5 34 B4 10 1]
2018410 H

00D & MACHINERY

Vol.34,No.10
Oct. 2018

DOI:10.13652/.issn.1003 —5788.2018.10.014

TERmMRENERLIGEE

International Co governance dimension of food safety in China

x

E=

fit

ZHU Jing
(7Y P BUE R 2 [ PRk A e, K 400020)
(School of International Law, Southwest University of Political Science and Law , Chongqing 400020, China)

BE.9TERTHW4RALLEE A2 LT RALKRE
Rl % iz 6) Bk AR P B R S AT k69 B & AR F R
H.EBRABCERASTTEEREERIEN LR, K
W, S AT P B R e R A B R30S AR A it o\ s R A
AR B BR SRS AR LB R RS A AR R R — AR A
SEREREF— RO PG K, B R R
AT FZFE ="M B R R AR, B
FEHFRR®RELLGAR BRRAEEFRDZ LA EGL
— A B L BT SRR RE 2R E A F A TR
Rt PEAEREABREEGRA ZA. EmiptEAR
B AR R Ao G B AR S 6 IARAL

XBR: AR EL;EREE AR TR E A FE; R
B 7

Abstract: Due to the global trend of food trade, food safety has be-
come the focus of global attention, and the establishment of the cred-
ibility of China’s food industry, international co-governance has be-
come the consensus of China's food safety assurance. However, in or-
der to promote the international Co-governance of food safety in
China smoothly, it is still facing a series of challenges, such as the
absence of corresponding international co-governance mechanism,
the inconsistency of international food safety standards and the need
to improve the cooperation between government and enterprises.
Therefore, it is necessary to Learning from the mature and advancing
Model of the "three Trials in one" Mechanism of Environmental Jus-
tice in China, through the establish an international food safety co-
governance organization, actively promote the unification of interna-
tional food safety standards and ensure the safety of import and
export food through close cooperation between government and en-

terprises, so as to promote the smooth realization of international
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food safety co-governance in China, to promote the modernization of
the national governance system and governance capacity.
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