (RMEXEUARER) e

New developments in food safety law governance in the USA

B, AT LB REIRIBBEINIR - -rovre vvomrncmnmnn sromes sibon sasmans
Current status of food safety technical and regulatory systems in the USA
X, EE B RS R R B R TR B e oovves rommn sommss suvens snssn sessnone sasnes
Features of the USA food safety regulation and standard system

+ . ﬁﬁﬁ%iﬁ@%%%lﬂ%ﬂﬁ&i .........................................

Existing problems and reform of the food safety legal system

SR ERTEIR v reenn s nees nrbeen se ana e o anannt e e o8 d SR A3 KRR S e SR e

Food management

. B R AR R SR BRI TG e

Food safety initial schemes and food safety control systems

P 1 b 1 L b 07 U OE - 7. o v g et
General framework of the USA food safety management system

= EERRREBIAIES T e e

Main approaches to food safety management in the USA

. %@ﬁﬁf?%}g%ﬁﬂﬂ

New trends of the USA food safety management
HIH B oo,

Food supervision

Food safety supervision system

—  EERRER U BIRREAGEAEI oo

General principles of FSMS in the USA

=. ;ﬁ&ﬁ%%ﬁéw%m*ﬁlﬁ\

Features of FSMS in the USA

078

079

081

082

082

084

084

086

086

087

087

087

087

090

092

- 093

093

096

097

________

SIN3LNOD <<



AR LIS B R T - 098
Laboratory testing
v BT T L B v e e e e e s e e 098
Government laboratory
Third-party laboratory
BT EAE. HE. xHEMEZI - sreuna o Bacaas o mm v ¢ que sin o o st s B8 ¥ 8 mo kA 6 natas ¥aw 1
Information, education, communication and training
— XE R RRARRAE B AT R ERZRBIE oo 101
The establishment of the USA FSMS information disclosure system

CEE B REEEERE e 105

The USA food safety education system

. =. BRLeseil-- S 6 A ¢ VTR ISRl £ SO 618 RIS o 6 Gsede vig 8 8 Earme s ¥ sieiein o ¢ oibre o sermiws <] (DG
: Food safety training '

ENE MREARLZEBEAER
Chapter 4 Food safety management system in European Union(EU)
B HHAGRARHEEBAAMEREIIR i 110

Development and current status of food safety management system in European Union
— . EASRSHER. i wate o wt aca o 6 sn ol d s o sincre o sl mn e o s o 0w onis w wozeses 7] 0

5 Overview of food safety in European Union
E C  REARRLEEAERNLERRE - PP OPRTPPPPRUPIRE [ B
The development process of food safety management system in European Union
§ e SERANEREE T USSR | T
: Development trend of EU food safety management system
E H—d e ORI IR e s nsnanh v b e s neses 82 e s e e wea f e s zem 1B
Food regulations and major standards
— ., BREBEEREN - Coahrd % AR A 4 SeAV 4% B St e S Mias W 8 AT ¥ SRS IR I 8 e 8 e 3 waiate s 2o OF )
Food regulations in EU
i = BEBETER R GEATAE o r e roemen oo on e oo s v e v s vone s ve e 199
Food standards of EU and its members

'S;Eé“--]j A&#’gf@ S G e RN B SIS+ 8 e S 5 NSRS 8 MBS U MRS X A SCTSIE » 4 wietE ¥ e & wezeies k) D B
Food management
: T R R e Bt TR A = o R TR 125
EU food safety management agencies and their responsibilities
; . BAEAERNEREE . S % RN § ISR B 0% A 66 SR § S RS 6 S geE 6 ovanE dvnes apomey 108
Food management in some EU member states
: BT BER B R 129
Food supervision
; e R AR MBS S e e e e 109

Features of EU food safety supervision



The specific food safety supervision system in EU
S R E R R E A B G oo roerr et e e e e s et e e e e 139 ------
Food supervision in major EU member states
Inspection or testing system
Test substances
T T S Mol Lol | [ - PP PP 134
EU food safety laboratory inspection or testing systems
FBAT BE. BB, T FEL Y v 135
lnformation education, communication and training

