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Discussion on application of some standards of food safety risk monitoring
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ABSTRACT: Objective To make monitoring results more comparable, provide more accurate, true and reliable

data for government, find out the problems in the monitoring and seek solutions in time. Methods Monitoring

process and data results were analyzed. Results Mixed-standards and different requirements were found for wine

and benzoic acid, respectively. Requirements for food classification were different in different standards, and unified

standard for food classification was absent. Conclusion The phenomenon of non-unified, repeated standards and

not enough application is found. Thus, unifying repeated and ambivalent standards is suggested, more detailed and

scientific food classification is necessary, and there is need to unify the standard to judge the unqualified products.
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Table2 Requirementsfor wine program in different standards
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Table3 Resultsof nitratesand nitritesin monitor system and comparison with standards
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Table4 Food classification in different standards
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Table5 Requirementsfor clenbuterol detection limit in several detecting standards
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