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The Importance of Food Safety

PUinC Ensuring food safety is essential for protecting
consumers from foodbormne illnesses, which can
HEﬂlth have severe public health consequences.

- A strong food safety system supports the

Economic economy by enabling international trade,
Gmwth securing market access, and fostering

consumer confidence in domestic products.

Globalization requires standardized food safety
Global regulations to facilitate international trade and

Coo pera tion ensure the safety of food products across
baorders.
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The Importance of Food Safety

China" s Vision: To strengthen domestic food safety systems, ensuring healthier and
more sustainable trade practices.

China’ s Role in Global Trade: As a major food exporter, China faces unique challenges
in ensuring food safety. Strengthening its food safety system is critical for global trade
and to maintain the trust of both domestic and international consumers.
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Food Safety in China

China' s Food Safety System: Key Upgrade

. Food Safety Law: The enactment of the Food Safety Law established a unified system for food safety
f\m regulation, emphasizing traceability, testing, and consumer protection.

China National Center for Food Safety Risk Assessment (CFSA): The CFSA conducts food safety

CFS;A risk assessments and provides scientific evidence to support national food safety standards and
| regulatory policies. These efforts aim to ensure a safer food supply chain for both consumers and

international trade partners.



Food Safety in China

Food Safety Regulatory Framework in China

| Ministry of Agriculture and
Farm / Rural Affairs (MARA)

National Health
Commission(NHC)

State Administration for

Market Regulation
(SAMR)

Table General Administration of
Customs of China(GACC)

» Establishes agricultural product standards and oversees

safety at the agricultural production level.

» Conducts risk assessments and sets national food safety
standards.

* Ensures food safety enforcement and compliance across

the food supply chain, from production to retail.

* Ensures food safety enforcement import and export.

CFSA
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CFSA’s Role in Chinese Food Safety System

[CFSD CFSA was established in 2012 in response to China’ s growing need for scientific risk assessments
J in food safety.

Created under the National Health Commission (formerly the Ministry of Health), CFSA’ s mission is
to enhance China’ s food safety system through evidence-based research and risk assessments.

CFSA is the first and only national-level dedicated center in China focused on conducting scientific

risk assessments for food safety, playing a critical role in strengthening the food safety system.



Proactive monitor CFSA

Passive monitor
Risk

surveillance
Novel food, New food additives
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Develop Chinese food safety
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Risk Surveillance System

> 5 surveillance network around
the whole country

 Both Chemical and Microbiological
contaminants in foods were included.

« Foodborne Diseases surveillance
system were developed to collect data
on foodborne disease outbreaks,
clinical cases.

« A traceability network of foodborne
diseases was built based on
Bioinformatics techniques.

Over 1600 indicators, 30 million data; covering 70,000 health facilities, 3,000 CDCs.
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Total Diet Study

Total Diet Study, TDS: A method to study and estimate the intake of various dietary chemical
components (contaminants, nutrients) by a population through representative diets (including drinking water)
in cooked/processed, ready-to-eat forms. It is the most cost-effective method for dietary exposure

assessment. . _
China TDS Food Categories

Cereals and products Vegetables and
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Study on dietary exposures and health risks

€ The Sixth China TDS was completed to obtain the

€ Study on exposure pathways, body o dietary exposure results of POPs, mycotoxins,

veterinary drugs, pesticides, harmful elements and

burden and dietary exposure

assessment and their health risks of other contaminants from processing

typical persistent organic pollutants °

(POPs)
€ Study on food chemical hazard factors and their

o metabolites, and building a high-resolution mass
# Study on the correlation between spectrometric screening database

mycotoxin exposure and health effects

o

based on accurate detection method

and identification method for unknown @ Develop food matrix reference materials, ‘

or masked mycotoxins ° and carry out international comparison

and capability verification



Microbiological Risk Control

» Data collection( Microbiological contaminates
surveillance system)

 Viruses, Bacteria, and Fungi have been included as

targets for monitoring, along with antimicrobial
resistance.
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Microbiological Risk Control

-Quantitative risk assessment of Listeria monocytogenes

» Conducted the quantitative risk assessment of Listeria monocytogenes in fresh pork,
cooked meat products, fermented meat products, and ready-to-eat/raw salmon.

» Developed Risk assessment Model: the transmission model of Listeria from retall
market to consumers.
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]




Microbiological Risk Control

-Quantitative risk assessment of Listeria monocytogenes

> Risk assessment

» Recommendations and Food safety

The contaminated data of the foods, along with
the consumption data and the exposure model we
developed, were used to conduct a risk
assessment. A risk assessment report was then
generated.

standard

Based on the risk assessment results,
rrecommendations were provided for the
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government, retail sellers, and consumers.

