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Tracking evaluation of National food safety standard—Pathogenic
microorganisms limits in food in Jiangsu province

WU Gao-Lin, QIAO Xin, DAI Yue'

(Jiangsu Provincial Center for Disease and Prevention, Nanjing 210009, China)

ABSTRACT: Objective To investigate and understand the awareness and implementation of GB 29921-2013
National food safety standard-Pathogenic microorganisms limits in food by the staff of relevant units in Jiangsu
province, and put forward suggestions on the implementation and revision. Methods The study was conducted
by the mean of questionnaire surveys. The subjects were mainly government regulators, inspection agencies, and
food enterprise. Microsoft Excel 2013 and SPSS 18.0 were used for data processing. Results A total of 164 valid
questionnaires were collected in the survey, and the effective rate of survey questionnaires was 99.4%.
Respondents agreed with the importance of the standard in controlling pathogenic bacteria contamination and food
borne diseases in food. About 76.83% of the respondents learned the standard through self-study, and 62.47% of
the opinions and suggestions were about the scope of food categories to which the limits standard should apply.
Conclusion The awareness and implementation of GB 29921-2013 was very well in Jiangsu province. Common
standards for national food safety standard need to be strengthened in publicity and communication. In the national
food safety standard system, food classification also needs to be unified from the top-level standard setting level.
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