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B Meat adulteration is still a common problem in the world
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B Meat adulteration is a common problem in the world
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AFRERYBIBIZ] Typical reported cases
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MES1: BAFpEoEER RISK1: Meat species adulteration
MPE2: FKZSYDEA  RISK 2: Illegal usage of veterinary drugs
RBE3: FEHANRE RISK 3: Mislabeling of expire date
MpE4: FEitisiEs RISK 4: Origin counterfeiting
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e B Adulteration types are diverse
n [SHTEE B Strong concealment
" fEEAE B Wide range of hazards
u pHiEMEE X ® Difficult to prevent and control
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what? How serious is the adulteration?

EIER. S, @ RE. ZESNERAARIGE.

Establish accurate, efficient, convenient, fast and easy-to-use detection technologies and
methods.
BRNERES, FmMESERE? BNHA? BRFEEEENR?

Efficiently obtain sample information, whether the sample is adulterated? Adulterated with
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= HER, SELRFREERENESSIENRACFENRLZES.

B The efficient detection technology system and R&D platform for the risk of adulteration of meat products were constructed.

ERKE RARSHE

risks of meat adulteration technology and methods

1. EFSERT-PCREBHEZHZSUMHRIENRA B (REEEE)

. Multi species simultaneous detection technology based on Efficient (High
Nllm . ﬁﬂlﬁkﬁ%ﬁ! multiple RT-PCR fusion curve information density)
RISK 1: Meat species adulteration 2, EFIRLIIMEGERIGFRIGRIELETERAR xR, RE
Rapid identification of beef and mutton stuffing based on near Rapid and
infrared spectroscopy nondestructive
RBE2: EKEilE 3. EFHPLC-MSRITKEYIRSAENEA =Y (SEREE)
RISK 2: RISK 2: Illegal usage of Simultaneous detection technology of water injection drugs Efficient (High
veterinary drugs based on HPLC-MS information density)
" : —_— FiR. HRiE
RBE3 : EEHAN R P 4, BFHRMRAYSEPIREAIEABIHA o
RISK 3: RISK 3: Mislabeling of Discrimination technology of frozen meat storage time based on n(?lll)(lle;:‘luc tive

expire date machine vision




1. BEFZERT-PCRIGHFMZEAISHIFRALI

1.Multi species synchronousH2 7ction technology based on multiple RT-PCR fusion curve
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m SR EERT-PCRESHT IBFRHDZESITRNIE, SIRBRIRRBRIGIFER.

B Fusion curve is a process of RT-PCR combined with amplicon thermodynamic analysis. It is an ideal mean
for detecting meat adulteration.

EGIEFTMESHMEST, ISERE—NRAIRIKESEET, B8—IXZERT-PCRREISH~Y
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H@lﬂ EEEENEN, ERADEEEZEENRN, SHRSHEEHIAFIRER,

B  Through the diversity design of amplicon TM value, the simultaneous qualitative and quantitative detection of multiple
products through a multi-RT-PCR reaction under one fluorescence wavelength signal path can be achieved, which improves
the information density of the method, but the requirements for equipment and reagents.
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M 5ERRAZ Difficult and Solution
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(Mt difficulty:

WSS InET: 1SRIENF. HIRNER. MI8FTmSmSHE, HETHES.

Selection of high-quality species-specific (Universal) DNA sequence sites.

REHF TR RIFAHAL.

Primer combination design with strong specificity, high amplification efficiency and weak interference
between primers in multiplex RT-PCR system.

f 522 Solution:

FELETFpythonIZEPCRIFAEEEMSIMRITES, TEIIMAIHHIGiESFEk
EREF. sizZzETFHD, T8RN TmSERNSIYES. H36

An intelligent primer design and R&D platform for multiplex PCR system based on Python is developed,
which can automatically find and screen primer combinations with good specificity or universality, small
interference between primers and appropriate amplification target sequence Tm.