There is still a lack of a unified national standard
for the limits of Listeria monocytogenes in raw
and fermented meat in the publicly available data.
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Chemical Risk Control

» Data collection( Chemical contaminats
surveillance system)

« Data of Eenvironmental pollutants, Processing by-products,
Biotoxins and Food additives were collected.

> Risk assessment

PEERERSRREERITE
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* 119 risk assessment reports were published. Including Cadmium in

rice and complementary foods, dehydroacetic acid in food additives, aB
fumonisins in grains, rare-earth elements in tea, and others. AR A B LS bR A
» Related Standards
ARELERFM
* GB2761 National Food Safety Standard Maximum Levels for Mycotoxins in Foods B R S S BR R
* GB2762 National Food Safety Standard Maximum Levels for Contaminants in Foods £ 5 2 A [ A
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Risk Assessment of Dietary Fumonisin Exposure in Chinese
Residents
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Contamination status of EBs in various Impact of different proposed MLs on FBs exposure
levels in corn-consuming populations
m Comprehensively understood the contamination levels of fumonisins in major food categories in China
= Systematically assessed the health risks of fumonisin exposure from major dietary sources for Chinese
residents.The health risk from dietary FBs exposure for the entire population is relatively low. Rice and
wheat products are the main food sources of FBs exposure for the entire population, accounting for

about 80% of total exposure. Corn and its products account for 15~26%.
= Promoted the establishment of MLs for fumonisins in corn and its products (Standard setting).




Food Allergens

> Data collection

2020-2025: Data from 4 cities were collected. Over 16,000
people involved.

The food allergens in these individuals included Shrimp,
Soybean, Crab, Milk, Eggs, etc.

» Standard published

National Food Safety Standard “General Requirements for
Prepackaged Food Labeling” was published, which stipulates

that the eight major types of Allergens must be

compulsorily declared on the label of prepackaged foods.

vhAE N S G R E ST bR dE

RAREEXRRHE
mEkR miREE




Radioactive Substances

> Data collection

From 2012 to 2024, a total of 13,698 samples
monitored, and 117,796 data collection points
established across China.

were
were

The types of food include beverages, seafood, dried fruits
and nuts, fruit juice, dairy products, aquatic food products,

processed food, and others.

» Suggestions to the government

We suggest that food safety authorities initiate research
projects to assess the radioactive health risks of seafood,
improve monitoring and data support, and enhance risk

assessment capabilities for future nuclear accidents.
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Nutrition

» Consumption survey
* A survey system of Chinese residents’ food AFFEIE%%?B?E’E(#@U?E%?E
consumption was developed i f

AREF

« carriedin 31 provinces including 500 Z
survey sites. 4. . mA

N
. BRINEDS

TEHIAIIERS

« Food consumption survey was conducted
on various foods, including infant food,
the food and medicine
continuum, processed foods with
added sugars, prepackaged foods

and others.

ERARRS RIS ORITE
TEEREYHRAREERS

« Over 20 million data were collected.



Nutrition

» Food used as Chinese Tradational Medicine

A consumption survey was conducted across 30 provinces,
investigating over 200 food and medicine continuum.

As part of this effort, risk assessments were carried out for
13 substances.

Health Claim Development:

One key aspect of our ongoing work is exploring the efficacy
of these substances, identifying their potential health
benefits.

Based on evidence-based medical research, we are also
developing health claims to ensure that these substances
are properly validated and safe for public consumption.
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Premarket approval

> Novel foods, new food additives, and new

fO O d C O n ta Ct S Novel foods approved in China in the past 5 years

« Reviewed > 3000 applications, approved > 700 such products
since 2016.

« Guidelines for the Safety Review of Novel Food Ingredients
from Cell Culture was published.

functional
carbohyd

« The Requirements for Application Materials for the Safety
Evaluation of Genetically Modified Microorganisms Used in
Food Processing (Trial) was issued.
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« Scientific Opinions and Regulatory Recommendations on & & &
Cultivated Meat was submitted to the food safety authority.

«  "Study on the Safety Assessment and Guarantee System for
the Development of Alternative Protein Industry in China” was



Risk Communication

{RERitE

» Multi-channel risk
communication strategies
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* TV Shows

ETETIED I SETD

 Social Media

* Mobile App

* Printed Materials




CFSA‘s Role Globally

Cooperated with international organizations
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How Does Climate Change Affect Food Safety?
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Scientific
Challenges

Antibiotic resistance
NFPS (insects, cell-based, food-medicine substances)

New processing technologies (nanotechnology, 3D
printing, cellular engineering)

New understandings of traditional risks (chemical
contamination, allergies)

Changes in pollution patterns due to climate change
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Social
Challenges

Internet+ new business models
Lifestyle changes

Impact of globalization
Professional whistleblowing
Regulatory approaches



Thank you for your attention!

fanyongxiang@cfsa.net.cn
www.cfsa.net.cn
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