5 2 Vol. 5 No. 2
2014 2 Journal of Food Safety and Quality Feb., 2014

* 2 N = .
2 ol aaE" R @ g 2 AREL IRES
(1. s 150076; 2 s 150028;
3. s 150090)

= , , ,

KEIA: ; ; ;

Development status, problems and countermeasures of the infant rice
cereal in China
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ABSTRACT: In recent years, the industry of infant rice cereal developed rapidly, and the kinds and output of
the product continuously increased. However, there are lots of problems of quality, nutrition and hygiene to be
solved. In this paper, the domestic status of the infant rice cereal was reviewed, and compared with the overseas
development status, then the common problems existed in domestic and overseas infant rice cereals products
were obtained. Base on the further analysis, the main problems and reasons were pointed out. Moreover, the
technology methods and development strategies were put forward. The overview will provide the valuable ref-
erence for the infant rice cereal industry development.
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