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Research progress on the current status, challenges and development
pathways for formulating local food safety standards for regional specialties
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ABSTRACT: Local specialty foods, with their unique flavors, nutritional value, and cultural significance, play a
crucial role in meeting consumers’ diverse needs and promoting local economic development. However, due to
differences in production environments, processing methods, and regional variations in raw materials, such foods face
unique challenges in ensuring safety. Local food safety standards, as an important supplement to national standards,

are of great significance in ensuring the quality and safety of local specialty foods and enhancing their market
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competitiveness. This paper systematically analyzed the current status of the formulation of local food safety

standards in China, discussed the existing issues such as poor coordination with national standards, lagging standard

updates and insufficient enforcement capabilities, and proposed recommendations such as strengthening risk

assessment, promoting multi-party collaboration and dynamically revising standards to provide reference for

improving the local food safety standard system.

KEY WORDS: food safety standards; risk assessment; standard setting

0 3 B

Hb R B R A A 30 4L B ARG ]
S et A5 R R G i R | T
R INLTIEE AL, a7 W 2RI
R BOEZ BRI TTIE, [N, XA R L g fSC
22 SR, Wl ok T — s B a2 e AR, S TR
A AR TR B R R R BN R AR T
A, R LR RS SRR TR, AR
W BRI N — R A3 A R, AT, A
A EAEA 6 ACNNBEMZIG R TN, Ja 42
TENFET=T o A IR JEORHS Y 5 R 4 £ i 22 4 ) L,
SUA TR sty 2 Ao o B 2 8 i T | 9 1 i 2 A i
BT RIS SRR, £ AR Ay ARV SR R A
FIEEANTE, HA R 7 R R RS — L4
e B T LA BE AL IB R S RE o B dh 2 e )T AR
il FAT — 5 B DCIE I, A PRI T 3 )5 4 (5 £ i Y
Ji 4, R B TAEAD™ | A S A I S AL
P, RIS P 0 — Bk S EVE, WA BT ie ATk
RS SN L S e

M CRbn ek ) K (R 2R e BIME) |
B 2 A D7 AR EASCIE T < T R B i HL B b
BRCRITETE, JE TR R s (bR NRIEA
FE bR AR ) (ol )y bn v A8 RN ) 65 B9 <4 ) b v
ZRONHEREARE, 2T b R A LR, A
1R R AT b i BYE SRR o DI, AP RE T/
LM ITHRE" X — kR R, B TR R G B R R A
Al o VR R S BAR L TRU3 O B ] R B AR AT 5
JE, R MPBLE . s Al AT B9 dh 22 s A v
AR, LU T (R bl 2 4T B 77l g o K e 4
RS % .

1 WHARHERRRREMENEZERIIRK

HTEREE MRS, EESHT 1906 4-F1 1938 47
T CERMZRE) (B E R, RS E) ,
HATF 2003 4E0040 T ( B L IR ), DML E Y
S, FHEITT (R AL ) P 2009 4E (R AR
AN A ) AR B 2 b e A

2015 FELEEITRE (PR AR E &R L% ) = H
ST RRE AN, WA EMEEEFRIERNE . BRI,
TN RBUM AL TECH T PT RA A F A 2 4 b
Dy 2 i 2e e i AR A Ry B A A bR R T
BLAH NSy, E—E WIS TR] RN BB N AT LATC A £ 24 4 [
FhRUE, $8 S HBIEAS & 05 2 A A A B L
JCHXF HAT S R L (RS AR R B R R
SR, AR T SRR AR M DB T R XU
S IR R T PR R R SE R R

2011 4R, A DAETBENT ISR g i %4
Moy hRdE, HRTC & A0 A ROn s 475 W1, ik 60%
2020 HFLLF KA, A EACIE W by RO R BRI R
FHERR SRR . SEAEZE . SRR, &
FEATARE . MR R A b R A, CE TR DG R
A HITRRE, T DBS53 010—2016 { it Ze 4 b AR
J1 ) . DBS53 024—2017 £ it & At Jy b1 =250t ) |
DBS53 029—2020 { £ 5 e bR =LA ), XSk
W TRRHEDR ISR R R S T
AT, a5 ERhRERT 3, B ah B Ltk
bRz ma LA, HAh g r i & T 4RF & AR 0 £ &
eprifE. BN, BIETAE KA T DBS23 003—2025 (& 5
BA T R UE FIBERETT ), T AR STk AR AL E T
DBS44 005—2024 (£ % 4 )y bRkl sk 2R R AL ) i
B KA T DBS43 014—2022 { i 24 rFRififi %) |
TXUEFRIENESR | K30k ARSI RN R A7 55 22y A T
TARGELE, AR i A R T R

