1 FOE B a2 R Vol. 24 No. 6
A Journal of Chinese Institute of Food Science and Technology Jun. 2 0 2 4

BEmEX R FHIA

(TERRMAFHAFAERAZREHMRI>E AT 100048)

¥

HE ARAFHRARSNAZTRASAERFR R ZANMELOER, AENREN R ERZ —, 25 A FEE
AWIAAA FREN RIS RABF R, IR L FRFLR, BRI A FARFF AR R0 LT oA AR
ERmAER, ATHFABLRAERGHAZHL LR LHRTA R LHEIFEE, PEARSASH KT L
RERAEELEHNRESAULRREBHBERES FLRFRZPRA,BIAY L0 kb E R EARTERX Tk, 272
TR TR A ERENOHFER AN ELTRAERASLZE LN REFAS REABYRESZA,

kg RRATH, RRKkE, AREE

XERS 1009-7848(2024)06-0479-07 DOI: 10.16429/j.1009-7848.2024.06.042

I ZAaERnH, KEaNZETAEAR 1 EREIHSERERE . RARERE
WRBOREL, EARA FERAARERNETT T MEESNESKEMR
PRV RS . SR, 7R 254 A R [ Y £ A £ LS [ HE A T 1998 4F H [ bR R
BEEFINT B EF AR ST HEE T 2013 4R R A 5 R 2 A 2 UE B
HERVEMZREERTE ST, RENEMLET g Ak 60 8T F 10 £ 5 s R
PRI 5 BRI —— 2 G A s I T8 iR RiE 2% MR LA 58 O Bl ©
fle Bt CEE At VR ) H g ™ 0 A VRIS o @ s IR £ BT R A
KE b ERORAT B BB KR A SRR A 22 4 f B SR B0 SRR b, U TR kU 4
HE B AR E TP A AR MY s R 2semy . T ny . ELI R B
fil, R T E AL e E AL &AL A e
SePRRT AL KGR RT3 E £ LS R A R R A T AN R
gl e AR T 5 R A U AR TR e A BB B O S
O XERT, i BSEPE I IE W "SI REM 4 B T R A0 B = R P 5
HE AR RM T EESEE, WNNRE A R R R AR B R 1 A
At VEXERILAR G0 SR e, O BT R IR ot e g S — Bk AU ATy, 05 7
BRI T BRI BEAH ., 2013 4F R < T 35 PR 5 R R

TR GO BRIV gl 8 56 v £ b TR A 2R S, (b
FRE A SRR A A P e st 2014 AR RIS £ 5 B SR
BMPHERRZ LB H S SRS SHRE g s EEHIS T2, 2015 AF U [
MR ARG R KR, SXI MBI asm e s wiE e &R TR TS .
52 SO AR AR FUE SR A IR R AE 0 2018 4F X £ i B0 ST 9 56 T B Wi 5 L)
I AT NS MR SR R T IEU, BAE st o gl s T 2SS R [ BRI A RS h
AR B PER R SE  Ba R BR  oh  f RR R E A ST TR  EL S
K AT A BRI S S EUG MR MR S . S o A 2SR SRS AR

B, 2024-04-10 | > ARETHMINGHTEERFH
BEESE . PECHEFER R ES MBS 52 %ﬂiﬁ,{&ﬁﬁ:ﬁ:?ﬂk%ﬁ%ﬁﬁ

E-mail: cifst@126.¢c o N N SN
s e com 1) £ & B 1B A RERS AR IR 4 2o (0, 3



480 hoE

M

2024 “F-55 6 H

FHEOFAE S AR T DAMEREL A R AR |
BB S S IRVE S Tk g AT, AR —
T 23 25 B A YRR A R A Y (R E AR
FETIHRHEWR L, FTd T IH 2 & X SR
15 0, A3 A7 R WG 1) 2F R S B R )
U BT A U I EURE S 0 AN S 4%
WU — R LW T BN A

T i LS R A RO A WA T R
TEESHR, WO ERRE SR EO R AR
AT SE 4 A 06 B R FEHE B T 7 1), BR AR A A B
PETE 3R A 28 4 WA R v ) b Ao R R R
FH B AR ™ A 1 WA 5™ T AR
T B[R] BT 0o A B T A R H AR B A
A VR BUR AT B B ESh 08, RIS
AP EE EARTHT M E I, BRI EUN
WA RLRE , R BUR A E TR,

