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Time limited report requirements in food safety supervision

HE Wen-Long, HE Wei, WANG Xiao-Yu, CHEN Yun—Zhi*, GONG Guo—Qiang*

(Jilin Institute for Food Control, Changchun 130103, China)

ABSTRACT: Food safety concerns the national economy and people's livelihood and directly affects the safety of
people's lives and property. State supervision of food safety is increasingly strengthened. In recent years, with the
increase of the number of spot checks, the project of spot checks have been gradually improved. The monitoring
process focuses on the detection of substances which cause serious harm to human health. In order to prevent food
safety accidents, standardize food operation and production, and ensure the safety of people's lives and property, the
former State Food and Drug Administration stipulated the time limited report requirements in food safety supervision.
Although this requirement is still in use today, it has not been published in the corresponding form. Combined with
the content of time limited report requirements, this study systematically sorted out the time limit requirements and
legal basis of the time limited report, focusing on the specific situation of the limited time report, in order to let the
food inspection institutions further clarify the requirements and eliminate the situation of missing inspection and
missing report.
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Table 2 Limit and harm of common pathogenic
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Table 5 Limit requirements for common mycotoxins in food
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