X 28 A 1 AR U T E S S, A R £
BRI R T AR, — T, X SRR AEAD
F0 T B SRR A R S O NS A 53— T,
RBZS A MR AT (2R 7 R0 L SRS A 58, Hsr
H A SR A ER, NS T 7= 5 i T s 47,
[ s B 4 b 2 4 0 B R A S R

2 AR RMRRERESIEREIEOPE

2.1 BEmTEMGRESERRERNGTIED

B i 24 3 7 A MG T SR v 22 (] A7 A — R 22
ERRHAE £ LA BOR BN | BRI E TR LA bR v
WERZIAERL X . I RNUAMIE . sy fa s



o

266 B

A JoT B ARG A i

FH1TE

T R LA Y D RO M e, A AN T AR A2 Y
HAEGETZ . SRR IR A R R A m ), s ffi
PR B A Ay bR Ui, 5 B SR A B4,
F—RBkK . LVKFIRSRAKCHH, BRICA GB 8537—2018
(EMEEE R KRR RK) Al GB 8538—2022
(EMEEEZFRE KRR SRR ) SEEZRR
HE, (LA MR AT T4 B ML rbsiE, (HilF
XLEARAEZ M AE R ARAG R FFE A —, 5E AR MELEE
YU PR A 5 2R AN T BT B, — T 3 A% Al 7 o v
PAT AR B ARFLE, 55— T2 Al % B RS T AR Ry
kTP, HATE 2%, W DBS3/118—2009 (i
(FDZERFARAR SRR LLERAK) ) . DB13/T 1269—2010¢ 1k
FHRAREIK ) . DB32/383—2000 (iR G KK BFRE) 45,

FET5 YL Wy BR 7 T, £ a4 A O AR v S SR v
BRI 28 o B AL by PR RS L R X
5 Y PR ek A4 B SR AT BE N A AR A . A R R
2023 4F F2RAE, ZERRIGAY 20 TANEES R, A 7 T IR G
1 EAFF A E FR L hrifE . A% R AR 24 5% /il
bRk, Nk 42.98%, HURGEMAEYTE Y (14.67%)FIH
HLIGY(9.21%), [RIEFIAA B AN A An Fn s 2 bl
BTy A A FRURM AR, R e bR A
B S B by 28 5 A 5 oA O SR I PR TSR, FEARIE
W2 LA TEAS . X TCEEREIN T a2 A bR e S E K
PREXT ML o SR 22 AN M B il 22 4 by A o 1)
TS, (A5 Jy 2B 7 2 e A 1 R T A oA T 11 I
Be, SRR T 4

25 IR, e A AR i SRR M 2 ] A 7
Peln) B, AAUE R AR R TN T8 S & W 2 bk,
AT REH SR T IRIME . R, Gl & BB A 6 5 e A iy
PR 1 AR, B PR 22 ) A T A — b, 2
AU S A PR AR AR D S (), O T AU DX
ANTR) R, i B — 2 58 A 48 A AR 1 ) R
Jor s Xt by R G B e A KUK B2 0P A, RS B
AT bR AR R shAS X, B R R TR
A AR EME AT 3E 4 00 )5 E A
22 tREEHFTTEM

Mo R SR A TR IR 2R T 3 R (R
RN & R, Jo R e AT &, T B £ i 5
HLLeYEME R REOR R, Oy R S TN
L5y /N T BARAL 59 Tolb A7 fh6 L. SR, 1448
FRUEAL B —A~ 2 Rl R bR AL A X S T RoR R, 2
S5 BN AR G IR AR AL AR, T EAE SR
AR R B B A SE A BRI e ok S &
b bR U TGI8 B e 17 T 3 SR 2 AT R

b5 S S PR v T S ) R R A A 2
PRBAIN TH AR o BEE R B AR, R M

PR AE TR 200 o B A i T 3o A o T 2 DR 3R
WA AT R Ak RN, AR ORI A FE T, ik ik
SR E Y 05 B A RR BE A I N A A AR AERY X ey
D5 YLy (1 HBRATAS H A0 AR X LA X S B A £
LA, TR AR R S et BRI
1STF-R NS R/ 5 NI O 25 s Sl 1 | W BT R A R Ay
TR 25 SR IHAE B9 B T e b b o Jo 7R T 35 B
TR H BT . AT R A PR e B 4 o FE rp
AR R S AR BRI R . SRR R N A, 2T
TE A N A A SR A TR A, AR ZE A e A P eT R AR
14 SO 0 I (U0 22 3055 ) R g 7 402 B 1222, Bt LB AL
0T R, 33 e A e R R e LA R %

