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Fig.1 Schematic diagram of structural elements
of food standard system and the relationship

with relevant standard systems
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Fig.4 National food safety standard system
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Research on the Construction of New Food Standard System in the Future

Liu Huanchen,

Yu Yadi”

(National Center of Standards Evaluation, State Administration for Market Regulation, Beijing 100011)

Abstract With the development of the food industry entering a new stage, it is imperative to accelerate the construction



B3 % 1LY AR A A B AR R R 4

of the new food standard system and comprehensively lead the high—quality development of the food industry. This study
systematically combed and analyzed the food standard system and research in recent years, expounded the characteristics
of food standard system in the future, and put forward suggestions, with a view to improving the government regulatory
governance and system construction.

Keywords food standard; standard system