(EMEE +IFERFERRIEI B FTmEZSTHIGT, SEEZERT-PCRIGHMZE.

The multiplex RT-PCR system and amplification conditions were optimized to improve the performance of
the method.

EUIRBEERE, ReEEESNERE,

The models and atlas database were established to improve the accuracy of qualitative and quantitative
detection.
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Platform construction basis:Construction of primer specific digital prediction model system

= 5RIEERT-PCRS|YIRIXRIEREISIRZ—, BEFTIRLIREMCHIERMARITRIEM. LliEk
RESHERBZEAPACHENERISH, BERAARFEEEEE., UESTMHFRGTSIY3 ik

SEtRZEAHS R 8RR EMRE, SESIYSRIEFTUREL.

B Specificity is one of the key performance indexes of RT-PCR primers, and its digital evaluation is the basis of automatic
and intelligent design. Between mismatch reaction and control reaction A Ct were used as indicators to construct a primer
specificity prediction model by studying the occurrence law of nonspecific amplification between primer 3 'end and
template under different base mismatch types, positions and numbers.
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IR ERIKEEIFRIE T FIBEE, WESERRETIEELE,
Heating will cause DNA breakage and damage in varying degrees. The quantitative effects of

temperature and time on DNA breakage were studied and established, which provides judgment
basis for the selection of amplified fragment length and a correction scheme for the quantitative

results.
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R&D platform: construct multiple RT-PCR fusion curve method for simultaneous detection of different species derived materials

A 4

84

300 TR PR AR TAEWE (T
ghe Wik /4% 71.69 + 0.60
% 900
g 56 I 74.47 + 0.34
s 4 78.87 £ 0.33
%‘ 0 i 80.75 + 0.15

83.36 + 0.08
87.16 *+ 0.07

cracfic
s

EFRBSZHIDNARSISERERY

pyhton&gEEsix HHFSSHIMRDNA K ERISIE S|¥m&it

wan
288888888
l\
=
/_,>
<
l\
s
\\\4\1
=_ gt
[/’/z
PhEk
\\

e
‘//E
__
=
(

r\/

£0 | |lEJu EASIS IREEREIE Y, (uE
I N =
VBRI SEREL

C— —

REFZRSH1E
T, 85z

Temperstare () Temperatare () o 00

BRABASHERE, BETSUMBELRA RESESHEE:

The technical route, meet the needs of rapid identification and screening of multi species derived materials
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¢ HRPCRREMIFEEASINE. 4. (WE/R¥E) . D, I, (B/H8/RS/8/ME...) 635, 11HIALE
HERES, 1HBR0.1~1%, IRIEIEERMIES, TTMEES.

€@ A PCR reaction can simultaneously detect 6 categories and more than 11 species of derived components from pigs, cattle,
(goats / sheep), horses, donkeys and (chickens / ducks / geese / pigeons / geese...), with a detection limit of 0.1 ~ 1%.
According to the peak area and peak height, semi quantification can be realized.
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Fig. 1 Specificity analysis of hexaplex RT-qPCR

Jinchun Li, Jiapeng Li*, WANG Shouwei, et al.ldentification of eleven meat species in foodstuff by a hexaplex
real-time PCR with melting curve analysis, 10.1016/j.Food Control.2020.107599
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List of research achievements in multi species simultaneous detection based on multiple RT-PCR melting curve analysis
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1 H RPN TSRS BT | hexaplex real-time PCR with melting curve analysis {Food Control) , 2021
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4 ?1?;5%%?};@%& g%g;gfg A gl;let(i;% 1;:urve analysis method for beef adulteration {Food Chemistry) , 2021
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Rapid identification technology of adulteration of processed meat products based on near infrared spectroscopy

>
>

~

u EERA SR NER SIS NRESRERNER, MAEERIEIIEN (ViavidEMicro
NIR OnSite) , F& TS84 FAHImIREESENITIE.

