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Discussion of classification of food in the background of big data sharing
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ABSTRACT: Inconsistency of food classification methods is the bottleneck of inspection and monitoring big data
fusion and sharing among the food safety relevant authorities. This paper analyzed the 3 major food classification
systems in China, discussed the construction of a new food classification system, set a unified national standard for
food classification, including more complete food categories, established scientific classification principles, formed a
reasonable classification levels and ranks, and implemented a timely updating mechanism. The practical problem of
data fusion from various food safety departments could be solved by building a unified, scientific and authoritative
food classification system, to realize data integration and sharing, information interconnecting across sectors, and
form a new pattern of multi-sector co-governance of food safety, thus improving the overall efficiency of food safety
supervision in China.
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