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Production license review requirements for aquatic food
processing enterprises
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ABSTRACT: The state applies a market access system to the production and operation of food products. Since the
implementation of the system in 2002, it has played a positive role in regulating the necessary production conditions
of food enterprises, strengthening the control of the production process of enterprises, implementing the main
responsibility of food safety, improving the overall level of China’s food safety, and promoting the healthy and
sustainable development of China’s food industry. Aquatic food processing enterprises must obtain food production
licenses according to law if their products are to be sold in China. Food production license is a necessary condition
for enterprises to carry out food production, processing and business activities. However, with the rapid development
of aquatic food industry, the in-depth development and utilization of marine resources, new products, new
technologies and new processes keep emerging, which also put forward new requirements for the production license
of aquatic food processing enterprises. This article focused on the review of production licenses for aquatic food
processing enterprises from the perspective of the examiner’s perspective, such as application categories, material
review, on-site verification, efc., in order to provide technical references for such enterprises to apply for
production licenses.
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