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Seminar on Agricultural Product Qualit) and Safety forASEAN Countries

June 12- June 25.2024

Date Day Time Activity Facilitator Workplace

June I I Tue All Day ~cgistration Lu Ling, Yao Hong Han Yuan Hotel

9:00-12:00 ..ecture I: Understanding China Prof. Li Yuan Teaching Building A62 I

Dase Study I: Development of China’s

June 12 Wed ~griculturaI Products Supply Chain and
14:30-17:30 Prof. Han Jiqin Teaching Building A62 I

Experience—taking Vegetable and Fniit Industry

:hain as an example

..ecture 2: Progress ofAgricultural Product
9:00-12:00 Prof. Vu Zhiihng Teaching Building A621

;tomge and Quality Testing Technology

June 13 Thu 14:00-15:00 )pening Ceremony Vice President Han Yuan Hotel. 8th Floor

15:30-1730 )rientation Lu Ling, Yac Hong Han Yuan Hotel, 8th Floor

17:45-19:00 Welcoming Dinner Dean of intl edu Han Yuan Hotel. 2nd Floor

..ccture 3: Overview of Laws, Regulations and

9:00-12:00 tandards for Agri. and Food Quality & Safety Prof Peng Jing Teaching Building A62l

rune 14 Fri h4anagenlcnt in Chma

ecture 4: Techniques and Advances in Food
14:30-17:30 Prof. Li Wei Teaching Building A621

nspection

fisk I: Tea Product Processing and Chinese Tea
9:00-12:00 Prof. Fang Wanping Yunji Teahouse

ulture
Fune 15 Sat

ultural Expenence I: Chinese Martial Arts and
14:30-17:30 Prof. Bai Maoqiang Sports Centre

raijiquan

/isit 2: Lishui New Rural Development,

9:00-12:00 fegetable Production and Processing (Less Prof. Ge Jian Li Shui

June 16 Sun )eveloped Area)

:ultuml Experience 2: Intangible Cultural
14:30-17:30 Lu Lmg, Yao Hong Han Yuan Hotel, 1st Floor

leritage Manual Experience

Dase Study 2: Food Processing Technology and

9:00-12:00 ‘regress- -Take Chicken Processing as an Prof. Peng Wang Teaching Building A62 I
June 17 Mon

Example

14:30-17:30 base Study 3: Genetically Modified Crops and Prof. Huang Ji Teaching Building A62 I



Date Day Time Activity Facilitator Workplace

Biosecurity

Visit 3:Swire Coca-Cola Beverages Ltd., Jiangsu Swire Coca-Cola
9:00-12:00 Prof. Xiao Hongmei

food plant safety and hygiene management) Beverages Jiangsu Ltd.

lane 18 Tue Lecture 5: Assessment of the Current Status of

14:30-17:30 Development of Higher Agricultural Education in Prof. Liu Zhimin Teaching Building A62 I

Dhina and ASEAN Countries

Prof. Yang
9:00-12:00 Lecture 6: Agricultural Raw Material Science Teaching Building A62 I

Runqiang
lane 19 Wed

Visit 4: Professor Wang Food Co. Ltd. (cooked
14:30-17:30 Prof. Huang Ming Professor Wong Food Co.

Food processing technology)

Discussion I: Cheny Duck Co., Ltd. (quality and Prof. Zhang
9:00-12:00 Cherry Duck Co.

tine 20 Thu afety control of meat products) Wangang

14:30-17:30 Lecture 7: Meat Production and Traceability Prof. Li Chunbao Teaching Building A62 I

9:00-1200 ~anjing-Ningbo Lu Ling, Yao Hong

rune 21 Fn Visit 5: Haitong Group Company (food inspection
14:00-17:00 ‘rof. Shao Xingfcng

ethnology, food processing technology)

