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Food safety problems and countermeasures in the period of normalized
epidemic prevention and control
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ABSTRACT: At present, the global COVID-19 epidemic situation is still severe, and the sudden COVID-19
epidemic presents a new challenge to China's food safety. China's achievements in epidemic prevention and control
are hard-won. In the period of long-term and normalized epidemic prevention and control, the lack of food safety
awareness and management loopholes must not be ignored, and how to ensure food safety is particularly important.
This paper mainly analyzed the food safety problems that highlighted in imported cold chain food and fresh food
markets in China after the outbreak of COVID-19, and proposed effective measures to ensure food safety in the
period of normal epidemic prevention and control, further strengthens the risk prevention and control of imported
cold chain food, establishes prevention system and traceability system to control the spread of (severe acute
respiratory syndrome coronavirus 2) SARS-CoV-2, and effectively ensure the safety of cold chain food; and
strengthen the supervision of the fresh market and the design of the epidemic prevention and control system, and
improving the food safety emergency response mechanism, so as to provide reference to ensure the food safety and
health of the people and maintain the fruits of victory in the current epidemic prevention and control.
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