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Abstract: The International Codex Alimentarius Commission (CAC) issued a new version of the general rules on food hygiene
in 2020, which revised and improved the structure, definition and technical contents of the standard, clarified the important
role of good hygiene practices in food safety management, and emphasized the advantages of Hazard Analysis and Critical
Control Point (HACCPL) in dealing with more complex food safety issues. It also added the latest achievements of standard-
ization research in the field of food safety in recent years, such as allergen control and food safety culture. By comparing the
new version of the standard with the 2003 edition of general principles of food hygiene, this paper expounds and analyzes the
main changes of the new version of the standard in detail, so as to provide reference for the formulation and implementation
of food—related standards in China.
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Table 2 The major changes of definitions in the general principles of food hygiene
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