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ABSTRACT: Food safety problems occur frequently at home and abroad, which seriously threaten human health and
safety. In order to improve food safety testing, standardise testing methods and harmonise the values of food-related
parameters, the use of reference materials is required. Reference materials can be used as calibration standards to evaluate
test instruments and test methods. With the rapid development of the food industry and global cooperation, the variety of
products will continue to increase. The quality requirements for products will also become more stringent, which means that
the application of food safety testing reference materials will become more extensive. This paper reviewed the preparation
methods, the latest research status and the development status of certified reference materials for food safety testing in
national and international reference materials databases, developed the gap between China and foreign institutions for the
development of reference materials for food safety testing in terms of the number of reference materials, analyzed the
technical strength and discussed the development direction of food safety testing reference materials in China, in order to
provide a reference for the development of food safety testing reference materials.
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Fig.1 Development process of food safety testing reference materials
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Table 1 Numbers of certified reference materials for food safety

testing in main reference material databases
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