Chinese Journal of Health Policy, July 2011, Vol. 4 No. 7

S

KERMAMFEEIRFRE

FE#HK* FFMN
MMEEARFEG L AEEFR AT
(# Z)EASASFEERAAEAERANRERALS TR RELRREY R —, Al
SHE AR R R A G BRE SRR BARRA AN ERIKRERTRE, BE T ERR A €S
A, B A SN R — RS AR R AL R B R SR e AR R P A6 kR R RIS R AL E
1A B A FAFIRRA SN IE R FT AT AL, LR BRHRMA TR LR E R I E %R
Wk b I R ERER SR A KA B EE, I B ARG E RE RN A BT S S
K
[ ket ) e dimAl; g, F82; 3k; AR
PESEE.RIOT  CakAFRA:A  doi: 10.3969/]. issn. 1674-2982.2011. 07. 008

310036

Review on the status quo of management of food additive in China
JIANG Ling-lin, LI Yu-yang
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[ Abstract] Illegally added and used of non-food substances in food production has become the most prominent
food safety problem nowadays. This article reviewed the food additives management system at home and abroad and its
management status in our country. In addition, it summarized the main contents of the important role of food addi-
tives, a series of regulations and standards which established by domestic and foreign governments, four types of ille-
gally used acts of food additives which including illegal use, ultra-limit or ultra-range use, non-compliant use and la-
bel respectively existing in our country. In further discusses, a long-term improvement of food additives regulatory
mechanism with full consideration of our country’ s concrete reality and of advanced experience of food additives man-
agement in foreign countries. Finally, this article provides some viewpoints of improving regulation and standard, per-
fecting assessment and detection, and strengthening supervision and publicity.
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