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Problems and supervision in the current of using food additives in
catering service

YU Chao’, HE Jie-Yi

(Guangzhou Municipal Center for Disease Control and Prevention, Guangzhou 510440, China)

ABSTRACT: Food additives are an important part of the modern food industry. Although the laws, regulations and
standards related to food additives in China are relatively perfect, but the supervision and inspection find that there
are still some problems in the use of food additives in the food and beverage sector, including non-implementation of
the food additive procurement management system, non-standard storage, no management standards for the use of
additives, practitioners lack of knowledge of the correct use of additives. According to article 29 of the Guangdong
Food Safety Regulations, the varieties and dosages of food additives allowed for catering services shall be
formulated, announced and timely adjusted by the provincial food and drug supervision and administration
department in conjunction with the provincial health administrative department. Based on the above reasons, it is very
necessary for the provincial food and drug supervision and management department to take the lead in researching the
use of food additives in the catering service sector to regulate the correct and rational use of food additives by
catering service providers. This paper analyzed the problems existing in the use of food additives in the food and
beverage chain, mastered the status quo of the use of food additives in the food and beverage chain, and understanded

the current food additive regulatory measures in the food and beverage chain, so as to provide reference for the
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development of food additive management standards for food and beverage.
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