B According to the needs of on-site detection or on-line rapid detection of animal derived components, a
rapid quantitative detection method for fresh beef and mutton products was developed by using portable
near infrared spectrometer (micro NIR onsite of viavi company).
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{EBIUAFE Model building
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m EINETRAE, RS SHREEDTROASEREY TERESSREEESNIEREER, B5E
< HFHFERRIERE. 4. F. BHISE, HCIMRBIEISREE.
B Through spectral preprocessing, principal component analysis and partial least squares regression algorithm, the assumed

amount detection model system of common livestock and poultry meat was established, which covered the adulteration of
pig, cattle, sheep, chicken and duck in pig, cattle and mutton, and the adaptive selection of the model was realized.
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FRBYEBE Model performance
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>

the method had relative good accuracy and stability.

m RBAS: 12MRBIRIEREREHIR GIEREREIIESAIXE]70.94510.96; MARZRIEIEIS
IRREERT0.2, FMTHEBRIFHERIERRELE.

B The mean values of the correction determination coefficients and cross validation determination coefficients of the 12
models reached 0.94 and 0.96 respectively; The root mean square error of cross validation was less than 0.2, reflected that
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HERE, FE5IE*, PR, F. IEIIMNGEEEESENS-BNEH
RIEPIBRI]. ERELE, 2019, 40(8): 287-292.

H=, FEFHIE*, PR, F. IETIMFIEGEESNERERE
POBRELHID]. BRFELE, 2019, 40(2): 287-292.
ERIFEERL:
HERXRRGSARERORGEBEEHRENHERHEV.O0,
2020SR0295567

- pEEry | TRRIDRER | VMBS
FRPIERGTH 0.9754 0.9701 0.1032
FAPBHIEN 0.8028 0.7621 0.1613
FRPIBZHEHN 0.9701 0.9576 0.1199
FAFEREN 0.9930 0.9905 0.0567
FRPIERFERN 0.9584 0.9348 0.1477
S NPIBHIEN 0.9648 0.9555 0.0666
HPIhIS S 0.9725 0.9637 0.1103
HNFIBREN 0.9814 0.9768 0.0886
YIS A 0.9899 0.9855 0.0712
AN P AN 0.9609 0.8931 0.1896
RIS 0.9566 0.9391 0.1481
ERPBHEH 0.9677 0.9508 0.1295

98 0.9578 0.9400 0.1161
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Water injection drug and colloid detection technology
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iEIKFERAREMES Continuous iteration of water injection means

-

m [EEITKREERME, FKFRUERREINE, BRERE,

m 55— PEIK, EERIKEREEK

m ST SYtbEnEK, 1S EIRRRHEDIRITK S

m B=: SSHYRIENENEK, BERFEHIERSE, (BHIREUKSIEERERS

B st generation: simple water injection, direct water injection through water pipes before slaughter

B 2nd generation: drug assisted water injection and injection of adrenaline to promote the absorption of water by animals

B 3rd generation: compound drug injection, epinephrine + atropine, etc. to promote water absorption and relieve pain at the

same time

KRR BB mRERERE R E T ARHEIZ)

BH#3: 2018-07-10 13:45 ==H FelR: ARAARITERREIAZE (75: KHp/h] 5 FTENAT
ARG IBEMNRIRISERERE, Tk, SHRIRISER TARRER. Eatds, BESRRSLKE. IBEMN. &

ZEA. FABRFERERMEAEMYRFREEE, BEFHIESH, MAKERENWEHENE, HTR™8IE

M. FPHEREEPNSERELERFEFARERTH,. TR

20165, HEEMEENEERRGEARRE. MHhERRERASENR, K21 BIENEST, AlhmE—14%
FEEEED. BKER. WEARIZEREE29L, RRRAEX, FEAKIBREEIRET. 28, Z8R0R
RATEEKERERSA, T20165E78ERME, WEERE T, MUEMENRTERIALU LR
FREPESIFREERE LRR, EUHEERRALINRELR, 2018F5H8, EREE. KEE_ANEBE-. HERS. 5
BT, —HEFIGEHEN—F 1R, ALHEARM1ATT, ENERIERAT80ATFLURI. #HER.




