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Analysis of follow up evaluation results of GB 31621—2014 National food
safety standard-Hygienic standard for food business process
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ABSTRACT: Objective To analyze the implementation of GB 31621 — 2014 National food safety
standard-Hygienic standard for food business process, so as to grasp the main problems in the implementation of the
standard. Methods The feedback on the national food safety standard from 2016 to 2020 in the "Normal Tracking
Evaluation" section of the national food safety standard management platform was collected, and the data was
imported and sorted by using Excel 2019 software for descriptive statistical analysis. The contents with more
feedback were discussed to provide suggestions for the revision of the standard. Results As of December 2020,
totally 433 pieces of valid opinions have been received on the platform of GB 31621—2014, among which people
from enterprises gave the most feedback. Among the types of opinions, most feedback was given to standard
indicators and technical requirements. The "storage" section received most feedback among all the sections. The

opinions mainly focused on the following aspects: Online food business activities, agricultural and sideline products
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qualification documents, temperature requirements during transportation, the way to notify consumers when products

were recalled, and the concretization of clauses in the standard. Conclusion GB 31621—2014 has been published

for a long time, so it is necessary to reconsider the applicability and feasibility of the clauses with many feed-back

opinions in the standard. According to the current situation of food business process in China, the standard should be

revised timely on the basis of full investigation.

KEY WORDS: national food safety standard; GB 31621—2014; food business process; hygienic standard; tracking

evaluation
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