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Research progress on the food safety rapid detection standard in customs
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ABSTRACT: In recent years, food safety has become a hot topic of great social concern. Food safety is related to
people's most basic survival needs and is the basic of social stability and stable development. Among them, the safety
of imported food is particularly important. Therefore, it is necessary to carry out precise and careful safety inspection
on the food entering the customs to ensure the safety of imported food. The safety inspection method of customs food
is an important means to ensure the safety of imported food, and it is also the first safety line of defense for imported
food into China. This article analyzed the application of rapid food inspection technology at home and abroad and the
customs system, and put forward suggestions for establishing the standard of the rapid food inspection method of the
customs, so as to lay a solid foundation for the development of the rapid food safety inspection technology of the
customs in food safety supervision.
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