B IEIREGFhSE Types of common water injection drugs

>
>

~

o BERRSRTAEE. THERRARSHNAR, BEHIEFGTME: GF MR, AISEE. 2
2+E. URSH. FRSR. TR,

€ According to the information of risk exchange platform, market research and large sample analysis results, the types of target
drugs are determined, including atropine, lidocaine, procaine, anisodamine, scopolamine and salbutamol.

=

—20-\0— (| 53 ?ﬂ N,

I;?ﬁ”ﬁfi Molecular Ihge EREYGLEN[(EEE

£ formula
A i < S 7 S | pey 3 7 L\ s \\ N

i M-SHRIENTR, SERT RIS, TR VEST A
Atropinol C17H53NO; M-receptor blocker, suitable for relieving visceral colic Rf, EAIRIER. &Y 5K
|Atropine ’ ' BINERER N,

b s — . o | \SYZ‘LEZ-\.- U= E-
L o | BERGEN, T BIHEEES NS, R el
Anisodan‘line 1777237774 | Nervous system firugs for colic caused by gastrointestinal spasm. SR ;/l\HF%éEl"J VEFR ;E
REEE, | o | BEGEERE, EREGERE, UEIRKAIVEF
Scopolamine 1777215774 | Anisodamine alkaloid can relieve gastrointestinal spasm. B After water injection, animals
- oo, | RBRREES, BT REREL, will produceH 505 reactions,

. 13H0N,0, . . . . . such as diuresis, vasodilation,
Procaine Local anesthetic, mainly used for infiltration anesthesia. . .
physical pain and so on.
T RERE C.H..NO P25 EIRZRBEZ AT, B ZSEEE B Under the synergistic action of
salbutamol 13721573 | B2 adrenergic receptor agonists, prevent bronchospasm these five drugs, it can relieve
vasodilation, reduce animal
MSEE | o o | RS, TRk, pain and reduce urination, 5o as
Lidocaine 147722772 A local anesthetic used to relieve acute ventricular arrhythmias. to achleve the effect of water
retention.
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" FiRUsEBRISEEESRN LRGN S FIEH
RIHGiE R =ERIRMARHRIESE.

B A high performance HPLC-MS method capable of
simultaneous qualitative and quantitative detection
of the above drug molecules was developed.
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AR Technology roadmap
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Multi reaction monitoring mass spectrometry parameters of six drugs
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A 4

3 b=k 1= = A A =uTE
m TR, WWiEm. #IZSRE. SE2FE. URSRE — B (%) RSD (%)
. FRERAEHIRY90.5ng9/kg. o K
w0y R 4R R
n L SIIRIEINNETE 75.5% ) 114.5%2 |8, B 9)
BERY RSD {B7E 0.5%F) 7.4% 2|8
&";Hg {EE :I:J ZI -'lo 6.5 78.07~79.77 80.32~82.50 0.9 1.2
B the detection limit of salbutamol, atropine, lidocaine, procaine, DTHEE oo Hip il ot UL =
. . . 50 84.87~87.40 83.15~84.21 1.1 0.7
anisodamine and scopolamine were 0.5 p g/kg,

B The recoveries of various compounds ranged from 75.5% to 6.5 112.1~1145 101.2~103.5 0.8 0.6
114.5%, and the RSD values of precision ranged from 0.5% to ZERE 25 79.07~80.97 88.45~90.21 0.9 1.1
7.4%. 50 87.23~89.54 86.25~87.89 0.9 0.5

