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ABSTRACT: Objective To get informed about the implementation of DBS61/0006-2014 The regional food
safety standard-Jingyang Fuzhuan tea, and verify standard related indexes and index values of the standard.
Methods Questionnaires, index validation and expert consulting were used to verify standard related indexes and
index values of the standard and launch tracking evaluation. Results A total of 26 questionnaires from
enterprises showed that this standard was scientific, reasonable and feasible. The qualified rate of index
verification was more than 96%. Conclusion The overall framework of the standard sets up reasonably. The
results of the index verification show that the standard indicators setting is relatively, scientific and reasonable.
Whereas, some of the indicators need to be further revised according to the results of tracking evaluation. It is
recommended to increase the potency dimension and depth of the training of the standards to the supervision
departments and the small and medium enterprises, and the media also need to play a positive role in the
propaganda and implementation of the standard.
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Table2 General evaluation of 26 Fuzhuan tea production enterprises and personsin the investigation about DBS61/0006-2014
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