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Research of quality management model in food industry
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ABSTRACT: Based on the research of global food industries and supervision systems, this paper introduced an
innovative ‘dumbbell-shaped quality management model’ and clarified the methods and significance of quality
control under the guidance of quality assurance and research and development. It also described the disadvantages of
‘spindle-shaped quality management model’. At the same time, this paper put forward some suggestions on the
government management mode and working method of food safety in China, and pointed out that only through the
improvement of quality management system could the level of food safety in China be improved.
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Fig.1 Construction of food safety definition
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Fig.2 Traditional spindle-shaped quality management model
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Fig.3 Innovative dumbbell-shaped quality management model (JLA
model)
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Fig.4 Elements of food safety management
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