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Japanese edible oil safety management system and its enlightenment
to our country
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ABSTRACT: Food safety is related to the physical and mental health of the people, with the progress of food
manufacturing and processing technology, countries (and regions) in the world are generally facing with food safety
problems, and the safety problem of edible oil in food safety problems is particularly attracting attention. Therefore, it
is necessary to explore the management mechanism of edible oil safety. This paper analyzed the safety management
system of edible oil in Japan by means of literature analysis from the perspective of risk management, and put
forward some experience and enlightenment of Japan’s edible oil safety management to our country, including the
edible oil safety management to adopt multi-department multi-section supervision mode; implement the traceability
system of edible oil products; from the source to strengthen the edible oil safety supervision, improve the edible oil
market access threshold; strengthen enterprise production management; strengthen enterprise ethics and information
disclosure.
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Table 1 Analysis on Japanese oil product safety management system using WHO risk analysis mode
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