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Discussion on the development of seasoning flour products industry and the
change of its safety supervision
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ABSTRACT: Seasoned flour products are popular as convenient and leisure food, after more than 20 years fast
development of seasoning flour products industry, the industry and its products, the implementation of standards, as
well as the production licensing have been undergone great changes. This paper firstly summarized the industrial
development and current situation of seasoning flour products. Then, based on the existing circumstance of
production bases in Hunan and Henan province, the variations in product standards, the use scope of major food
additives along with their production license for seasoning flour products were set forth. Finally, the seasoning flour
products development trend, the product standards formation and the improvement for professional supervision
regulations were discussed, and the ideas of authors also were put forward in this paper. We tried to provide credible
train of thought for the sustainable development of seasoning flour products industry and its safety regulation
improvement, and made the seasoning flour products industry development in our country more green, nutritious and
healthy.
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