1 il A 1l 5 bR HETE L il BB R A R R B BT I
AR IS o AR T ik SEOR RN B 25 A B MR T 12 B
FH, B B 5048 A3 bR U R 68 B R B i 30 S 3 B 4 28
B, SEEE S RO E RN EEREA SRR
h A, FEENTRE AR R SRR B, AR
MR P il i ) AR v ek 200 AR AR IS IR I Bk W,
AMGENZZEA R A3 5, s BAG EY TR 5| A
IR (A Sh 24 e 2] PIER S Z M (polyviny] chloride,
PVORIEL B, HAR GB 9681—1988 (&bt R AN
BSH DAERRAE) | GB 14944—1994 (it R A )
RGE SRR TAERRIE ) FAL S M B e AR EEER,
AME S A TRAOB RN ER . WAk, BMEIRA R
WEXT & A AR 7K W B2 iR (phthalate esters, PAEs)H1 Rl &
SHAE BTN E, HRBER S EZIEY THEB A
) B, X6 R TG R 20

1 b LA bR B S P R AT S
BB R G . WRYE (ERREC R RNE ) 173)
T B B PEAG A, B0 40 40U 1 B S B A b R HEAEAE
PRI o 577l & R I B [l R, Sk I 1 IR T
HlEE PR (DFRHEBITTHR DI & sr . wE, fiEsRE W .
BRI SE 2 W B R, Lk R A B BV AT R K A4
i QWIRAR, WL LB ARZE R SRR 1A R
W BB AAR ;. GIREETTHLE G 3%, Bz XHR
AT T S5 SR AR AL A TR P o]

LR LIRS AN AR R H R € T
ey, W T E N B R AR, R, &
i T A T BRI T SR S AR, R R TR s
Y. BRI TR AR R R AL S5 7 T AR, LATE N TiT
FNHE S B K
23 RKSSRERIS

5 G B A EL I A P R AR, HT g
W% R RECERFREIEE N X225, AuRRN:
Zont 4 U B9 REGE F Ok A T AMEE T, wEa
ZE08 R A B AEPOBIEgE has AR HA h  2JR



5549 B &, HOPRR R A e T AR R E R BUR L PR BRI S 267

LR G =JR g . RAVESFEIIRSC . 7oh—Fh
Rt A, T EREMF LR, W R K]
TS, Gy MASE . FEFFAER b A & e R, JF
LN PR BRI | 88 1 BAS A i R T e A 23007 42,
WIS R A LD 2, R R AE R, 5t
— 0149 1] SRR HEAE TRUB RS b e 5 £ TR XS 5 T A7
T Jr PR o

TE B 28 A 3 )7 AR Se b, A7 e T o
FHr S EARMRS B, X TR T, drgriil Rk 2y
FRE . B LR RS L B R M R I R AR R
TR, Bz R GE T B R | R RO R R
LB FE AR, SEOELI R A IOE R R E . HK, 8
SRR RS Yy B Z AR AL . TR SR A )2 SE Y
By i, W24 7 AR UER) AT ERAEPE BRI AT . b,
W AE S PR D7 iR & L B S A B AR O T A7
TEAN AR, AT AT R o A R 2 DR AN RE RS

3 WAHERRmREVETNEREESNERMR

FEXT AL 2 Ay bR EEA T B . ORI L B R XU
PRI S5 R A AE B ) BE PR S A, A A XU s £
ARPPAG — A v 1] R — S92 it 36 81E DA A0 B 2% AR o il 7 AL
il o FLACELAS: 57 3 5 R R e TR I R 45 5%
BTG YR B B AR R, A 5 [
L8 7Q LR RUIEs & N E NN Al 53¢ (e S DE RS 1
HEZRL; TRt 75 i — [ S i) B RIS IR R
3.1 MM eE R mRE XK IT

Ho 5 R G il F) RURS Al 7 208 0 R ST IR 2
AR R IR . AT e LR A T DR AR 14
Bl RARCAS B, IR LR A AT R R R A B0, S
T DR 3 7 5 € £ i I 7 BT 8 0 i v e e B 5K R R
o BRI RO A R R e, S — R
Gt AR XA AR BAFIC T B KUK AR 2 55
BRI SE A IR, U E SOETE A
PR R RE LR BLA TS YIRS | ¥ el A M LT U

