5 10% 5516 0] (eI e o bl v R 4 Vol. 10 No. 16
2019 4F 8 H Journal of Food Safety and Quality Aug. , 2019

5, T, HKK, BigE HFIEE K
(UEREENZY A INI5EEE, Prr 250102)

B OB DRSSO B T TS Ty, BTl oy T SRR L P B A T A A R, 4T
A AT TINOR 70 B ™ A e 22 A Y TR 2 b R T g B A, MR Z, (A2 AhRRERAT
AR A R A, e BT KR BUE 2 1R AN 2 T SRS R R B A PR O, JEXT 2
b AR H AT BURZEA T IR AT, A B T4E3r sl iRk Fy, (e kbl ir il i A e A

KA gl ZaPhh; BRI e KR

Quality and safety management of salt and the status quo of variety salt
development industry
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ABSTRACT: The reform of the salt industry has greatly unleashed the vitality of the market, the salt industry has
changed from the national macro-control to the market regulation of production and circulation, and the
supervision departments all over the country have increased the quality and safety control of salt products. At
present, China’s multi-species salt market is developing vigorously, and has wide variety, but the multi-variety salt
industry standard system is not perfect, which leads to many problems in the industry development. This study
introduced the quality and safety management of salt after salt modification, and made an in-depth analysis of the
current industry status of various kinds of salt, which is helpful to maintain the order of salt market and promote
the healthy and orderly development of salt market.
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