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中国食品安全控制体系：过去、现在与未来 
Food Safety Control System in China：Past, Present and Future  



Heightened Interest Resulting from High Visibility Incidents 

Melamine Incident 
• 2007 (Feed, Companion Animal Food)/2008 (Dairy Products) 
• Leading to over 300,000 illnesses (Kidney stones and renal lesions) 
• 6 deaths (infants/babies) in 2008 

2013 Horsemeat Scandal  
• Some 2700 samples tested in 28 European countries 
• 16 countries connected to the scandal 
• Some “beef” products contained as much as 100% horsemeat 
• 2017 – EU police arrest and charge 65 individuals 

Elliott Report 
• Development of the Elliott Report, commissioned by the UK Government to support 

lessons learnt and move towards prevention  
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First Food Safety Law in China 
   Food Hygiene Law 

Food Safety Law 
 

 
 
 
 

 
 
 
 
 
 
 

 Monitoring and Assessment of Food Risk 

 Set Standards for Food Safety Control 



F o o d  S a f e t y  C o m m i s s i o n ,  S t a t e  C o u n c i l 
CFDA and FSC Office 

Coordination, Enforcement on Food and Food Additives 
 in Production, Trade & Consumption 

• Risk Assessment  

• Monitor-Planning 

•Set up National Standard  
• Novel Ingredients for 
     Food , Additives,  
     Contact Materials 

• Other：the Black List 

NHFPC 

• Plant and Animal 

• Slaughter 

• Agrochemicals 

  (Pesticides, VD),          

   feed etc. 

MOA 

•  Import & Export   

   Food 

• Food Contact  

   Materials 

AQSIQ 
• Food Crime  

Police 

Industry 

MOC 
…… 
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Action 
Intentional Unintentional 

 
Harm:  

Health,  Economic,  
 Terror 

 
Defense 

  
Safety 

Motivation 
Gain:  

Economic  
 

Counterfeiting  

Fraud(1) 
  

Quality 

(1) Includes Subset components of Economically Motivated Adulteration and Food Counterfeiting, 

The Cause leading to the Effect of Adulteration 

Food Risk  
 

Food Protection 



食品安全（Food Safety）、食品质量（Food Quality）、食品真实性（Food Authenticity） 

为应对食品掺假，食品安全体系过渡到食品诚信体系 

中国：食品中可能非法添加非食用物质名录 
China:  List on Non-Food Chemical  

& Other Substances 
美国：经济利益驱动掺假与食品供应链脆弱性评

估（EMA 削减指南） 
US: Economically Motivated Adulteration    

欧盟：食品真实性检测  
EU: Authenticity 

From Food Safety to Food Integrity 
 

中国食品安全法，美国食品安全现代化法，欧盟食品法 
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Food Safety Law 
• Article 34 of the 

law  stipulates that it is 
forbidden to produce the 
following food, food 
additive, & food related 
products: 

    (6) …Food Fraud & 
Intentional Adulteration 

•  Article 124 of the 
law  states the 
corresponding liabilities.  

Before setup the national standard  of food safety,  
health department can establish the temporary ML & related test method.  



Some explanation for the Supreme People's Court and  the Supreme People's Procuratorate  
on handling criminal cases endangering food security 



Some explanation for the Supreme People's Court and  the Supreme People's Procuratorate  
on handling criminal cases endangering food security 

Article 20th The following materials shall be identified as ‘toxic or harmful non-food ingredients’： 
   (I)    The substances that prohibited by laws and regulations to add and use during food production and  

marketing； 
   (II)  The substances listed in ‘The Non-edible Substances Might Be Illegally Added in Food’ and in  ‘The 

Substances Might Be Illegally Added in Functional Food’ issued by the relative ministry of the State Council; 
   (III) The pesticides, veterinary drugs and other toxic or harmful materials prohibited by the relative ministry 

of the State Council;  
   (IV) Other substances harmful to human health. 
Article 21th For "Enough to cause serious food poisoning or other serious food-borne diseases"  and  "toxic or 

harmful non-food ingredients" which are difficult to determine, the judicial organs may identified them, 
according to survey report and combined with expert advice and other relevant materials. When necessary, 
the People's Court may notice the experts to appear in court to make explanation. 