FELE IR, LT RE B RO 7 IR R, X
JEURPREFT R 52 3] -1 398 5Tt FIK 55 e S5 PR R R 52
PR, XS A 07 308 2ok SR 2 A A I 45 B, St
WX LTS Qe RIS A R, Ry
RO A LR 22 40 I TR AU B A 15 et AR S B
it P2 OEMRAEET T T, XETZRR
TRE TAEGE R, (BAETESRZ AR AR, [, XU
VAR S PEAG 15 G e n i A v 7 A ) R RE P B vk B AR
e, I AL A PR ARHE, 5775 Je W) I 45, R it
KBTI, B ORE S Tl R 4 4k

el HA L HMBE . IS ICAEE GO0 b B ER A

PRUEARTEA WA =, BRUTE £ 15 LA 7R AR o B2
AN, 2 A R 0 A 2R oy 2 SRR A, M
R BON (EUET K TR O M A 5, T
BUAE, TR R B S EE RS TR T WA T AERS Ik
L it 2 XS BHUATL i S 7 4 T T 440 2 e o
Hehthz b, b CRrdbk ) MOHARCMEM M T X — R
M TR R (R A T AR I B4 5 A
BSR4 4x, WA 1 KUK PPA 0 2 Sy e AR 2 e D]
T8 IR M0 55 VA T T SR A F 3 o B HE SR, R2 8 T X
O3S 25 R4 (7R VR TR B FE AT S P
LAV 2%, A SCR I A KU W5 P Al A
L REAAL A A 2 LA BN AR S SR PR B £ i 2 4
fiy U [ Bl £ 1421

AN, 3t 5 BORFFIRR SGHR Tl fi B BB T B,
KRBT AN TG, HEA T R A KU TAG 5 P
R A N VRE SE PR LR I R 2, TT
DA S S 42 17 45 (B ) 20 A KU, R £ i 24 4 3 5 A
HERME LT IR S8 o 1X— R GTRERE L2 S AN By v i
A ED il 2 A IADL, B DR M5 0 €0 £ i 4 A PR A 2
32 (RESHESME

1 BB 2 M7 R LR, A R A
VA X 52 2 Bl 5 e (5 £ i 22 A TR, LI, e 2 i
I AT e . BHIPHLRI AN A = flh 2 AR . i %
T, AR RIS 25 B, b BRIC AR AN R S
IR A RS ST e o g O e S N K Y (i
AT ATIE . 2055 5 I PMEDLHIA B FLebr il & 198
PP IR IR, A mAm i S TR AN A e, A sl 4
gk A A .

B 1E 0 852 40 Bl 2 0 WL
SR A SRR BRI 01T T,
FHORE A RGBS bt 2 17 0
FERIBL ks o 1 SOl — Rl R, BOR Y AR 51 ATl
Phex . BHIPHURIFIA ™ flk 2 S hREd e . Gl 5 X sl
A, BONACRESRATRIME AR SO, I REHE S
TR AR VR S

bR a2 a2 o n ik R E 2 K,
ORI P VR T S R AR, R R A A
BT i T FRES B AR HEXT T T . ATl Ph 2 RERE
B 0 17 LS OIS, BB 2 4 520
R, T USRI | SRR L 1Y
FRAEF TR, BB R S, BB A 27
B ERE I USE R, B8 OR AR AR SRR ] A
Yo AT PR B2 AU IR T AR ERBEA e, dfe ik 1
HTT R R S R AR AL R R

FHOHUAL CEAR SR 0 F TRV RE A T sl . BHIEIL
FIR U BEHER R S 58, SR f ke =i R



268 B il 2 A iR A I A 4

FH1TE

e LR, TR A ET PR EZK . ROl R B
MEREEWRI A LN & REEYFRSE
S A RIE R R, TR 15 R 8 S bR R
TE R AR A B SR

ATl AVE AR HEBAT 1) AR, H S 550 bR i
F TR N PAT ) B, b BRASFR AL = T2
JEAF AL R W S5 T A SE PR A L, 35 B IBUR AR AL
bR E. [FIEE, Ak A 4768 PR iE, ] LURF ™
FnSEE I, REEAR BIR, ki B S T A
B ARE RS T REEERN,

WITEUN | AT EE L B RN A 72 Ak I EME, H
DR SR e S AT b BB R, XRD
Z )i Z 5L OERF T i 2 tk, mSsR T o H
X H R S I R, AR IR AR TR ) 3
3.3 HRESTAREKRNEISEMH

Fifi 75 T S SR B AR Ak, by RE G B AR R R T
J7 RAAEA W & AE AR A X A AN TR IUAE T 285 AT
TH B AR b, BRI AR T T A B AR B e £t
o F, BREe I bRERERET TR EE T
AR DL R B R A T SR T R B R, B AR bR bR
£ SR ik

