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ABSTRACT: Objective To understand the confusion of enterprises in the index implementation of GB 19295—
2021 National standard for food safety quick-Frozen noodles and prepared food, and provide the basis for the
enterprise to use the standard correctly. Methods A questionnaire survey was conducted on 14 production
enterprises of quick-frozen flour and rice products and quick-frozen prepared products in China, the contents of the
questionnaire included basic product information, product label implementation standards, general standard
implementation categories, etc., and then recycled the questionnaires and analyzed the results. Results This survey
received 181 valid questionnaires, and the results showed that there were few ready-to-eat foods on the market, and
the categories selected by enterprises in the production license can basically correspond to the categories actually

implemented. After the implementation of GB 19295—2021, quick-frozen flour and rice products enterprises

ESWE: HZRESHEIRIIH2019YFC1605201)

Fund: Supported by the National Key Research and Development Program of China (2019YFC1605201)

“BEEE: T, W, MR, REERIT B S Z2brEE . E-mail: wangjun@cfsa.net.cn

*Corresponding author: WANG Jun, Ph.D, Professor, China National Center for Food Safety and Risk Assessment, No.37, Guangqu Road,
Chaoyang District, Beijing 100022, China. E-mail: wangjun@cfsa.net.cn



5368

B dn 2 4 R R I A 4R

13 E

implemented well, but quick-frozen prepared food enterprises had some puzzles, such as implementation standards,

contaminant limits of mixed products, limit of pathogenic bacteria of cooked products that were non-ready-to-eat, the

difference between ready-to-eat and non-ready-to-eat, etc. Conclusion

GB 19295—2021 covers the current

industry emerging product categories, and promotes the healthy development of the industry. However, the feedback

of enterprises should be paid attention to, and it is suggested to strengthen the interpretation of production license

categories, correctly select product implementation standards and pollutant limit categories, scientifically distinguish

ready-to-eat and non-ready-to-eat.

KEY WORDS: quick-frozen flour and rice products; quick-frozen prepared products; national food safety

standards; questionnaire
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