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International Collaboration to Establish Standards that Combat Food Fraud and
Protect Food Integrity

Kenny Xie, Principal Scientist, FCC, US Pharmacopeia

EARZE Abstract

Food fraud is an international problem that threatens the safety and nutritional value of all foods. The Food Chemicals Codex helps
to combat fraud by providing independent public standards that define food-grade quality (in terms of identity and purity) for foods
and food ingredients. To ensure that these standards are effective across the whole supply chain, they are developed by an Expert
Committee that includes scientists and regulators from many countries. These experts include scientists from the food industry in
China and senior leaders from the China National Center for Food Safety Risk Assessment. This international collaboration has
been crucial in developing FCC standards, methods, and reference materials that protect the world-wide food supply and that
support clear communication.
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Dr. Kenny Xie is a principal scientist at Food Chemicals Codex of US Pharmacopeia. In his role, he develops high-impact standards
on hemp, protein ingredients, spices, and colorants and non-targeted methods. He coordinates standard development lab projects,
and drives food materials development. He holds a PhD in nutrition and food science and an MBA from University of Maryland. He is
a certified food scientist.
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Research on Efficient Detection Technology of Risk Factors of Meat Adulteration
Li Jiapeng, Assistant President, China Meat Research Center

JRPFR A Abstract
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This report will introduce the high-efficiency detection technology based on LC-MS, multiple RT-PCR fusion curve and near-infrared spectroscopy
developed by Li Jiapeng's team based on horizon h2020 project, as well as the application and communication of the technology. The technical
achievements will provide a rapid and effective way to detect the risk factors of meat adulteration Accurately identify and provide complete solutions.
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Professor Li Jiapeng engaged in food science and biotechnology research, in charge of the head of scientific and technological innovation team for
meat authenticity and quality attribute identification of Beijing SASAC.He has undertaken over 20 national and provincial projects tasks. He has
published 110 papers, obtained 21 authorized invention patents, participated in the formulation of 5 standards.He has won a Second Award of the
Scientific and Technological Progress of the State(2019, ranked fifth), and 5 other awards. Many achievements have been applied and transformed
in relevant enterprises and government departments, and good economic and social benefits have been achieved.



H3

BFUDNARARBY /1 R B SK L5 UH
A PELECENAMRRBIFRR

Application of Digital DNA Technology in Food Authenticity
Xing Ranran, Associate Professor, Chinese Academy of Inspection and Quarantine

SENA Abstract A k

EER, ARAKE. BROAEN-FRIFHLEHNRAREFHTERW T LFTHET. REREBVNXEEERERENGE
R, RRAXIMHEINCHARBRESREEHPERNMRAR. X LR MR EI AT AR DB ESERNFRE
MEIRH T RBEKRAIE., RENBT EABFUDNARARE R BUFMRRHNBERORM T EAMSHARAR, NEARBESHRE
FRRGKNA, FNHFUDNARAER MmE LML FIGUEAR KM L RINE IR APEETT TR,

In recent years, a series of food safety events caused by food fraud and adulteration have seriously affected the operation of
economic markets, food quality and safety control, and consumers' health. The assessment of food authenticity is a critical issue that
has gained much interest internationally. The various technologies established to address these problems provide key technical
support for the effective implementation of government regulations. This report introduces the research progress in the application of
digital DNA technology for the identification of food species origin and its application in food authenticity assurance. The future
development and challenges of digital DNA technology in food authenticity identification are also discussed.
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Dr. Ranran Xing is currently an associate professor at the China Academy of Inspection and Quarantine. Her research focuses on
food authentication. In recent 5 years she has leaded and participated in 9 projects, including National Natural Science Foundation of
China Youth Science Fund Project, China Postdoctoral Science Fund Project, National Key R&D Programs and H2020 EU-China
Food Safety Project. She has participated in the development of a national standard and 4 industry standards, been authorized 10
national invention patents, and published over 30 articles and 2 monographs.
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Occurrence of Perchlorate in Foodstuffs:
Analytical Methodology Development and the Chinese Dietary Exposure

Zhang Jing, Deputy Director, Beijing Center for Disease Prevention and Control

SRR A Abstract
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A comprehensive analytical method was developed using LC-MS/MS with stability isotope dilution technology for the simultaneous
determination of perchlorate in variety of foodstuffs. The composite food samples from the 5th China Total Dietary Study were
analyzed and the Chinese dietary intake of perchlorate were preliminarily assessed in this study.
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Dr. Jing Zhang is deputy director of Central Laboratory of Beijing Center for Disease Prevention and Control (BCDC). Central
Laboratory of BCDC is the China National Food Safety Risk Monitoring Reference Laboratory of Veterinary Drug Residues and
Adulterants. Research activities of Dr. Zhang are mainly focused on three areas: 1) analysis of drug residues in animal producing food,
2) detection of food adulterants as well as food contaminants, and 3) instrument-based screening technique for food poisoning cases.
She has drafted 4 China’s national detection standards and published 40 papers, 20 of which being international journals.
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Validation of GC-MS/MS Analysis of Dioxins and Dioxin-like Polychlorobiphenyls in Foods
Lyu Bing, Associate Research Fellow, China National Center for Food Safety Risk Assessment