2) BB SRS AR B Al A R A
B, R Tl m AR ke AR A K
AT TR E, RS A =28 E Sk
P R — 7T R =
B T B i vl e e LA PR B A R A,
iR GRS 1 A 8 2R 5 5 — TR S
T TREERL, WMATEER “HMmIKER
G il 247l e o R R WS s TR
126 26 08 i AR i 3k 229", P by TR PN A
B K AR FEN ) ph b, BRI BB (3K )
20 ) MRS it R R R, LA B R ELR R 2
JE R FF S B 8 ) A BRE )00 B R WA i AR T 4
B, R R 2 O O A B
ey TR R s AN BT A EAT R A = R 9

1 LR SR O Al RN R AR T AL
2x o HT U AR A A P s A e R B AL
AR B R, PR T 3 a5 = O LA B R R
SIS E AL, AR TR, W
B, A L SR g A Bl A T TR AR AL T
JAE = 3 A G I S I MR £ RS 1) B S
PRSI AR " W 0 S AR AL 285 T AT
TERLIN ™ 5 2 A HE Bl I M o R R
(I 10 4R P i FRE—2F, AN b mfs ),
T A R R T I 0 RS R BT, ST
NZ3E

3 EmEXMHNRERZEMNRE A
MEEERAE

1) SRR BURIAR R FOR DROUE & fh S
M E A BAREAM SR ENE T8 R
BT AR N SRR AR SC N A
R H I B A B E A S 20A CR 2 ik ) 5%
Af, S ECRATERTAE PROE  RR JC AR I Bk AR
AR A5 I [ s e 3 Al T 3 3k A R e £
— LR R B H BRI,

T IR LB A S5t 5 AN T o o A R 14 52
. FEZARME GB 771870 £ it b1 28 FL I VA5
FERARLE o F 2007 AR HIE T — R 5B i H S
PEARME RN R ff 4D FEAG B0 T7 3520, O £ dh B PR RY
T3 WA AN UE P I 1 b vl S A5 SR, H i [
B HPEARMER R 5 M T R A7 A2 A5 5k
AN WC T JRE AN AL 4 T e 5 ] e )R 2 4 5K
P R A 2R v AR e X iy L S A 0
SE AR IE T 3 A T I 2 < T B TR A XA
AR TS O 352 M, 7 M b 75 ik — 20 58 3 R
SEVEBR A ZR 5 5 b v (0 B X P A R AR
B ALAT LA R L R A A B B

2) AGIN U A R iy S )
SCEET R i FL S AG I B A 2 36 i SR
O HE AR WUBS: [ i E ORI, FAT, R T k4
N85 7 NN T VAE S5 7 NE N i e o 7
FRP S 3k BRI 57 R PR PUN R/
B (B ) b 3 58 5 SR AR 3 /T2 A ) A
7 A P B LA At R A BT A
T8 ISR A i A B B N R
SR B IR A IR T AT S

sty JEL S TR R ) ST AT T Tk O AR
KA B IREAR . 2T RFID JoZk S — 4k
BT DX BE A g 2 L R A B R B
TEMIC B fh H AR IR P GBI AT, A&l
LS U AR A R S PR A T HOR S

SR, BB 2 dh 15 B BT S AW T 1L
R A BT BTl A B4R B Al BLIEPER Y
AR N 1 Ra X (A O B T B R G (1S |
PO DAE ) SRR A By A 0 R R B AR G G AN W
P,

3) Ailk B R A EA B A R TR B R A



F24% H ol

A R A S R 481

SRR TR SRR IR R A A B IR
EHAAEEE L, — &ML ok sh W4 A
AR N W s WA + SR AR A R A
5028 i BUR B A IRVE M B R ;. R Bl
B M 1 £ L SR A IR R R LSRR AT
ik REE A EE TS MM, WAk
di A P B AR O BRI ST BRI
SRR B (CFSL) & A T Gl i £ 4 22 4
PR AA R NN B VR ) T 5 T 55 40 B R
A T A ZR B8 (VACCP) M55 il £ K VE 19 Bl
R Z DA T 858 e AT 3 3h 245 W B i £ A
SEPEDGIE (A FA DGR ), th w07 A 3106 B Sk
R R, SR LA A R R A TR Sl
(4 107 P A TR A B B, R OR A Rk S KN
FieN e