6.5 87.94~90.83 89.32~91.22 1.3 1.1

N - LR —— WRETR 25 82.86~84.40 90.26~92.54 0.7 0.9

A e it (ug/kg) [EE0R (ng/kg) 50 85.44~88.65 87.32~89.30 1.4 1.1

TR | y=90035x+131687 | 0.9994 0 2.0 6.5 86.19~90.96 91.15~93.20 2.1 1.3

ze=LE y=71834x-78157 0.9910 0.5 2.0 FREWR 25 84.83~86.36 86.25~88.29 0.7 0.9

WS y=24742x+97219 0.9992 0.5 2.0 50 84.36~87.10 80.35~83.96 1.1 1.3

FEER y=29292x+84895 0.9991 0.5 2.0 6.5 93.20~96.76 82.32~85.18 14 1.5

f¥em 25 84.86~87.10 89.45~90.25 0.9 0.5

faieam y=37150x+127088 0.9996 0.5 2.0 50 85.11~87.75 86.02~87.11 1.1 0.7

FZRE | y=163369x+69479 | 0.9970 0.5 2.0 6.5 101.7~103.8 96.35~97.92 0.7 0.6

FIZ+=EA 25 80.98~81.80 88.20~90.15 0.4 1.0

P P 50 86.21~88.76 84.25~86.18 1.1 1.1
WHAYIESENEXRE. RLRIESR

Correlation coefficient, detection limit and quantitative limit of six drugs

FHZIEX: FER), FER, BRI, F.

ZBEEF: —HEFLC-MC/MSERNES LRERAERS=INGZ &, BHiEsS,

S ARRINEREMIEETFN

201910989630.9

BAREEIE-BRREER NIRRT R R RRED]. REFISE, 2019, 40(24): 320-324.
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" ET BRI ESKE TR KR RIS T LA RS
EEhaF, BUERPENERPRRUR. BFRRER
E=MZIER S NN ERRIEGIE R =E R R
iwAaix.

B The water-soluble colloid was hydrolyzed into characteristic small
molecules that could be detected by mass spectrometry by acid
hydrolysis. A high performance liquid chromatography tandem triple

tandem four-stage rod mass spectrometry method was established for
the simultaneous detection of carrageenan, konjac gum and agar.

Time thour)

E SRR AP DR SRR AT

‘T‘ I ARIBHS KR FERIL

T — Optimization of hydrolysis conditions of different colloids
R REEAR
— | RS R KRS AT ST
At : o
wigseE | | BERH
BT
] RS BHPLC-MS/MSHEF
9 .3
She EiRHE
by - FERIE
g - e
EE3
1R
BEE - it
PR BEFRIKEFIMRMEGEE
MRM mass spectrum of konjac gum hydrolysate
RS

AR Technology roadmap
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FHIER, BFRREREFEEHITRNNOIEBEE

80.5%%1105.7% 2 [8]

R HHBRFIE =R A1 25ne/keFl100pg/ke,

The recoveries of carrageenan, konjac gum and agar
ranged from 80.5% to 105.7%

The detection limit and quantitation limit were 25,

respectively p G / kg and 100 p G / kg.

AR E

LR E

[ Uy

 FHE
T g

x5
HRE

50pg/mL

49.53pg/mL

99.1%

54.21ug/mL

108.4%

103.6

51.62pug/mL

103.2%

4.5

50pg/mL

41.86ug/mL

83.7%

46.03pg/mL

92.1%

87.6

43.55pg/mL

87.1%

4.8

50pg/mL

52.83pug/mL

105.7%

44.59pug/mL

89.2%

97.2

48.38ug/mL

96.8%

8.5
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LARE

(o] Uiz =

Figmur

R
R E

ZIREF: BFRREABISNIEERmPIKIEREFRIS

ix, BHAZLREE,

BHi52: 201811437066.1
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10pg/mL

9.05pg/mL

90.5%

10.43pg/mL

104.3%

9.70pg/mL

97.0%

97.3%

7.1

10pg/mL

8.26pg/mL

82.6%

8.97pg/mL

89.7%

8.05ug/mL

80.5%

84.3%

5.8

]

10pg/mL

10.52ug/mL

105.2%

10.22pg/mL

102.2%

9.74ug/mL

97.4%

101.6%

3.9
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The above two methods are exported to Nestle (Europe) in the form of SOP

Nestle

BE (255)

M.+41 79 333

Christophe Cavin PhD

Sociéte des Produits Nestle SA
Senior Specialist food integrity
Mestle Ressarch

Route du Jorat 57

CH 1000 Lausanne 26
Christophe.caviny

grdis.nestle.

