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ABSTRACT: Construction of a system for safety and sanitation control over food manufacturers for export is
an essential prerequisite for the manufacturers to register for the record in CIQ or importing countries. It is
essential for food manufacturers for export to construct a sound, effective and continuous running system for
safety and sanitation to manufacture conforming products. In recent years, aiming at the problems it faces,
according to the actual situations, Fujian entry-exit inspection & quarantine bureau has actively explore and
practice a new model to construct a system for safety and sanitation control over food manufacturers for export.
The manufacturers construct the system for safety and sanitation control for export on the basis of hazard
analysisand critical control point (HACCP), improve their management of raw materials by use of supplier
measurement system, improve their management by enhancing competency of their managers, and improve
consumers’ confidence by use of identification system. So, this new model can insure export food safe and
sanitary effectively and be a boost for food manufacturers for export to expand export.
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