UM WS AR BRI 2% 3 B AR . B HFAT
N5 G T S B S O R ¥ A S ] B AR AR
FH . i £ 5 B ) A Sk R AR A5 S SR
BB T B, T LA RO A i 2B 7= 28 AT
Sy, BT EIRVE KA LLEES L R B, vk 2
T s 6 7 i A R O S 0 1) — R R T
WA I B AR ST, B L S ) Ty YA R A
At i, 30 2 Al [ %48 BN BUM R4 BERR T
UK TR M 7 i AR B BT AT v B0 3 B
Ve TS 2 4 B S A R A Y K

4 EiY

AR LU A, St A BT R
SEVE R AR B R TR R UM 35 R R
S S A R B A e 3 R
SO

1) SEFwE MM EINERREAEES, fE(]
sty 22 vk ) R TS B il LSS 4 PR TR R 3 A 7 52
B i AR 7 28 F AR O BRIE R A S B AR
R B v e i AR AR AR | R 52 3 L i LS o
(L

2) s e b HSEMEEERIT ST S N L SRk
P Pl AR 207 B AR ARFE E A i AR BEAL
FHIFBE T 25 T & £ dh B9 E 9 SC B T B AR A
HERE G bR MERD | a0 3 A0 BILAAR 2% 010 Sk i £
I, N5 27 SE U, ST ORI

3) ffERE RS E SRR R IR B UG AR R
YA S B S M R R O A B
OREEEL BRSPS I A TR R R
AR b SRl A AR 2 S R S
aAIE AV IR ZRAIE, B & AR — it = K F
0565 =07 TAE AT A i b

Jo 2]

BB R TTREBE B L SR e R T
fiti s

HRMA P EE MR RR

ARy PERTAEN

TMBEHER

FART G A XU A O

BRifbfR AR MEAE B S

T EHFEEM LN L

B Bl RS RLE OE T B

BEOE B E R TL AT TR

RalE i E A T AT5E B

AT RERHR

Epf desth Rt be (P RN A

LT L)

AR TH B i 24 i A 6 T 5 B

e A gl FLIB I L

KRB (i ) B BEAT BR 22 W

B WL RRR B A B A A BR A

M AR R

H£EHEAN

PRI A £l A B TAL AF S B

T W% M AU SSRGS A O

LR NS

FE A i BRI L (R TH 2R

il 0 i 2 4

T [ DR SR RS & R

FE R 5 0 BOR B L (BTN 2R

il ST 24

Hh A R e A Jo B o o 5 A 452

ARHFFE

destit A B E AT e (FE SR A

LREWI L)