 



           Premier Li Keqiang signed the Decree of the 
State Council of the People's Republic of China No. 721 
to release the revised Regulation on the 
Implementation of the Food Safety Law of the 
People’s Republic of China on the website on October 
31, 2019.  
           The Regulation shall enter into effect 
on December 1, 2019. 



食品中的非食品用化学物质名录与检验方法制度  
Article 63  List of Non-Food Chemical & Other Substances 

 
 
Article 22  Shall not store Substances List in Place 

 
 
Article 22  Corresponding Liabilities 

 
 
 

Article 63 of the Regulation stipulates that 
the food safety supervision department 
shall, in conjunction with the health 
administrative department, shall and 
publish formulate a list and test methods 
for non-food chemicals and other 
substances that may be added to foods 
and other substances that may endanger 
human health.  
Article 22 of the Regulation stipulates that 
food producers and operators shall not 
store the substances in the list in food 
production and processing places, 
and Article 68 of the Regulation states the 
corresponding liabilities.  
 The above clauses are more stringent for 
food companies.   Previous regulations 
were mainly for the illegal addition of 
production and the Regulation stipulates 
that only storage is illegal also. 

the regulation on illegally added non-edible substances 



食品中的非食品用化学物质名单制度 

Article 22 of the Regulation stipulates that 
test of food frauds and intentional 
adulteration not only on method by the 
Article 111  in Food Safety Law &  the 
Article 22 of the Regulation, nut also on 
the suplement methods by this  Article 22 
of the Regulation.  
Article 63 of the Regulation stipulates that 
the food safety supervision department 
shall, in conjunction with the health 
administrative department, shall and 
publish formulate a list and test methods 
for non-food chemicals and other 
substances that may be added to foods 
and other substances that may endanger 
human health.  

可能掺杂掺假食品的检验 
 Article 63  Test on Food Fraud & Intentional Adulteration  

 
 
 
 Article 63  List of Non-Food Chemical & Other Substances 

 
 

食品安全法规定的食品中有毒有害物质临时限量
Article 111  in Food Safety Law:  Temporary  Maximum Limit 

Before setup the national standard  of food safety,  
health department can establish the temporary ML & related test method.  





食品安全现代化法案 US FSMA 

“The fraudulent addition of non-
authentic substances or removal 
or replacement of authentic 
substances without the 
purchaser’s knowledge for 
economic gain of the seller”** 

 
*Also known as: “Economically Motivated Adulteration 

(EMA)”, “Food Counterfeiting”, “Food Fraud” 
** Developed by USP’s Food Ingredients Intentional 

Adulterant Expert Panel, Chaired by Dr. Jon DeVries 

Definition for  
Intentional Adulteration* 



Food safety, food authenticity, and food fraud 

Food Safety 
violation 

(unsafe food) 

Food Authenticity 
violation 

(inauthentic / 
misdescribed food) 

Deliberate 

Accidental 

Food Fraud 

Food  
Authenticity  



食品造假是全球性  Food Fraud is Globe 
 USP Food Fraud Database (FDD) 食品造假数据库资料 

Top 5 排列前5位：Indian印度40%，China 中国 15％， Italy意大利15%，Spain西班牙10％，USA美国10% 



Food Fraud is as Old as 
Food Production for 

Commercial Purposes 
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食品造假是古老的问题 

1872 British Adulteration of Food and Drugs Act: Precursor  of Food and Drugs Act in the UK and 
other British Commonwealths, including Canada  

First Legal Text preventing Food Fraud     (1750 BC): 
The Code of Hammurabi  

Fraud on Weights (including weight of food product) 
is punishable: death penalty by drowning  



Public Health Threat of  
Unknown Adulterants 

Food safety 
collapses to a 

singularity 
 

The criminal’s 
ethics & 

knowledge 
define food 

safety 
throughout 
the whole 

supply chain 
 

Criminal “engineers” 
adulterant to evade existing 
QA system 

 

 
QA system reacts by developing new tests 

 

The next adulterant is unknown! 



