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How should the Chinese food exporting companies deal with the stringent
inspection of the US Food and Drug Administration
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ABSTRACT: In recent years, with the continuous growth of Chinese food exported to the United States, the U.S.
Food and Drug Administration (FDA) continue to strengthen the inspection of Chinese exported food production
enterprises. In 2016, General Administration of Quality Supervision (AQSIQ) investigated 65 exported food
manufacturers for inspection. With the promulgation of the United States Food Safety Modernization Act (FSMA) in
2011, the inspection requirements of the U.S. FDA had become increasingly stringent, and the scope of inspection
had expanded year by year, which had great influences on the exported food production enterprises. This paper
analyzed the inspection contents of Chinese exported food production enterprises by FDA, summarized the main

impacts of the inspection on enterprises, and put forward corresponding countermeasures and suggestions, in order to
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remind Chinese exported food production enterprises to deal with the inspection calmly, formulate rules and

regulations of “human, machine, material, law, ring” according to relevant laws and regulations and implement

strictly, so as to enable enterprises to pass the on-site inspection of the U.S. FDA successfully, and make trade with

the U.S. more smoothly.
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