o B AR AR S

7
S
TR



482 oE & A W 2024 445 6 W
sEILEL v A A R A 5 B 1998, 12(2): 84-94.
T H-f b [ K B A S R BT B 8] T, BHZ, XU, . WO G- LR
AR K R TN BT ST HE R ()] i, 2020, 38
. . 6): 627-638.
2 % X W ©
DING B, XIE J J, WANG Z Y, et al. Develop-
(] Whide, Wokse. e o [ o fh i R 4 e B F ment anfl application of liquid chromatography —iso
GEINL. E T 5 W 2021-03-02(7). tztg;eo ra;t;o 6mas6527sp6e;:;rometry [J]. Chromatography ,
CHEN X R, XIANG Y P. Promote our country food j , 38(6): Lu_ /A' o
. . ) [9]  #R%, #h0S, B, 5. B E I SO BOR BF 5
high quality development path research [N]. China st BT T Al ([ ARSI 201
L ) e , ,
Market Regulation News, 2021-03-02(7). ;31” 05119 = ( i)
2] S, EvE, RRG. % 0 HOLE S EER XU( )Y o A0 o a1 e
\ e e L , , , et al arc
{37 3 25 25 0 45 108 7= i 2 SRR SELD. o SN 2 5 PO ‘f,e h ;Se‘i‘“
S aut ticit tinicat tec
BT, 2023, 6. 61-69. progress ol (;0 authen 1.01y 1 enfl 1ca1};)nlec nology
MA H Y. WANG L S. WEN H S. et al. Identifi- [J]. Journal of Henan University of Technology (Nat-
. . . o . ural Science Edition), 2021, 42(3). 108-119.
cation of wine region by combining mineral elements
. . . . [10] European Committee For Standardization. Authenticity
with stable isotopes[J]. Chinese and Foreign Grapes 4 frand i the feed and food chainC
and Wine, 2023, 6: 61-69. an rau dn; lCt e tee gn R 00! 36; dlrzlo— Oncept;,
o _ terms, ¢ initions: CWA 17369. 19 (E)[S].
B BROk, EE, R BB AR K I A e, e detons: . (231[9]
cQ <: —_ 2} o P t t . .
SN B HA%, 2010-08-24(A15). 1“;5;“ i Thenelee: Hanagement Lentie
HUANG Y L, WANG X, LI X C. Substandard . CTAM.PDEN N A
 Assessine threats t safet
adulterated rice is on the table[N]. Southern Daily, 1] J hentici FSSZSM:D' rean dOTOOh sldey
t ticit .
2010-08-24(A15). 21(1)22 au36er;101 };E‘J] ood Science and Technology,
G KN, W LR S emEaxemgmr PSR R
o P . - I 7, x4l , T . B oS af gl 4 K.
oA FLRLRU S BT O 5 R T, 2002, L) ‘Aﬁ;?ﬁ;%] i 5%; 16, 8. 7
A8(7): 319-324. ::IIJ YJ/‘ /wl;'A[].Y H <DZQGQZ (:J N ’ hi i('): .
ZHANG S X, WEI Y, WANG L. Problems in the o Q. fo | ’fW N o Zw.t e on
S < satet > ts -
implementation of national food safety standards for SUDGIVISION 07 f00¢ salely probleiil and fis manage
. ment[J]. Chinese Food and Nutrition, 2016, 22(8):
soy sauce and vinegar and regulatory countermea-
7.
sures[J]. Food and Fermentation Industry, 2022, 48 ‘ .
(7). 319-324 [13] BroeM. BEAl 835.4 J7on1 BLLLK R A U AKX i
o . e ; . 1] Jii 2 8k [EB/OL].  (2023-09-08)[2024-04-10].
o], IR, R, S FRR AR h )// [' h » /f d/20230)9[08/823 fff5d6]1
N A S TTE B . ttp = . anet.c
W RS BRI (5 /8 A E TR OED). AR 5 R Tl 342658%20:15“ 8““‘2’:4;"‘7 0: 1 *
2023, 49(2); 63-67. . Te i aefc. Cas
YUE T, WANG D B, LI A J, et al. Study on the inhuanet. Total compensation o . million
. . yuan! The founder of Banu Hotpot will apologize to
change of stable carbon isotope of ethanol during
. . . customers in person [EB/OL]. (2023-09-08)[2024-
liquor production[J]. Food and Fermentation Industry, 04 10 W/ - ood/ 20230908/
- . ttp: . anet.c
2023, A9(2): 63767, 823 fff5d]6134961[5)é7v9vg(‘)2)5(m 8HZI$Z§ m;] EO I
. - R . A . 3 . S ac/e.ht )
(6] HaAs, Wik, F. iR IRKTE R BB ). * oo eheshane
[14] FrAeM. Tl b2 bt 3 vl R il fiohs <1

(7]

5k T, 2015, 41(12): 235-240.

YANG J, GAO J, MIAO H. On food fraud and
food adulteration[]J]. Food and Fermentation Industry,
2015, 41(12): 235-240.

MUSGROVE S. The enforcement of food authenticity
issues in the UK - practical problems in the Euro-

pean context|[J]. Food Science & Technology Today,

=4 "[EB/OL]. (2017-01-16)[2024-04-10]. http:/
www.xinhuanet.com/politics/2017-01/16/c_ 1120316536
_2.htm.

Xinhuanet. Industrial salt blending pigment soy sauce
waste recycling to make ‘thirteen incense’[EB/OL].
(2017-01-16)[2024-04-10]. http ://www. Xinhuanet.
com/politics/2017-01/16/c_1120316536_2.htm.



F24% H ol

B 5L A R

483

[15]

[17]

[18]

[19]

[20]

BRI, R A WL 4 ik fF LY AT BE[EB/OL). (2024-
03-20) [2024-04-10]. http: //www.xinhuanet.com/
comments/20240320/c95fefd2937e4aaa8d07e3445bd 12
870/c.html.