T 5 T SR W 28 Ak B 5% i b Jr oy €6 6 1 2B 7 A
T, BEE R EEE 2GR, IO, K. Tuom
I E ST R, HEdh T4 T2, E5 ki
H PR T — S KB A5 R AR He AR, LA Doy
FIEH, WAREEMNTSRR. XBE T2k
BUR B R T R R A TR RS, IR S A
AR A BT SRR B L 2ERK, E T8
FFESEOB R ER B dh L e bR UERE NS S B BRUE . BEE
BHEHEL, VF 2 M5 R S 2R T B L AL . Bk .
BN, = mEEE AL R T, BSENTF TRE AN T
J5 AEZBE A MU AL RARG I o X RN AR B i 1 A 7808,
TEALAT R T B XU, TR IAEA 23R B8 kil b, BRAAkA:
7P AT RE S BOE ) A A NS, X ER A A
AR R BHETT, GO E AR AR T AN B &%
Ao WAk, BEEE I TR KRR, Hb 5 b o b 55 22 N 5 6
il JOT AR RT B S 2 A U R BR R, CRAR T BE A A 55 T
A AR, T HE S T 2 A Ly bR o T
B, FENEAEREBRA St . TSR E SR X 0
VR ETRAEZE SR, — S 7 R 0 £ T I B0 R 9 1R O B
2, AU E/R: EEEEE &L b S B PR f R
HEr 225, DIKRKTH & S @ etmBA A 2, S80h 02
FH, B 629 T R E A - B dE (gross domestic product,
GDP)™M, Sk T ikt Jy e B AR A PR T 3, B i
AW PR ETR B E BT, UAF & BRI sl & 5%
AR R, B I 9 B B A e A Y DG H 25

B, L A T BRI R A R LR R 3 T ) B

i A 4 S AR o5 T SR A [ A SR, O R
sty A8 A 7 RN AT LS G b A2 T S A B i SR, TR
IR AR bk . AL — D R3E . ShSnbriEde
VIHLH], A RERH PR35 45 (0 B b IR 24 T T S SR AN £ b
LAY, SO R R B R SR A D PR

4 ZERIB

B 4 A Dy AR T R R [ SRR T A 23 Bk
JUHIE AT HA MR | 25T 28R 50 7
@rhhe R, HE B B O 2 B 07 4R (U b X
B B4z K- ST MEARE JT A8 MR dh Tl R R ANEIA
B Tl ARG, HEE T RS AMERHLT, Bl
LA TT R E S, X e TP R A A A
TR HAT B O R R i URE A . 2 DM
LIS AR BR A SR, 305 0 € i 9“2 S A O o 12
il 2 AR HOIA 7 B PR I

Pl PRz i o A SCER AL 1 A 4 IO R (B
2 AVEIE T, FRHRA RIS | B AR [ R O b
(R . BRI T T R sl i rUs R M
T, FER M7 BAE TR O bR, (HAEE S
J& . ZFIFRE L R A A SRS e i B
WRAEA AL, KD BE T 5 PPAl BE 115 AS RE 58 42 S HE 3 Uy b e
T 2 X I BE R, 3 M7 (R a2 4 it
7 B IHE B ] BE Rt AR SR R A AT i — Al

B, MBI D 2 AR HE B ) E X T DR R
wa WIH R e E i IR EEE . AE
S SRR IR, A DRAR I ) 2 A A7) T 7 22 PR, 0
PRUESHTA S . MO AT RE AN I AR R, i
SRR PEAR 22 05 UMVE R0 R B BERTRR o, R L B Y
AR A R B 58, AR IR b A A e i Ty
LR Ry T RS R R0 R by R (0 £ 2
R R AW A, 5 R i AN (L RE B A i 2
TH BB B R SR, R S ] f T 3% 25 ]

SE Mk

(11 Biie, BEPEL. il & dE
vhE AL 4, 2025(5): 69-75.
CHEN B, JIA SY. Compliance guide for food enterprises: China’s food
standards system and practices [J]. China Food Safety, 2025(5): 69-75.

21 2B, OKE, B, 5 SR EEFUR i & R R U
5 B HARRE RS PEAG [7]. L, 2021(8): 101-106.

PENG ZH, MA XT, YANG F, et al. Research on detection techniques for

T el £ AR A R 2 SRR ]

aluminum content in Yunnan’s traditional dairy product “Niishan” and its
health risk assessment [J]. China Dairy Industry, 2021(8): 101-106.

(3] BRASIE. BRACREECTE £ 2 4 XU B 7 b i B B FE 0] ISR B,
2025(14): 139-141.
CHEN BX. Application of modern technology in food safety risk



o5 4 1 %

&, S HOTRF O A e BRI E B BUIR . PR AR P R

269

(4]

[51

(6]

(7]

[8]

(9]

[10]

[11]

[12]

[13]

[14]

[15]

prevention and control [J]. Modern Food, 2025(14): 139-141.

HE SK, SHI XM. Microbial food safety in China: Past, present and future
[J]. Foodborne Pathogens and Disease, 2021, 18(8): 510-518.