Data collection and analysis

SINIINOD <«

lnformation exchange

Safety education and training

— phE RERRREEIEEER
Chapter 5 Food safety management systems in UK
B BB ATARGTRELER Lo soeer e sevin s ravwn i vt basion sawans s porwns ssison visuws 3T
Current status and issues of food safety
— L EE T REEIIR oo ove e e e e e 137
Current situation of food safety in UK '
= HES SRS R IR . s e s s v sengreobseskinsy 198 |
Current food safety issues in UK
B BREASIELRE- o essasaguseisYns e T e B i e Kool e (S
Food regulations and major standards
—, AERHERLEEEHE Q3HEHLFAR) T § RS TEeRES i s awwet v 1D
Early food safety legal system in UK
T HENATEREEFEEFE (1990 EES) v 142
Current food safety legal system ( from 1990 to present) in UK
Other specialized legislation
FBoT O BEEIE e 146 :
Food management
Clarify the power subject
Improve the standard security system
=, EHBRB TR AL FBHLE] ---orvremmeeeemes monmns smovsn svssnnnrmoranemons semess 150 %

Advanced risk analysis and crisis management mechanism



EPT B E e B
Food supervision
— EEE AR B E AR E R oo i s aiiss s 151
Evolution of food safety supervision system in UK
. EER AT N BRIEBIERE e e s i s e e 163
Effective measures for food safety supervision in UK
=, EE BRI BRI o ovwee o noro o mnin s sotines svns s snaing s ssen s svoon s anmiss san 154
Characteristics of the food safety supervision in UK
Laboratory testing
Major testing agencies and institutions

Testing procedure and quality analysis of results

...........

SINILINOD <«

Main characteristics
EoCAE MR O BRI e v s s s ssas v s £y e des 158

Information, education, communication and training
—. KERRLeNFERYENMRABRRRERAAFRE - 158
The establishment of the food safety traceability system and the information transparency
system in UK '
- ﬁ@ﬁﬁ:i‘?%ﬁ%fﬂ% 159
Current status of food safety education in UK
= AEENARRLSHIEEFIIZI e e e ]
High attention to food safety publicity and training

E%f(ﬁ HABRZEEEERR
o e Lo T Lo SR T b S i i 25 S S o = [ e St e s T et B SR S e 162
Chapter 6 Food safety management system in Japan
FT—T HEONEBREEDARS T o i s e 162
; Current situation analysis of food safety in Japan
5 —. BE “BREERE” BIEBUBIY| oooeromrnesvomns cnnnss sonusssansesnsnss svonesens 162
Lessons behind food safety empire of Japan
T MR B A B AR EIER BN oo e e 164
Overviews of the current situation of food safety management system in Japan
‘ T BABEBREM AT TEERAE - v e 167
Food regulations and major standards in Japan
; — . BB ERETIEZ oo ceeree e e e s e 16T
: Food regulation system in Japan
. BEBABRAREIRER e i s 173
Food standard system in Japan
H=F B E AT s osin s o 5 05 5905 008 SN R 0 e B80 0ws S48 ER ¢ 95 se a5t non ] PG

Food safety management in Japan

(@)]
o



— . BAEABREERBEIBHIAG e 176 ;

Food safety regulatory agencies in Japan 77 v
— B AR EEAERREEE S GHIER oo e 179 | .
Relationships among the critical factors of Japanese food management system %
SUCARBIEE MARRESREEMMPRESE 179 | D
Food safety management and traceability system covering the whole “from farm to @