SEPFA A Abstract
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This topic based on the EU-China Safe project, verified the GC-MS/MS analysis of Dioxins and Dioxin-like Polychlorobiphenyls in
Foods. According to the technical requirements of the method in EU regulations, investigated multiple methodological indicators of this
method like the precision, accuracy, and LOQ. Carrying out method co-verification and convert them into Chinese standard method.
Meanwhile, the method comparison between China and Europe reference laboratories had been carried out to achieve international
mutual recognition.
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Carrying out the research on the internal and external exposure measurement methods of persistent organic pollutants in food and
participating in the formulation and revision of national food safety standard methods, which promoted the development of new food
safety inspecting technology; Undertook the Chinese total diet study and supporting the construction of the national food safety risk
assessment basic database; Participating in the health risk assessment of Chinese residents' dietary exposure to dioxins and their
analogues and cadmium exposure, supporting the establishment of national food safety policies and regulations.
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Hapten Design and Synthesis, Monoclonal Antibody Production and
Immunoassays Development for Nitrofurans

Yu Xuezhi, Associate Professor, College of Veterinary Medicine, China Agricultural University

SEPFRA Abstract
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Five, four, five and three hapten structures were designed for metabolites of nifursol, nifuroxazide, nitrovin and nifuraldizonednsh,
NDSH, HBD, AGD and OXZ, some of which have been synthesized and identified. Four monoclonal antibodies against four nitrofuran
metabolites were prepared respectively. The IC50 were 2.1, 0.1, 4.2 and 0.21 ng / ml, respectively. Based on the prepared antibodies,
an indirect competitive ELISA method was established, which can be used to detect drug metabolites in chicken and fish samples.
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Xuezhi Yu, associate professor, college of veterinary medicine, China Agricultural University, is mainly engaged in the preparation and
in vitro evolution of traditional antibodies, genetic engineering antibodies and other new biometric materials of small molecule
compounds (veterinary drugs, mycotoxins and illegal additives), rapid detection technology and molecular recognition mechanism. As
the first author and corresponding author, she has published 13 SCI articles (including 4 JCR Q1 and Top journals), presided over 3
research projects (National Natural Science Foundation of China grant and National Key Research and Development Program sub
project), and applied for 4 national invention patents.
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Research and Application of Wine Authenticity Identification Technology
Fan Shuangxi, Vice Director, China Light Food Inspection and Certification Co., Ltd
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SEIFRNZA Abstract
HENPBEEBEELEMIRNTE, ESNATRRHRLZEEENE FRE-FGEHEWRFEAT A SSIHARMRE.

This topic briefly introduces the analysis method of wine authenticity, and focuses on the achievements of research, development
and introduction of wine traceability innovation technology of EU China safe project.

JEFE 7 Biography

#gRE, Bt SRIEF, RREIMMARPORIE BREAKIRETE, FTENFRLRELEHEREL R AGUSR
AR, WEELHEIRFERBFESZAYBERRBARITFEMRA (BR) RREBF . SREHEBEVHSREH#ATS —FX
1, ERREFSMFEFREZFRLY, ERBADTINHABARAFSAEFTERXZERIM, AT TRRATHK T BfrE#RF
FABRLETE6I, AAMNE—EESH, HEARXZI105E (EHSCI 38, EHFmMETFIF>4) , $8{E£Food International
Research, Food ChemistryFEr#HIERRET R, TREHARERT VAT E2I, RIEERXPEHSM, S5LZMERBAR
ZES, RESERFREE. KA HMFL2020M T RIURERIFE. TUFREFEITTEFRBHR.

Dr. Shuangx Fan, senior Engineer, vice director of food authenticity research center, head of NMR lab, is mainly engaged in
standardization research in the field of food quality safety and food authenticity technology. He studied in the German Federal
Institute for Risk Assessmen(BfR) with the support of China National Scholarship Fund. He was awarded the second prize for
scientific and technological progress of China Wine Industry Association, one second prize of excellent youth report in Beijing
spectrum annual meeting and one second prize of excellent youth thesis in Beijing Institute of physical and chemical analysis and
testing technology. As the first author, he published over 10 articles and the average impact factor of three SCI articles is over 4. He
was an expert reviewer of international journals such as food international research and food chemistry, and presided over the
formulation of two NMR quantitative industry standards, and applied for five national invention patents. He participated in six
scientific and technological achievement appraisals, several project researches on food industry standards and national standards,
the EU "Horizon 2020" plan and a number of international cooperation projects sponsored by the National Natural Science
Foundation of China and the Ministry of Science and Technology.
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Application of Blockchain Technology in Pork Food Production
Wu Qiang, Senior Engineer, Yangtze Delta Region Institute of Tsinghua University
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Internet + food safety traceability, smart agriculture