Food Fraud within the “Codex Mandate” 
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Protection of 
Consumers’ 

Health 

Ensuring Fair 
Practices in the 

Food Trade 

Food Safety Food 
Quality 

FOOD FRAUD 

 Food Fraud leads to consumer 
deception and leads therefore 
to UNFAIR practices in food 
trade.  
 

 It alters food authenticity and 
impacts food integrity 
 

 It can have Public Health 
Repercussions: It ceases to be 
“hidden” 



Food Fraud Initiatives 
Food Integrity Network (FIN) 
• EU funded / driven initiative involving over 60 partners covering the stakeholder spectrum 

• Regulators, academia, industry, consumers 
• Over 270 experts from 43 countries 
• Acts as a hub for data collection on food fraud incidents 

Food Industry Intelligence Network (FIIN) 
• UK-based, operated by Industry for Industry 

• Offers a “safe space” for information sharing, data and intelligence analysis 

• Offers a privileged channel for discussion with governments 

European Food Fraud Network (FFN) 
• Led by EU Commission 

• Network of EU Regulators to support coordination of action for multijurisdictional Incidents 
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Focus on Prevention 
Several Tools Developed by Industry to Support  

Food Fraud Prevention and Mitigation 
• Tools useful for vulnerability assessments as part of food 

safety management systems: 
• International Featured Standards (IFS) – IFS Standards Product 

Fraud : Guidelines for Implementation 
• BRC Global Standards for food safety 
• SSAFE Food Fraud Tool (Netherlands) 

• Global Food Safety Initiative (GFSI) requirements for food 
fraud prevention and mitigation 

• United States Pharmacopoeia (USP) Food Fraud Mitigation 
Guidance Document 
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获2016年USP标准贡献奖 
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 Internationally 
recognized testing 
methods, 
specifications, and 
supporting reference 
materials for food 
ingredients...  

... to promote uniformity 
of quality and added 
assurance of safety 
and integrity  

 Defines “food-grade”  
 
 

 

 

从食品安全到食品完整性的技术关键—脆弱性评估 



Enabling Databases / Tools 

Databases 
• Decernis Food Fraud Database in support of risk analysis (USP before) 

• EMAlertTM developed by the Grocery Manufacturers Association (GMA) helps qualify the likelihood of adulteration of ingredients 

• Food Adulteration Incident Registry (FAIR) and World Factbook of Food – both developed by Food Protection and Defense Institute 
(USA) 

• FERA Horizon Scan tool (UK) 

Predictive and Early Warning Systems 
• Data analysis systems of previous incidents supporting  

early warning systems 

Enhanced Traceability Systems 
• Blockchain technology 

• Secure and transparent information about ingredients aiming for the ultimate in traceability 
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Codex …  
Towards Harmonization … ? 

 
 
 

27 

Working Group under CCFICS 
 Review of Definitions :  Food Authenticity,  
                                              Food Fraud,  
    Food Integrity 
                                              Economically Motivated Adulterating  
 Review Existing Codex Text in relation with Food Fraud 
 Develop a Discussion Paper for a Path Forward  

What Can Codex do ?  

Clarity and Possible Harmonization of  
Guidance / Tools to Industry on  

Prevention and Mitigation Mechanisms  



Codex Led the Transition in Food Safety Management Internationally 
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Traditional Food Safety System Modern Food Safety System 

Reactive approach 

Main responsibility with government 

No structured risk analysis 

Relies on end product inspection and 
testing 

Preventive approach 

Shared responsibility 

Addresses farm-to-table continuum 

Science based 

Use of structured risk analysis 

Establishes priorities 

Integrated food control 

Relies on process control 

Level of risk reduction: 
Not always satisfactory 

Level of risk reduction:  
Improved 



Codex Led the Development of HACCP (under CCFH) and Beyond … 
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Traceability And Effective Recalls 

