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Abstract: This paper describes the differences and similarities of SN/T1443.1-2004 Standard and 1SO22000: 2005 Standard in their forms
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and contents. Distinct differences between the two standards are found and SN/T1443.1-2004 Standard is more instructive and practicable than

the other due to its close relationship with the relevant laws and regulations for food export. So food production for export should meet the

requirements of both ISO22000:2005 standard and SN/T1443.1-2004 standard
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