POULIO T, SEBASTIE N, WANG H, et al. Information, incentives and
government intervention for food safety [J]. Annual Review of Resource
Economics, 2018, 10(1): 83-103.

BRI BT A A A A G SR AGI A7 AE F [DRE SRERT[].
43, 2024(33): 1-3.

HAN Z. Discussion on issues and countermeasures in food inspection and
testing based on food safety standards [J]. China Food Safety Magazine,
2024(33): 1-3.

FRAr BT AR A R AG IR A I R X SRR [D]. A
Al Tolk, 2024(11): 31-33.

YU JS. Research on issues and countermeasures in food inspection and
testing based on food safety standards [J]. China-Foreign Food Industry,
2024(11): 31-33.

FRLF, SR, ERML FREB TR LI bR T[T]. T E
AR AR, 2019, 31(5): 485-489.

YU HY, FAN YX, WANG JQ. Analysis of China’s current local food
safety standards [J]. Chinese Journal of Food Hygiene, 2019, 31(5):
485-489.

YAMAGU CHI, TOMIK O. Social imaginary and dilemmas of policy
practice: The food safety arena in Japan [J]. Food Policy, 2014, 45:
167-173.

sk, L, Y, AF FRIE L AT AR EIUR B ) 5 By
[7]. 5T, 2019, 19(3): 149-153.

ZHANG KH, ZANG MW, LI D, et al. Analysis of the current status and
issues of local food safety standards in China [J]. Preservation and
Processing, 2019, 19(3): 149-153.

et WAGHHE U (A RIS e ik ) ——AGUkm
WMEAVFRAMC]. deat: PEREFAITE 2, 2015, H - —Ji$E
BBV AR SR CT).

HOU J. A brief discussion on the newly revised Food Safety Law of the
People's Republic of China: An economic law perspective [C]. Beijing:
China Soft Science Research Association, 2015. Proceedings of the 11th
China Soft Science Academic Annual Conference (Part IT).
EARRERSEHERI S KT CPRARIIE R L2
ITECZE SR ) S RS [R]. st S TR EARR
FREHE SRS TR, 2015.

Law Committee of the National People’s Congress. Report on
Amendments to the Draft Food Safety Law of the People’s Republic of
China (Third Review Draft) [R]. Beijing: Fourteenth Session of the
Standing Committee of the Twelfth National People’s Congress, 2015.
BUMESE, 2ET, TDIRR. A BRXT P AESE T A £ 2 Ay b v
PRLAHI]. AR AIE TR, 2025, 19(4): 229-233.

JIA HX, LI CY, MA XC. Analysis of the current status of local food safety
standards within an interprovincial comparative research framework [J].
Capital Public Health, 2025, 19(4): 229-233.

ERR, SR, B, S FREITK G SRR R
TARHEB AR ELL, 2023(11): 88-92.

WANG WW, ZHANG HY, LV SJ, et al. Research on China’s drinking
water safety assurance standard system [J]. Engineering Construction
Standardization, 2023(11): 88-92.

W BEORE. 3R LR T R AL SR LS ORIy R i ™ L F s B
AR £ RFRHE, 2024, 15(19): 3-4.

SHANG ZH. China to focus on cultivating traditional advantageous food
production areas and local specialty food industries [J]. Rural Science and
Technology, 2024, 15(19): 3-4.

[16]

[17]

(18]

[19]

[20]

[21]

[22]

[24]

[25]

[26]

[27]

[28]

WX, AR T PR AR RAIRG SRR LGN 23 i e (0], Bk
B35 S4), 2021, 18(23): 178-180, 185.

XIN SY. Research on microbial detection and analysis of drinking water
and natural mineral water [J]. Journal of Science and Technology
Innovation, 2021, 18(23): 178-180, 185.

BRLL, WMEH, 6. RRZOKMEAIENAEDIET]. Yo Tlk,
2024,27(3): 19-24.

MAO LH, TIAN XY, YUN CY. Study on the adaptability of different
types of water for tea brewing [J]. Beverage Industry, 2024, 27(3): 19-24.
LIU C, WANG N, LIU LX, et al. An analytical overview of the
composition and characteristics of China’s food safety standards [J].
Journal of the Science of Food and Agriculture, 2024, 104(6): 3197-3205.
PIIGERR, SFILEIE. ARZG5% B B L R R BT [T]. i 4 T,
2025(12): 16-18.

SUN X1, QI XT. Study on the impact of pesticide residues on food safety
[J]. China Food Safety Magazine, 2025(12): 16-18.

FESCHT, BAR. ARZER B X B A RS MR MG T v EE (D). BUAR
£, 2024, 30(22): 191-193.

