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ABSTRACT: With the deepening of people's awareness of environmental protection and the progress of the
production and processing technology of regenerated cellulose film, regenerated cellulose film, as a green and
environmentally friendly packaging material with excellent performance, has been paid more and more attention in
recent years, and has been more and more widely used in the field of food contact materials and products. However,
this type of material is not currently included in my country's food contact material product standards, making it
impossible to rely on and safety issues cannot be guaranteed. Therefore, in order to promote the formulation of
national product safety standards for regenerated cellulose films for food contact in my country, to adapt to the
development of the industry and meet the needs of compliance. This paper investigated the production process of
regenerated cellulose film and analyzed the possible risk points, introduced the global legislation of regenerated
cellulose film for food contact at the same time, analyzed the contents which can be used for the safety management
of regenerated cellulose film for food contact in China by comparing the advantages and disadvantages of the existing

safety management modes and the similarities and differences.
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