table” process :
BB BRI »nvpnass san sansumsens cus auwe ssmae s smoms swomors asows s fedon S pusmrisvwserns TG 4
Positive list system :
. AR RAREARIREIR o overe e nerierneni e s e e 180
Food labeling management in Japan
N, REBERRBEERE “BHIESHIE” i s 181
“Identity card system” for grading of agricultural and food products
., BARS DB EEI S BT oo vrv v svsvatans o wes sbeiss s drsions s comaysunons 182
Safety measures for radioactive materials in foods in Japan
A B ES M AR R R U o s v sssninase s sin s sesis b s RsssR sRusasapessa s (|BD
Disciplinary measures for food safety incidents in Japan
BINYE CANB O R BB U oo voesen rvmsns vwmn s sasvis bsnavs s sosuis vee s vsnse s /83
Imported food safety supervision in Japan
—, BARBEOBGBEMRE] e 183
Supervisory system for imported food safety in Japan
T BAEOBGRE BRI B REIE I - e e 184
Imported foods monitoring programme and implementation in Japan
= BAREBRHOEBFEEERK 185
Procedures and requirements for imported foods in Japan
. Eﬁﬁﬁﬂﬁmﬁ&a’\]ﬂfiﬁ)}ﬁ 185
Japan’s measures to deal with illegal imported food
F., BARSHOKZEGRHEE S G E 186
Japan’s food safety regulation on imported aquatic products
. BAMBHEOGEYMETE ., BHEIKER oo 187
Japan’s inspection and quarantine system for imported animal and plant and epidemic
prevention system
FART BAEAAPBRBEERIMEZ o 187
Japan’s food safety inspection or testing system
— ., BEAB R MAIFEEEIBEZR ] o cvr e i s i eeee. 188
Functional departments relevant to food testing in Japan
T, BARB R IMIAIA B - e e e | 88
Inspection or testing contents in Japan
= BAB R TMEI R AR TR - ooveereer e e e e e e e 189
Food testing technologies and techniques in Japan
BART BEAMHBREEHE oo i 191

Food safety education in Japan



Chapter 7 Food safety management system in Singapore
F—F BREEHREFE LT o 192

Current status and issues of food safety
—, B B R IAR v eevr e cvmmn s simen s s smnns s s e s s S sveess 192
Current status of food safety in Singapore
T FIN B R R Tt e e e s s e e e s e 192
Food safety issues in Singapore
BT BRAEHFEFEARAE - e 103
Food regulations and major standards
— . FINE R AR E B E BT - e vvrvem e v e v e e s s 193
Overview on the development of food standards and regulations in Singapore

= IR AR B TR BRI T s svsee n s usun s wnuin ses s wn s doe e v s o 0w 506 8 6 Kb s o S5 6 5 g 38 e 194

SINILNOD <€

' Standardized management departments in Singapore
§ = AR AR SRR IR v+ v ot ret areiun ae e sonnn s sesn sinas s man s s s s sen sesnnoes 105
: Current status of food standards and regulations in Singapore
| DU . SN AR AR ZR A E e e e e e 196
Features of Singapore’s standardized system 7
B, B B R RS IAIEARIE - ooverevrrnermee i erir e e 106
The release of new standard for food safety certification in Singapore
BN ﬁﬁl“é‘}i 197
Food management
T - - B e o = - T TN I
Food safety management
T B T R R e 200
Food safety legal framework
BT BRREE o i i e D0
Food supervision
— . B R B BRI et e e e e e s s 201
Departments of food safety supervision
T BER AU EEIRTR v e ee e e e e e e e D02
Legal framéwork for food safety supervision
E, BRE S B EHREE - covvrrvcoars o snsy s vvsnsssss s e dsssss syoes s sssssirs 908
Characteristics of food safety supervision
SEET RIS wonevosins cxsmvsnsnrs s sove e v ex s mE S v e R s s s sensss | DO
5 Laboratory testing
g — BE A S YEINN T <.« suvsnoswnss s sars s Arzsis T SR ssssiass sasers. Q0B
i Food safety laboratory testing system :
I s = i T 208
Food safety laboratory management
Laboratory services



Sty Sl M SR ROl ean s0s o 5 ohms 599 SR RES GRS SRS VRS PRiER § HeER 5 2eS

2L - 209 '
Information. education. communication and training N
it sap 38 Lv
— . BB FEHIBNE R oo sosmmasumsnsnpmmmsssinsssnsasgseon s ssams somais s smnnes 909 £ 3
Food industry job training programme .
. i -
T BERIFEHIBIT s 270 2
Food legislation revision A

