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Analysis of the status of the canned food industry and its production safety
risk factors
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ABSTRACT: Canned food is a traditional characteristic industry in China, which has achieved rapid development in
the past two decades. It occupies an important position in China's export food industry, promotes the transformation
and processing of domestic agricultural and sideline products, and has great market development potential to meet
people's daily life and military needs in the context of contemporary society. With the improvement of science and
technology level and the maturity of production technology, canned food industry will also face new development
opportunities. The safety factors such as raw materials and packaging materials, sterilization process and control of
microorganisms used in canned food processing will affect the food safety of canned food. This paper summarized
the development status, processing procedure and industry status of canned food, analyzed and summarized the
production safety risk factors involved in the processing and production of canned food, so as to promote the further
development of canned food industry.
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