HUO WQ, ZHAO J. The impact of pesticide residues on food safety and
research on detection methods [J]. Modern Food, 2024, 30(22): 191-193.
XU, SR, R, 55 REIRAEPR 0 R A2 5% B2 I 2520
FIsZIAI]. PSR, 2024, 37(10): 70-74.

LIU J, GUO JF, SONG CF, et al. Effects of different sampling procedures
on pesticide residue determination in cucumbers [J]. Chinese Melons and
Vegetables, 2024, 37(10): 70-74.

R, TR, R, S LGNS A B AT ).
S HLI, 2023, 39(1): 55-60, 156.

ZHAO YL, ZHANG XM, LU H, et al. Quality and safety management of
traditional cured and smoked meat products [J]. Food and Machinery,
2023, 39(1): 55-60, 156.

SAHIN S, ULUSOY HI, ALEMDAR S, et al. The presence of polycyclic
aromatic hydrocarbons (PAHs) in grilled beef, chicken and fish by
considering dietary exposure and risk assessment [J]. Food Science of
Animal Resources, 2020, 40(5): 675-688.

KA. Fr il H i bA ARG 30 v A 1] RS X SR (0], b A
2024(13): 56-58.

ZHANG ST. Issues and countermeasures regarding testing standards for
food contact materials [J]. China Food Industry, 2024(13): 56-58.

XUBE. B HE AR 4 42 T A I RS R SRl BUIRBIFE[1]. B dhde
A5, 2021(19): 149-154.

LIU S. Research on safety and hygiene issues and inspection standards for
food contact materials [J]. China Food Safety Magazine, 2021(19):
149-154.

JgE, SiaE, BN, & ENSM R ER IR bR R ]
FRUEST T[], PSR 2020, 34(12): 70-76.

ZHOU YX, WENG YX, HUANG ZG, et al. Analysis of domestic and
international regulations and standards for food contact plastic materials
and articles [J]. China Plastics, 2020, 34(12): 70-76.

KIS, ML, JIIR, A AR PR TR IR ORI Y
W5E K RS AN []. BUAR R, 2020(12): 179-182.

ZHANG LF, LI HZ, DAO B, et al. Determination and risk assessment of
heavy metals arsenic, lead, cadmium, chromium, mercury and copper in
Pu’er tea [J]. Modern Food, 2020(12): 179-182.

e, FAE. WIS AR TS R R H SRR LRk E
%, 2017, 23(24): 121-122.

HAN BY, WANG MX. Analysis of heavy metal contamination in tea and
its mitigation strategies [J]. Bulletin of Anhui Agricultural Sciences, 2017,
23(24): 121-122.



270 B 4 TR A I 7 i LAVE
(201 AW TR, M. AR BB RIS RETA RIS, & 143-144.

[30]

(31]

[32]

[33]

[34]

[35]

[36]

[37]

[38]

[39]

PR T 54, 2014(6): 55-57.

CHEN Y. Accumulation dynamics of heavy metals lead, cadmium and
copper in tea plants and research on pollution prevention and control [J].
Agricultural Product Quality and Safety, 2014(6): 55-57.

BRE, Rk, MW, 55 SRR AR 3 b G R s Y
FEHI]. ZRURRRE, 2011, 39(15): 8972-8975.

LI YY, LIANG MZ, TIAN YP, et al. Evaluation of heavy metal pollution
in tea leaves and soil of Jinghong City tea gardens [J]. Anhui Agricultural
Sciences, 2011, 39(15): 8972-8975.

RN, 25255, EREE, &5, JET UM @E-& T TS rei o
PRI It AR P 2 PE IR B4 AR AR 0], B &e 4 AR 244, 2022,
13(15): 4832-4839.

ZHU LX, LI CY, MENG YF, et al. Changes in volatile flavor components
of Zhenba smoked pork during storage based on gas chromatography-Ion
mobility spectrometry analysis [J]. Journal of Food Safety & Quality, 2022,
13(15): 4832-4839.

KRB, 4545, RIEE, 55 N ESE AT a0 Rk
U PFAE ], 47 i 4 42, 2023(1): 61-67.

ZHU LX, LI CY, WU GF, et al. Analysis of heavy metals and
benzo[a]pyrene in preserved pork and dietary risk assessment [J].
Agricultural Product Quality and Safety, 2023(1): 61-67.

R, TP, ke, 5. i AebR b A F Y LA BT
[7]. iR, 2025, 5009): 327-334.

REN MM, XU D, ZHANG C, et al. Research progress on migration of
harmful substances from food packaging materials [J]. Food Science and
Technology, 2025, 50(9): 327-334.

TR, A KA IS AT BOE M), Jeat: btk i,
2018.

SHEN K. Food Safety, risk governance, and administrative law [M].
Beijing: Peking University Press, 2018.

