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Innovation status and prospect of food safety science and technology in China
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Abstract: Technology is an important support factor for food safety
and plays an important role in controlling food safety risks and ensu-
ring food safety. In recent years, support for food safety R&.D in
China has been significantly strengthened, and the supporting role of
food safety technology has been continuously promoted. From the
basic research, R&D of common technology and equipments, and
whole controlling of food chain, this article comprehensively
expounds the achievements of food safety science and technology in-
novation in China, analyzes the problems still existing in food safety
science and technology, and summarizes the international experience
of food safety science and technology innovation and development
aims to provide reference for the innovation development of food

safety science and technology in China.
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