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Abstract: Aiming at thesafety issue in tourism food industry
chain, the causes of these problems in China were analyzed. Sug-
gestions on the establishment of Chinese tourism food safety sys-
tem were put forward, including controlling of the source, the
applying the HACCP control system, and establishing tourism
food information symmetry system, food safety law and efficient
emergency treatment system. The development trend of safety
guarantee system of Chinese tourism food was also expected.
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