M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.9

£ B2 & BT EHR SRS AR

BRE, BRE
(" Rz A A A IR A8, J &7 510100)
WE: AGERT SRR BFERIEE —F | ARG 2A P Ll ddi g #, UBRKREEEREANEE

8 15 35 A2 B 6935 %) o
KEF: I, gscd; WiEAE RERE

YEES: 1673-9078(2012)9-1209-1211

Discussion of Guarantee Measures for

Food Safety Management Collaborative

FENG Xiao-jun, HUANG Xiao-wen
(Guangdong PRB Bio-tech Co., Ltd, Guangzhou510100, China)

Abstract: Inthis paper, the responsibility of the enterprises was summarized which was considered as the first institutions for undertaking

actively the responsibility of the food safety,.In addition, regulation by law was an effective methad toachieve the hazardand risk control.
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