Foth. PEITEEEAUR M. dEat R EARICE R, 2023,
WANG GS. History of Chinese administrative law doctrine [M]. Beijing:
China Renmin University Press, 2023.

YOUN G, ALASDAIR R. Europe as a global regulator? The limits of EU
influence in international food safety standards [J]. Journal of Public
Policy, 2014, 21(6): 904-922.

Shse, AEIERE, RSB, 45, e XU RIS BAR AT, P
i A4S, 2013, 25(6): 533-536.

SU L, REN PC, REN XQ, et al. A brief analysis of information technology
in food safety risk monitoring [J]. Chinese Journal of Food Hygiene, 2013,
25(6): 533-536.

RliFE, BEAEAR. ATRCEALA T AR A KU I PP )], i
2%, 2024, 45(14): 366-373.

LU D, LU WE. Food safety risk monitoring and assessment from an
administrative law perspective [J]. Food Science, 2024, 45(14): 366-373.
BeSetr, B, AR, 5. B R0 F AR 2MLH] 1 AT
[0]. 5 ARG IA4 4R, 2021, 12(10): 4221-4229.

YAO MY, LING Y, XING SG, et al. Comparative study on emergency
response mechanisms for food safety emergencies [J]. Journal of Food
Safety & Quality, 2021, 12(10): 4221-4229.

T —IRUPESEE A i N G U R I (R R
Aoy 35 WA T UFSE(1860—2000) ) [T]. I YT K A2E4H, 2014, 36(3):

[41]

[42]

[44]

[45]

[46]

[47]

[48]

[49]

WANG L. A masterpiece on the history of british food safety legislation
and regulation: A review of a study on The history of british food safety
legislation and regulation (1860—2000) [J]. Journal of Linyi University,
2014, 36(3): 143-144.

FEEEE, #9F. BB L 2R AR R AR ). AU,
2016, 36(1): 29-31.

REN JC, HAN Q. The EU food aafety emergency management system
and its implications [J]. Management Modernization, 2016, 36(1): 29-31.
et sk, EaRR FRE L A KRR BRI B 2 43 A S H
WA, EahRlEE, 2022, 43(13): 237-245.

HOU B, LIU Q, WANG ZW. Spatiotemporal distribution and hotspot
analysis of food safety risk governance research in China [J]. Food
Science, 2022, 43(13): 237-245.

R, TN AT ES 5 ' iR HemE5Ih 2R
[3. TRIRE R (T A SRR, 2025, 52(3): 72-79.

CUI BJ, QIAO SS. Industry associations’ participation in food safety
governance: Evolutionary games and co-governance strategies [J]. Journal
of Henan Normal University (Philosophy and Social Sciences Edition),
2025, 52(3): 72-79.

QAMA R, TARI Q, AHMA D, et al. Assessing the effectiveness of local
and international food safety standards in small and medium-sized
enterprises (SMEs) of pakistan [J]. Journal of Food Quality, 2024, 2024(1):
6110406.

B, IR, INET, . SETAE 20 N OHRIT R et ) bR
BHNHIEET]. hEE S DA, 2022, 34(3): 566-571.

FAN L, TANG X, SUN JN, et al. A brief analysis of local food safety
standard management systems based on 20 provinces nationwide [J].
Chinese Journal of Food Hygiene, 2022, 34(3): 566-571.

RAETK. PR S AT R R EERIFSE (], AU AT B B,
2012(6): 14-19.

SONG HL. Research on the legal system of local food safety standards in
China [J]. Journal of Beijing Academy of Governance, 2012(6): 14-19.
R, PIE B E LR ER AT SRR L] A
A EEAR, 2020, 11(8): 2676-2681.

WU J. Comparative analysis of lead and cadmium limits in food safety
standards of China and South Korea [J]. Journal of Food Safety & Quality,
2020, 11(8): 2676-2681.

AT, XBBEHT. IR E Gl 22 AT bR R Sl R S 2 it 7 Il o S
RRE[T]. HIEE a4, 2024(10): 18-21.

ZHAO Z, DENG SX. Accelerating the conversion of local food safety
standards to promote high-quality development of Xinjiang’s food
industry [J]. China Food Safety, 2024(10): 18-21.

TR, MBI, BREE, 5F i A bR AR R T RAR DL IR A 43
Mr[0]. B A 24, 2024, 36(11): 1271-1276.

WANG JQ, SUN JJ, SHAO Y, et al. Understanding and needs analysis of
local food safety standards [J]. Chinese Journal of Food Hygiene, 2024,
36(11): 1271-1276.

SING H, RAMESHWA R, PUNIY A, et al. Role of food safety regulations
in protecting public health [J]. Indian Journal of Microbiology, 2024, 64(3):
1376-1378.

(TR R &4 %)



