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Summary of common errors and suggestions for improvement in food
inspection report

YANG Mei, ZOU Min"

(Jiangxi Institute for Food Control, Nanchang 330001, China)

ABSTRACT: Food inspection report is the final embodiment of food inspection results, a legally effective technical

document issued by testing institutions to the society, and an effective technical support for supervision by relevant

departments. It can be seen that the quality of inspection report is of great significance. Only when the content of

inspection report are complete and accurate, the inspection report can be meaningful. Based on the findings of the

author's work contacts, this paper sorted out the common problems of inspection reports found in daily audit reports

and puts forward suggestions for improvement, so as to provide references for the relevant inspection agencies to

correctly issue the food inspection report.
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