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ABSTRACT: Objective To study the similarities and differences between Chinese and Brazilian additive
standards in meat. Methods According to GB 2760—2014 National food safety standard-Food additives use
standard and RDC 272/2019 Food additives authorized for meat and meat products, the similarities and differences
in the classification of meat products, the functional classification of meat additives, the type and quantity of meat
additives, and the limitation indexes of key additives between the 2 countries were compared. Results According to
the product classification, meat products were divided into 4 categories in China, 14 subcategories and 6 fine
categories, and they were divided into 2 categories, 4 subcategories and 8 fine categories in Brazil. According to the
functional classification of additives, meat additives were divided into 19 categories in China and 12 categories in

Brazil, of which 11 categories in China and Brazil were completely the same. China and Brazil only had
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comparability in the 2 subcategories of prepared meat products and cured meat products. Through the comparison of

additive limit indicators, we found that China and Brazil had 83 times of the same limit provisions, Brazil had

40 times more stringent than China’s limit provisions, and China had 132 times more stringent than Brazil’s limit

provisions. Conclusion China’s regulatory authorities should pay special attention to the detection values of

stabilizers, colorants, preservatives and odorants in Brazilian imported meat products.

KEY WORDS: China; Brazil; cured meat; products food additive; limit standard
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Table 2 Comparison of functional classification of food
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additives in meat products between China and Brazil
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Table 3 Comparison of functional types and quantities of food additives in meat products between China and Brazil

1Bl €
ha=2 hRERAY i )
FHLE PR/ T T /A e BR /e ol P/
1 Bis Ji& 77 9 14
2 T 7 1 5 25
3 P 2 2
4 HE R 7 24 15
5 P 10 5 5 7
6 FLALH 3 8 2 3
7 T J3E )81 45 71 16 3 6
8 KA R 1 3 1 1
9 ST 1 5 13
10 @ 10 9 6 5
11 P4k 2 1 1




1180 B ah % 4 B R I A i 12
% 3(%)
VSR A
2= DI ] Ly
FR A R A/ T2 /A FH A PR A/ T2 /A

12 PHRRE 1
13 TR Ak 255 1
14 JEZHA 2
15 B
16 (LS 5
17 PR A 4
18 HiAy 2

&t 50 81 87 28

FLER SRR AP o AR B 24

5 RFERMTIPREAREE R

e Il T PGS R R DAY A s L TR PR A B D 2 K
AT BEATE 53 0 LU XS 0BT, AR LA 20 o R, i
AR R R R L R B, - B 7Y R L A ] ) A
83 IR, KPR ALAE Lo [ PR IO AT 40 UK, [ R
AL LB P A% A 132 TR
50 BEREAAEREMPENECEEERDN

FEVA PR . R PR A2 2 SR, A
S BRI+ e SO B B NI 14 B, ook
TRAR AR ZEUS IR, A 11 R, A0k € 5 R
PRI PRI 4.

TS I By S A 1P PGS B R N S o P o
HAE )8 R I B S AR50, BT hL R e . RIS A% i
FPIFRT- . s ORISR, TURIE . RPRE , HEE
FRERSE; h PV IURL R IR S AR, e . R A
AR SR J52 A Bt )~ R B3, 06R PP S £ 2 3R 4
AFVEVER . MESERRTY AR . SRS,

AR L Atk i, XA S A AR, TE A
LA, R AT LGRS 0 P A A B 4 AR K,
I ELATHE I A it R VR ISR A L B
ai AR AEAE I, A S R A AR, Al B
RO B, FE % 43 )5 2 VS R AN R B A, X
THARELZR R HL 0T 75— 26 dh B0 57 - FL AR G A FL R
B, ER TR BRI RIAN, A — A EE A IhRE,
SEAE 5 I ORGSR o LR B AN FLIR AT Ay 91 15 (4 i 551
A, S AT WS, AR — A
FRPE, ol f A T 2 ™ iy TR AZ R R LU 32, BT AT o

5.2 HKEREMETE TEERBAERMT

P I PR 2 2R B F B PG RIS IR B2 1 E L2 R
a4, e AT R AR A 3.0 g/kg, TTELPE AR
VFPE 8.2.1, 8.2.2 g KT ALY 1.0 g/kg; FREMEMAR
L TR LRI R S A i e R R SRR 0.5 g/ke, T
EPEAVTAE 8.2.2 i R YN 0.3 gk, FKEMED;
3 390 LR B 1R A 3R A ) PR T R PR T o e Rl
R 0.5 ghke, METH AR 8.2.1.3 i A HEN
0.025 g/kg, T EIFE ™4, HEILE S,
53 HKEREWE™TEERMBIERMT

P ] PR A SR L VG R S USRS 1A IR SE 19
TR 70, T LA T PRt AR A Tt R X 19 R
IR SR A, SR AEA TS 5.0 gkg(lh
BARMRARTT), T B PG D5 19 FPAS e A E— B0, Yl b
R 5.0 gkg, HIFAMEGIHEARE. 3% 6.

6 LERIE

L5 BRAE LEXS 23T, R LAFE ] PA) A i 4 Jon 75 BRE
AR BT T R (AER SRR, BT U]
HOHLE FOBEIRSE 19 FAGUE I, RS b be 3 [E MLE )
GO, A TR 7 B Y A 1T PR A A AR SR I
JOEAR S SRR A 19 FIERRE TR S TN 79 A4, Hh 5 5 Ak
S5 2017 AFELPEA AR B AR AT i LTS R AL o 1A 2
U, WA 1) A IO 590 O T B T A o P %
FR 73 JE R R AR A5 P R EN AR, A K BUAG: R b
Ui, LB I AR B O RS E 11, DRAP 7 [ 1 9 e e



%3 KA, F: o - CL G DAY by £ b NI ) PR AR X L 1181

*4 EREEGHEREMENEESERBRMF

Table 4 Brazil has a set limit and China has an appropriate amount of additives
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Table 5 Meat additives with a wider limit in China than in Brazil
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Table 6 Meat additives with stricter limits in China than in Brazil
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