Xinhuanet. Starch bowel disorder needs to be regu-
lated [EB/OL]. (2024-03-20)[2024-04-10]. http://
www.xinhuanet.com/comments/20240320/c95fefd2937e
422a8d07e3445bd 12870 /c.html.

o [ TR . 315 WEas | R L AR IR AT
LSO, R RO A e b sk H RO - [EB/
OL]. (2024-03-15)[2024-04-10]. https://www.cq n.
com.cn/zt/content/2024-03/15/content_9037098.htm.
China Quality Net. 3 -15 evening,

lymph, glands

visible to the naked eye! These preserved pork
with plum vegetables, too “annoying” The produc-
tion scene is shocking...[EB/OL].(2024-03-15)[2024—-
04-10]. https://www.cqn.com.cn /zt/ content/2024-03/
15/content_9037098.htm.

Hh ] B R IR L Y9 A R T S X 3 A R
A ab—i2 8 R E 5 61 & /F[EB/OL]. (2023-08-
11)[2024 -04 -10]. https://www.cqn.com.cn/jiuye/con-
tent/2023-08/11/content_8968943.htm.

China Quality Net. The market supervision bureau of
Chongchuan  District  of Nantong city, Jiangsu
province investigated a case of selling counterfeit
Moutai liquor [EB/OL]. (2023-08-11)[2024-04-10].
https ://www.cqn.com.cn/  jiuye/conte nt/2023 -08/11/
content_8968943 .htm.

MULLER T M, ZHONG Q D, FAN S X, et al
What’s in a wine?— A spot check of the integrity of
European wine sold in China based on anthocyanin
composition, stable isotope and glycerol impurity
analysis[J]. Food Additives & Contaminants: Part A,
2021, 38(8):1289-1300.

hEE R, [RERE A& |2 E B R
[ . 2 0 OF 28 4R T o T8 4 49 00 7k 115 3 52 4TI [EB/
OL]. (2023 -03 —07) [2024 -04 -10]. https ://www.cnfoo
d.cn/article?id=1632928788349292546.

China Food Newspaper Net. Sun Baoguo, Member of
the National Committee of the Chinese People’s Po-
(CPPCC): Multiple
measures should be taken to enhance the market
competitiveness of China’s industry [EB/OL].
(2023 -03-07)[2024 —04 —10]. https ://www.cnfood.cn/
article?id =1632928788349292546.

Mt e, e, (T, % 38w ATl

litical Consultative Conference

wine

[21]

(22]

(23]

[24]

[25]

ML B 32 8 i 22 4 KU 43 B[], 8 & 4 TR G
M24R 2020, 11(7): 2314-2318.
TIAN H Y, WANG G Q, REN X M,

Overview of honey product industry in China and

et al

analysis of main quality and safety risks[J]. Journal
of Food Safety and Quality Inspection, 2020, 11
(7): 2314-2318.

PN, MGl 2 5% , LR T4 DABGEL 2T, B+ K
RO EREMZE ! [EB/OLl.  (2019-03-18)[2024—
04-10]. https://www.sohu.com/a/301983501_10 0236187.
SOHU Net. The shame of olive oil, shoddy and
fake, is the first of the ten most easy to fake food
in the EU!IEB/OL]. (2019-03-18)[2024-04-10].
https : //www. sohu.com/a /301983501_100236187.

J TR, UG B ELE T ARRE A R E R O 1
W 4 1 2 EB/OL]. (2024-03-25)[2024-04-10].
https : //new.qq.com/rain/a/20240325A055SC00.

Net.

Tencent Liquor production has declined for

seven consecutive years, and stable confidence in
the stock era is more important than gold [EB/OL].
(2024-03-25)[2024-04-10]. https ://new.qq.com/rain/
a/20240325A055SC00.

rhr A IR SRR AR L R g A [ SRR A A 2
ARSI . GB 7718-2011[S]. dbat. v 4x e
R, 2011 1-9.

Ministry of Health of the People’s Republic of Chi-
na. National standard for food safety, general rules
for labeling prepackaged food: GB 7718 -2011 [S].
Beijing: Standards Press of China, 2011:. 1-9.
e N R LR [ R B R e K B R . s
R e Rk v 2 Bl W R G A3 MR R TN 7 vk PCR
Jrik . GB/T 21104-2007[S]. dt 5. o [ 45 ifE S AR
#, 2007. 1-5.

General Administration of Quality Supervision, In-
spection and Quarantine of the People’s Republic of
China. Methods for qualitative detection of ruminant
derived ingredients in animal derived feeds — PCR
method: GB/T 21104 -2007 [S]. Beijing: Standards
Press of China, 2007 1-5.

