H12% 5612 B 2 4 T iR o Vol. 12 No. 12
2021 6 H Journal of Food Safety and Quality Jun. , 2021

A@E L EAEL T &L & DY
[ PERFE SRR SE R TR, dbat 100083; 2. dbatEEAHEARRAFR, Jb5T  100083;
3. AT e E IR S AR SRR QU O (R A R), JE5T 100083;
4. B E S Lt EEE, L 100083]

B OB PR AR A 2B I O S SR T AR B 5 B DI EAR IR, R 2 R
B b AL A AUR DR B0 24 Ak (9 B AR o A SORHE AU R SRR A B 7] 2017—2019 AR FEFALSE L A AR 4
RO TIL R, F45E GB 77182011 (HAL R R b RaEi W ) A RLAE, X HALRE B ab br a8 H R LY
ANEMARZE LA BARIRE BB N BEAT 204, BT B dh A dlb BE— 2 S T S PR 25 AL A 7K -4 3t
275, JFRE I P B I AR AT, 51 9 BRI AR 2 GoA% S 2 A FRAY 12

REIA: MR BAIREE; EIRR

Analysis of common nonconformities in prepackaged food labels

ZHAO Yu-Han', HOU Yong-Ping’, YU Jing’, TONG Tao'**'

(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China; 2. Beijing
Chunbo Technology Co. Ltd., Beijing 100083, China; 3. Beijing Advanced Innovation Center for Food Nutrition and Human
Health, College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China; 4.
Beijing Laboratory for Food Quality and Safety, Beijing, 100083, China)

ABSTRACT: Prepackaged food label is a descriptive label for producers and operators to convey food information
to consumers and national regulatory authorities. It is an important basis for consumers to choose food and for
regulators to estimate food safety. This research summarized the information of prepackaged food label audited by
Beijing Chunbo Technology Co., Ltd. in 2017—2019, and analyzed the common unqualified label and the underlying
reasons according to GB 7718—2011 General rules for the labelling of prepackaged foods, so as to provide useful
reference for food production enterprises, to enhance consumers’ cognition for food standard labels, and to guide
consumers to rationally purchase qualified, safe, and healthy food labels.
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