T. +41 21 785 BO 99
-5

rJ

1 christophe.cavin RE: Merry Chritmas and Happy New Year - Dear Hao, I am fine Thak you Ty X all the ngs C 2019/12/24
©)  @christophe.cavin Merry Chritmas and Happy New Year 2019/12/24
(50 christophe.cavin EU-China Safe Report draft 2019/09/11
1 christophe.cavin Automatic reply: EISE: Nestlé (switzerland) report - I am out of the office with no access to my emails until Tuesday 6th of August 2019/07/22
1 christophe.cavin,.. IS Nestlé (switzerland) report 2019/07/22
christophe. cavin Nestlé (switzerland) report - Dear Hao Zou, You will find attached our rep tzerland) of the manuscripts in the for 2019/07/19

) @christophe.cavin, Method evaluation 2019/05/15
1 @christophe.cavin RE: EIS: RE: Testing for transferred methods 2019/01/10
@ christophe.cavin RE: EIST: RE: Testing for transferred methods - Dear Dr Hao, Thank you for your complementary information. 1am not totally clear on the meat 2019/01/08
@ christophe.cavin : Testing for transferred methods 2019/01/08

1 @christophe.cavin Re: RE: Testing for transferred methods 2019/01/04
@  christophe.cavin RE: Testing for transferred methods - Dear Dr Zou, Many thanks for your message and 1 tried to contact you an 2019/01/04
£ christophe.cavin Automatic reply: Testing for transferred methods - T am out of the office until January 7t 2019/01/03
) @christophe.cavin Testing for transferred methods 2019/01/03
1 christophe.cavin Validation files - Dear Dr 7 ank you for having transferred your me ollow the EU-C 2018/12/19
| christophe.cavin,..  Method Transferring 2018/12/18

| Ruth, Saskia van, ES: ES: RE: methods transferring 2018/12/11

o @saskiavanruth, . E: RE: methods transferring 2018/12/11
christophe. cavin RE: methods transferring - Dear Saskia, Thank you for your e-mail. In fact, I didn't receive any feedback to my e-mail from N 2018/12/10
christophe. cavin RE: methods transferring - Dear Dr Zou, Sorry for my late reply, I was out of office with limited ac my emails. Could y 2018/11/26
christophe.cavin Automatic reply: methods transferring - 1 am currently out of the office with limited access to my emails until November 19 2018/11/15

@ christophe.cavin,..  methods transferring 2018/11/15
christophe.cavin Re: RE: Task 3.1.3 processed meat/question 2018/02/11

@  christophe.cavin RE: Task 3.1.3 processed meat/question  Dr Zou, Thank you for yor practic 2018/02/06
 christophe.cavin Re: Task 3.1.3 processed meat/question 2018/02/05

Frankenstein 1015035505332 con 6 CIEE =
R R e

Cvio | mows | wm | mmem | wm | wn | mame | wen

et Tt ]

R

Dear Dr. Cavin
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Dear a0 Zou,

You il find attached bur report (Nestié Swikzeriand) of the mamuscripts i the form discusses and agreed vith our workpsckage Ieader (Saskia Van Ruth) end Jancaty (emailbeiow)

Ehope that the information provided will be uselul o prepare yout final report and Lo make slight modifications Lo Lhe 2 method SOPs in order to clarify some points which vould be seful for the whole project leam,

s mentioned t9 you in Chin, the firsE method on the detection of veterinary dru wil e AUt 3pply I Europe Since the use of these drugs Is POt legal, S0, Tprovided: wnich shoui heip you i
Ve fina g

