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Abstract: This article summarized the present situation, the existing problem and the suggestions on the green food standard system of

China. The green food has considerable development under the existing standard system in our country, but it is also facing serious challenge.

Poisonous and harmful remnant standard in green food is lower than the international standard and the existing standard system is imperfect.

Announcement and implementation need to strengthen. The management requires realizing standardization. In order to adapt Japan "definitely to

tabulate the system" and European Union “the green barrier”, green food standard in our country should strengthen the basic research, the

standard making, the management, announcement and implementation to realize internationalization in order to enhance the competitive ability

of green food in our country.
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