= B RMALARIEN v r rvnns smsine s snsnns asuinon ssimuns ssmuss s sussn assunsaravasarnaassonsns 10
Training for food practitioners

PO, BEARFE R BB G coccvvvreerrmrseiesinai s ssns s s e s s sin s s asanie e 271
Propagation via media and in the community '

Cooperation and exchanges with other countries and cities

g Al FIREST RS TR 000 e vomaa e bt o iun s Gt i mmdipgs yuprosccmesans i [S]
The launch of FINEST food plan :
o S TR DI I B TR o ser 20 0asve v ovuassonnnss semmn sxsmsns s msnwans aswsm s swassann 9 1 é
Food safety public education programme :
Ny B B R T W o e 27D
Singapore food safety specialty

Ty TN B R BIZEFN IR - oerrreromnarmmn s b e s 212
Singapore food industry incentive program

T, ENEAER “EBEBEIEEIRE” i 213
Healthier choice symbol

BT B BRI AN TS + cvenv s vwn avnsen cun van su s pen ek sns wn b sann s ssme s svazne D4
Public education for genetically modified food

T EROHLERITER e 274

Some specified requirements

=) Chapter 8 Food safety management system in China
BN HEE BRI FEFETT I vvrv s covesc svisas rasve sunses spanas saswes vovnenssnnen 216

Current status and issues of food safety in China
—  BRKEBERAFE: R NIEEMIR - e e 216
Food security in the aspect of quantity:continuous improvement in supply capacity
. EmAEReAH: ARABEAHRES, SnARRBWRATIE e 219
Food safety in the aspect of quality: continuous improvement of food quality with food
potential safety risks remaining severe
=, BRERLLFE: EFREMRAEREFEADEE e 222
The aspect of food nutrition and safety: challenges on nutrition security and risk factors
O, BREEEGITEY - i e 2DD
Comprehensive evaluation of food safety

%:‘ﬁ BERNERERETEARAE v s e 203

Food regulations and major standards in China



. BB B G ERRTEIIAR TR - rvevevres rrrnns suswmeennn sse s s s sne s s e s eniae g ann t 0 ran 293

Food laws and regulations in China
T RERFEEE AR e DD

Major food standards in China

v
)
O
Z
=
m !
b
=
wy

B REMERRDEIRIRT - coverrrrnonrorvnnsevnnoonans sovass sovors smses asssnn ios 231
Food safety management system in China
— . B e BB R R AR A EEZT oo cvv et st i s s e ks 231

Constituent elements of the food safety management system
L REE R E AN B IFEED B - 230
Current status and issues food safety management system in China

= EERE AR BB EMITIE e e 233

Strategies for improving the food safety management system in China

; B BRI R R A A oo oovee e e e e e e 037
Food safety supervision in China
; — = DR B TR s vsis e i R s e s sosres DO
| Food safety supervision system in China
f T BEN SRR B A R I AIED oo e e e e e e rener e e 230
Food safety regulators and function distribution in China
; BREY BEBREETEERM v eeinseairns e e 239
Food safety laboratory inspection or testing in China
: — . BE R RE SR TUAHLAG v oo e mre e st v e e s e 239
E Food safety testing agencies and institutions in China

. HEUNTERE S SRR FFERIG R o 24

Current issues of food safety monitoring system in China
BAT BEEREZEEE. HE. T FAEL Y| coooerermsrmiiiii . 243
Food safety information, education, communication and training in China
— ., B e EH R AR FERSILIBE v i e 943
Food safety incidents and the negative impact of unscientific statements

T BN R AR E B GIZE R v coeneer e e ee s e e ins e e e D44
Attention to the popularity of food safety education and training

S MR A R S M E T EIRRBIE S oo rrrrerr e et e D44

The signiﬁéance of constructing the food safety education and publicity system

M, MBRRRESEHEARRUL e s e s 245

Proposals on the strategies for strengthening food safety publicity and education
FEERE <rvicums it ppmsylsss e ey e E e e s N v s v s sese e s DAY



