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Current situation, issues and suggestions of bee product production
supervision in China
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ABSTRACT: Around honey production process, our country has established the “advance, matter and afterwards”
supervision system, preliminary established bee products production regulations system composed of laws, regulations,
rules and normative documents, the technical standard, and the honey, royal jelly, bee pollen and bee products
incorporated into the scope of food production license. In recent years, the output and export volume of bee products in
China has always been steadily ranked in the forefront of the world, and the quality and safety of bee products are at a
high level, but there are also some problems. As far as the industry is concerned, it is mainly low-end homogeneity,
adulterated honey, substandard quality indicators such as fructose and glucose and veterinary drug residues. In terms of
supervision, the main problems are those the legal system is not perfect and the standard system is difficult to adapt to
the industry development. Some enterprises lack food safety awareness, and the management system is not in place.
Technical support is weak, and the production supervision system and capacity building need to be strengthened. We
should strengthen inspection, quality evaluation, research on bee products, improve relevant laws and standards, improve
the regulatory system and strengthen policy coordination and standards among departments, and strengthen efforts to

develop supporting technologies such as identification, traceability and early warning of risks, so as to achieve “smart
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supervision” and improve the efficiency of supervision.

KEY WORDS: bee products; honey; production supervision; food production license
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Table 1 Sampling inspection and risk monitoring project for food safety supervision of bee products in 2018
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Table 2 Main laws, regulations and technical specifications of bee production supervision
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