[ T 3 W B A RR . VK R B E A O %
A% —RROE [ A7 & (A B % . BJS202302
[S]. dba. o E AR e Mk, 2023 1-5.

State Administration for Market Regulation. Ice acetic
acid counterfeit vinegar identification method gas
chromatography—stable isotope ratio mass spectrome-

try: BJS202302[S]. Beijing: Standards Press of Chi-



484 hoE =i 2024 455 6 ]
na, 2023. 1-5. Cas12a[]]. Journal of Food Safety and Quality, 2024,

[26] Hh AR B3 e e 0 o i B A B A S Rt 15(4): 40-48.

HEBT 00 7> 1 A W o O % 0 O 4k JF S 28O PCR [33] EFEH, PREGE, BEW, % WE2otikai ek
ML JA) H 3k % SN/T 3033-2018[S]. Jbs: H b T Ik AR R B R ). B R R, 2024,
#EH ML, 2018 1-9. 45(1): 254-260.

General Administration of Quality Supervision, In- KOU Z K, CHEN G T, LI S Y, et al. Identifica-
spection and Quarantine of the People’s Republic of tion of syrup adulterated honey using raman spec-
China. Molecular biological authenticity identification troscopy combined with chemometric methods [J].
method of export bird’s nest with real-time PCR and Food Science, 2024, 45(1). 254-260.
two—dimensional electrophoresis: SN/T 3033-2018[S]. [34] FFW, #aA, LB, F. ATV WoRES ST
Beijing: Standards Press of China, 2018: 1-9. o] b B AR G R R W UR ). B A SRR,

[27] xBEfl, AW, IMEEDF, SF. BB A HLER AR 2020, 36(3): 267-274, 55.

6 IR S TR R AE)]. B Tk B, 2011, QI J, LI Y Y, JIANG R, et al. Traceability of
32(5): 403-406. chinese geographical indication pork based on min-
LIU X W, YANG D M, SUN G F, et al. Research eral element fingerprint analysis [J]. Modern Food
on the method of establishing liquid phase finger- Science and Technology, 2020, 36(3): 267-274, 55.
print spectra of organic acids in vinegar[J]. Food In- [35] CRITTENDEN R G, ANDREW A S,
dustry Science and Technology, 2011, 32(5): 403- LEFOURNOUR M, et al. Determining the geograph-
406. ic origin of milk in Australasia using multi—element

[28] TSENG M C, LIN J H. Determination of sildenafil stable isotope ratio analysis [J]. International Dairy
citrate adulterated in a dietary supplement capsule Journal, 2007, 17(5):. 421-428.
by LC/MS/MSJJ]. Journal of Food and Drug Analy- [36] Wi, =Bk, ABEE. FE TR CEME M 1 00"
sis, 2020, 10(2): 112-119. X ARAE A K HL S PEFIAII/OL). Frih Tk AHY, (2024

[29] LEBANOV L, TEDONE L, GHIASVAND A, et al. 01-09)[2024-04-11]. https ://doi.org/ 10.13386/ j.
Characterisation of complex perfume and essential oil issn1002-0306.2023090161.
blends using multivariate curve resolution—alternating XU Y, WU Y, YU L. Authenticity identification of
least squares algorithms on average mass spectrum rice fragrance and rice in Wuchang core producing
from GC-MS[J]. Talanta, 2020, 219. 121208. areas based on polarized light image [J/OL]. Science

[30] HLAkRH, HEE, WBED, % R HR R AR and Technology of Food Industry, (2024-01-09)
A A 7™ ity 7 0 U5 R B S S B S (D). [2024-04-11]. htips://doi.org/ 10.13386/ j.issn1002—
A, 2022, 13(21): 6889-6897. 0306.2023090161.

HONG H Y, TIAN X H, WEN F G, et al. Re- [37] Ak, FEFAb T E A B th 2 48 br 48 50 5T
search progress on the use of stable isotopes for [D]. &% . ILwi ks, 2023.

traceability and authenticity identification of agricul- SHI T. Multi —index identification of camellia oil
tural products|[J]. Journal of Food Safety and Quali- adulteration based on chemometrics[D]. Wuxi: Jiang-
ty, 2022, 13(21): 6889-6897. nan University, 2023.