HACCP, TACCP, VACCP 

Prerequisite Programs (PRPs) 

Source : 
DGAL 

Food Fraud 
Vulnerability 

Assessment, not 
VACCP 





State Administration for Industry and 
Commerce （SAIC) 

General Administration for 
 Quality Supervision,  
Inspection  and Quarantine 
（AQSIQ）    

China Food and Drug Administration 
（CFDA） 

State Administration  
for Market Regulation (SAMR) 

国家药品监督管理局 
National Medical Products Administration 

 



F o o d  S a f e t y  C o m m i s s i o n ,  S t a t e  C o u n c i l 
SAMR and FSC Office 

Coordination, Enforcement on Food and Food Additives  
Food Materials in Production, Trade & Consumption 

• Risk Assessment  

• Monitor-Planning 

•Set up National Standard  
• Novel Ingredients for 
     Food , Additives,  
     Contact Materials 

• Other：the Black List 

NHC 

• Plant and Animal 

• Slaughter 

• Agrochemicals 

  (Pesticides, VD),          

   feed etc. 

MOAR 

•  Import & Export   

   Food 

GACC 
• Food Crime  

Police 

Industry 

Commerce 

…… 

NHC: National Health Commission；                                       MOA: Ministry of Agriculture and Rural Affaires 
SAMR: State Administration for Market Regulation;             GACC: General  Administration of Customs  
 





Food safety, food authenticity, and food fraud 

Food Safety 
violation 

(unsafe food) 

Food Authenticity 
violation 

(inauthentic / 
misdescribed food) 

Deliberate 

Accidental 

Food 
Fraud 

Detectable by analytical methods Not detectable by analytical methods 



Food Fraud Analytical Tools 

Analytical Methods are Key to Support: 
• Assurance of food authenticity 

• Detection of food fraud targeted adulterants in  
priority food commodities 

AOAC International Established a Taskforce on Food Fraud which: 

• Led to the creation of 2 Working Groups 
1. Development of SMPRs for non-targeted testing methods: 

• Methods to assess the authenticity of priority ingredients without targeting an adulterant – WG1 

2. Mapping existing targeted testing methodologies (known adulterant in priority ingredient) and 
suggest adapted AOAC processes to address large scale incidents when needed 
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Towards a Global Coalition of Thought Leaders 
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GUFF Quebec 
GUFF Dubai Workshop 

GUFF Beijing 



•  EU-China-Safe  中欧食品安全合作 
  - Delivering an Effective, Resilient and Sustainable EU-China Food Safety Partnership 
         – 建立高效、灵活、可持续的中欧食品安全伙伴关系 
 
 
 

•  Horizon 2020:  Flagship on Food，Agri & Biotech 
− SFS-45-2016: Increase overall transparency of processed agri-food products  
− SFS-37-2019: Integrated approaches to food safety controls across the agri-food chain 





EU China Forward with QUB 



FoodSTART with BfR, ANESS & DTU 



Themes Discussed 

Collaborative 
Leadership Amongst 

Food Regulators 

Reviewing Existing 
Tools / Guidance to 

Industry  

Analytical Methods:  
AOAC TF on FF  

NTT SMPRs  
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S h a p i n g  a n  A g e n d a  f o r  I n t e r n a t i o n a l  C o l l a b o r a t i o n  

R i s k  C o m m u n i c a t i o n  /  E d u c a t i o n   



Thanks 
 

Update on Food Fraud Initiatives 
International Advisory Committee  

China Food Safety Risk Assessment Centre 

Prof. Samuel Godefroy, Ph.D. 

Full Professor, Food Risk Analysis and Regulatory Policies 

Food Risk Analysis and Regulatory Excellence Platform (PARERA), Institute of Nutrition & Functional Foods (INAF) 

Faculty of Agriculture and Food Sciences, Department of Food Sciences, Université Laval, Québec, QC, Canada 

Chengdu, People’s Republic of China – 17 October 2019 
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