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Problems and discussions in the use of food safety standards
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ABSTRACT: Food safety standards are technical regulations on food safety to protect public health and are widely

used in food safety supervision and law enforcement. However, there are still some problems in the application of

standards in practical work. This paper introduced the current situation of food safety standard system construction in

our country, based on the author's working experience, summarized the problems and shortcomings of food

classification, operability of standard, timeliness of standard update, compatibility of inspection method standard and

judgment standard in the standard system, and put forward some suggestions, in order to provide reference for further

improving the food safety standard system in our country.
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