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As a link of the food labeling, construction the union of
food quality and safety
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Abstract ; This article introduced the function of food labeling. It pointed out that food labeling is an impor-
tant link which contact with the food industry, consumers and quality supervision agency of government. To
ensure food quality and safety, further improve and standardize food labeling standards, use efficiently and
play the function of labels, urges to food companies on the labels to fulfill commitments. It has an important
role that promotes consumers who use the label information to participate in social supervision, as well as
strengthen the supervision efforts of government institutions to improve food quality and safety. It is proposed
to build a union of food quality and safety which a whole society participate and it will help to enhance and
promote the food safety and quality, as well as the food industry, consumers and quality supervision agency
of government shoulder the main task and solve the key problems.
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