[31] PERINI M, GAGGIOTTI A, PIANEZZE S, et al [38] BRONZI B, BRILLI C, BEONE G M, et al. Geo-
Stable isotope ratio analysis for authentication of graphical identification of Chianti red wine based on
natural antioxidant cannabidiol (CBD) from Cannabis ICP-MS element composition[J]. Sensors and Actua-
sativalJ]. Antioxidants (Basel), 2023, 12(7). 1421. tors, B. Chemical, 2020, 315. 126248.

[32] THEEE, TRAE, XBEELE, . BT EHAMAN TS [39] #hHDU, FaHfe, 2EWE. FRE Bk R AR BORTEE

1Y 14 —CRISPR/Cas12a 1) 7 £ 1) F Pk 55 5 HF 5[]
B 2 A R I A4, 2024, 15(4): 40-48.

YU Y X, XING R R, DENG T T, et al. Research
on rapid identification of grass carp species based

on recombinase polymerase amplification —CRISPR/

SR UORHE iR 500 B B R T 0RO,
2016, 19(4): 14-17.

ZHONG Q D, WANG D B, LI G H. Application of
stable carbon isotope technology in identification of

apple cider vinegar adulteration[J]. Beverage Indus-



F24% H ol

B 5L A R

485

try, 2016, 19(4): 14-17.

[40] Xt B . 3 T 49 156 I G 2 B 400 AR 10 90 1 A T 2

[41]

[42]

[43]

[44]

AW E IR R Gt I]. B g A PR A I o 4R
2020, 11(18): 6487-6493.

LIU S M. Design of import wine safety supervision
and traceability system based on internet of things
radio frequency technology[J]. Journal of Food Safety
and Quality Inspection, 2020, 11(18). 6487-6493.
LA BOSBhIE  ARR JR ALNH(]. B
WH5E 59 A&, 2020, 41(15). 230.

KONG L H. Discussion on the development and ap-
plication of food Internet of Things engineering][J].
Food Research and Development, 2020, 41 (15):
230.

KAMILARIS A, FONTS A, PRENAFETA-BOLD’Y
F X. The rise of block chain technology in agricul-
ture and food supply chains[]J]. Trends in Food Sci-
ence & Technology, 2019, 91. 640-652.

NEHAL N, CHOUDHARY B, NAGPURE A, et al.
DNA barcoding: A modermn age tool for detection of
adulteration in food[J]. Critical Reviews in Biotech-
nology, 2021, 41(5): 767-791.

fLuk, B, IR E N R B G E AR RS

[45]

[46]

SIS S 5 N LT e ey N (v
2009, 19(3): 155-160.

KONG Q, ZHAO L D. Application and key tech-
food
traceability system[J]. China Safety Science Journal,
2009, 19(3): 155-160.

RABJR, SRR, BRI AT, ME S5 M IO B R AR
VR R AT 9T R L)), B AR ARR AR, 2020, 41
(7): 300-305.

SONG H X, ZHANG X L,

nologies of Iris recognition in meat safety

LU B Y. Research
progress of vulnerability assessment and its applica-
tion in food fraud[J]. Food Science, 2020, 41(7):
300-305.

e FE BT T P S 0 A BB R A T R £
£ I 0 k¢ 2 [EB/OL. (2023-08-14)[2024-04-10].
https : //baijiahao. baidu.com/s?id =1774200621546635
047&wir=spider&for=pc.

China News Net. “China’s vinegar capital” Qingxu
innovative vinegar testing technology to ensure the
quality and safety of vinegar|[EB/OL]. (2023-08-14)
[2024-04-10]. https://baijiahao.baidu.com/s?id=17742
00621546635047 &wir=spider&for=pc.

Scientific Consensus on Food Authenticity

(Society of Food Authenticity and Traceability of the Chinese Institute of Food Science and Technology, Beijing 100048)

Abstract Food authenticity, one of the three major attributes of food, is the property that the true state of food is cor-

responding to its claims and consumer expectations. The application of food authenticity is beneficial for boosting con-

sumer confidence, improving regulatory efficiency, as well as promoting high—quality development of food industry. Food

authenticity can be effectively supported by well-developed laws, regulations, standards, technology, and management

systems. To guide scientific research on the food authenticity and promote high—quality development of the food industry,

as well as to support government regulation, the relevant experts in academic and industrial circles were organized by

Chinese Institute of Food Science and Technology to form this consensus after extensive discussions through enquiries,

literature retrieval and seminars, which promotes to build a good ecological environment for social co—construction of food

authenticity and finally guarantees food safety in China.

Keywords food authenticity; food fraud; food safety