Thenk you again for your sigmificant work:
L ave been really happy £ hava the oppartunity to 500 and discuss with you in Beijng racently
Dest regards

chrisiophe.
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Discrimination technology of frozen meat storage time based on machine vision

* ARLGHEAEIGENRERFNEHEE, HHHEFINRNRTALHERFRIRBIZE
B, BRTQFREPFREIRICEERRIMER,

¢ The automatic image acquisition system and intelligent algorithm of frozen pork were developed, and the
frozen age recognition device of frozen pork based on machine vision was developed, which solved the
problem that the frozen storage time of frozen pork can not be identified.
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o [FIE: MAMBTEIER, KSFESENRASSIHIEREA, BiEhEnEARERGEH
TRHIBIE. dEEESHFEERNEXE, AIFlizEmeLHRER, R8R2=0.91
. X F 64 B LA LA min iR alik%196.3%.

¢ By using color space conversion, morphological segmentation and color feature extraction technology, the correlation
between the characteristic mean value, redness difference and frozen storage time of the sample in different color space can
be excavated, and the freezing cycle of the sample can be predicted. The model R2 = 0.91. For samples frozen for more than
6 months, the prediction accuracy can reach 96.3%.

£ X = &t

ElfgKRERE

EXIAZ

RIPEF: 2ERFMEREEMTERERRS, ZL 201510874182.X; —MSGEH
EEREATNERER AL, BHiES: 201811641009. 5

ERHEER: SIS GSREFHETFNIE, 2016SR027791

FHEEN: EEEAYLFEAMERATENEZMEHE, RIPTESR, 2019,35(3)
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=. BEARRMIA Technology Application

B EARASIHTRIFONA, AEREENE. 2%E]. BHlmilk. XEEE. B
FalRiEEEEMRE T HERIENRSHREASS. ARmTekE. fIHEEXEH
M= mBYAER = EL T =ik,

B The above technologies have been well applied, providing sample testing services and technical support for food regulatory
agencies, public security departments, meat products enterprises, large supermarkets, e-commerce platforms and

consumers, and contributing to food safety supervision, enterprises and supermarkets' internal quality control of raw

materials and products.

RAXRmEASIERIGUSEIEE TERA
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=. ¥EARMHA Technology Application
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Detection tasks from Public Security Bureau and Technical application certificate from large meat
e-commerce platform Enterprises
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M. EARERE Technology Outlook

FHFRITEI Research plan

H—LEERAR. HiEPR. ENARNERZXRMGS,
HESEA. SHENRXRRMETIHRISAREAPR,
H—ZH KGN IHSE. ITREERE. FERSUNRE,

12 PIE R mpk ST B LI &R RE.

Further enrich the technology and method system to adapt to

scenarios;

Build a multi-technical and multi-dimensional technical system for meat foodH57

authenticity inspection;

H59

ferent use needs and

Further expand the number of detection species, improve the quantitative accuracy

and reduce the detection cost;

H58

redients.

Construct the authenticity database of meat food
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iRHEEYYERIEIN Regulatory recommendations

SeRtVERR, UCIRESISITRE:

HIERME. HaESHBRIERE, MRBASHZNEIFHSHAHEE.
iz~ minESIENRERTE, MEREEERREITOREIE,
mXBEmkEmEEMEEEDE, Bxill. FaiERITSEA.

B Improve the standardization system and optimize the standard development and
revision process;

B Develop basic and performance parameter requirements standards, and speed up
the innovation and application process of technologies and methods;

B Strengthen the coordination between product standards and testing standards, and
carry out hierarchical management based on the severity of the adulteration;

B Strengthen the risk monitoring of meat products and food adulteration, and
establish a credit scoring system for enterprises and platforms.
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