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Organization mode of aquatic products circulation
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Tab.1 Unqualified inward aquatic products from oct. to dec. 2012
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Tab.2  Quality safety of aquatic products in retailing link
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Tab.3  Supervision on quality safety of aquatic products in The United States, the European Union and Japan
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Food Safety and Its Regulate and Control of

Aquatic Products in Circulation Links

GUO Chong-yi,

LI Ning

(School of Business , Betjing Technology and Business University, Beijing 100048 , China)

Abstract; Circulation links of aquatic products can be divided into five parts, such as production, pro-

cessing, wholesaling, retailing, logistics, and warehousing. The food safety problem in a circulation link

can come from upstream or this link, because of excessive pursuit of profits, honesty problems, supervi-

sion loopholes, and the market for lemons. Learning the advanced experience of foreign countries to su-

pervise the quality safety of aquatic products, our country can get some suggestions, such as putting for-

ward the focus of testing, honesty education, enhancing the punishment, and improving the traceability

system.

Key words: aquatic products; food safety; the market for lemons; supervision
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