9:00-12:00 ‘Jingbo City Tour Lu Ling,Yao Hong
rune 22 Sat

14:00-17:O44ingbo..Shaoxing Lu Ling. Yao Hong

9:00-1200 ~haoxing City Tour Lu Ling. Yao Hong
une23 Sun

14:00-17:00 ~ree lime Lu Ling,Yao Hong

Visit 6: Weiming Taiyan Biotechnology Company Senior Engineer,
9:00-12:00

June 24 Mon functional food processing technology) Lin Feng

14:30-17:30 ;haoxhg-Nanjing Lu Ling, Yao Hong

..ecture 8: Status and De~elopment ofAgro
9:00-12KM) Prof. Yao Yang Teaching Building A62l

wocesstng

Discussion 2: Assessment and Summary of the
June25 Tue 14:30- 16:30 Dean of Intl cdii Han Yuan Hotel, 8th Floor

kminar

l6:45-I7:30~]raduation Ceitmony Vice President Han Yuan Hotel, 8th Floor

18:00 asewelJ Dinner Dean of intl edu Han Yuan Hotel, 2nd Floor

June 26 Wed Departure Lu Ling. Yao Hong



1. Understanding China

thj’ntymj Professor Li Yuan

inuui~en~uiJn~wwiø~f ~‘imiw ,~nfri,ec~4 th~?a9mn n9nJntn€N LLL9lm~fl~

• ‘~jPI9~jti~f 1J’5tL LLL9~El5flhJLL~fl9ThNThn ~ThJ~9fWfl1J9tJfd9
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S4 a, ~.Z4 ... a, ~ 4nTh~ii~n tnJrnJ5nnw ~v~it~ 33 Litu~L’u9 Lnypji~euea≤ 12 ~$L1J1flq€jU
a, I a, I~ U I

~9J~t9flt~tt14qJh4YWIø1fl1JUUfl LL 149W1U*ThLU l~LLfl LUJ1J9LLENt

• 09 flf~N 1J~L LLflJtWI5IN~flLit 34 ~JU$Th LWW 333 LthN fl?1fl9lJ~
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l1Jfl9tL~JrnJLthflfl~nThn Lt11 fiLL LII~N~U LL~fl159tN149lJ

• U’~?w1fn t9fl9fl~LUNt&1j~ifl 029 1,440 ~‘9t~t 1~eJ
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94~
a , 4. a at Va• LTh~fl’~ it n~w~njirni, L9~0 tbILø11Jt~9.fl’)~Lfl ~1J
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2. DeveLopment of China’s AgricuLtural Products SuppLy Chain

(unwiu Professor Li Yuan Professor Han Jiqin; Cotlege of Economics and

Management
4 a, a, a, — 61 a, a,

~L 9tWfLL~~N~ Lii

• ~2i9 fl9~’~lt9~O tIi~irini€i~%

a, a, 4 a, a a, at a,• tn9N?ifL~fluiiU9fi%l1UW1jJ Ifl9~Lil¼9ttii,9tJlø~9flfl9~

Lfl~*Thn5’~1l

• ~iiv~af’u~i w ~11Yt8 19 iurnii’~ M~UthnI9rU 600 iiivi/3’u a a

• ifl9~ ttIkJfl9~tJWfl1€~19Pfl9’5LflSfl’)9~rnrnt~ 60 LLtht~11finThfl95

• itt 2023 ~ an lUL~1Pln’~9 9,600,000 ut LL~119L4~’N9nGi94U~L~1PI
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3. The Storage and quality inspection of agricultural produces

~ijmiis Professor Vu Zhifang ; College of Food Sd. & Tech a

~

•~ — ..

1. fl~WL)VI~n9~LHULnfJ) (Postharvest lost) n$W~ 50 zn~rnJnu
‘I ~I•’ ‘I

~vu~NN~wgj q~n’Th fltU1Yn~ L~L~D9J&~1JM
•1 Ii I ~4d E V a

2. ~1RpIi~n 1MLLR n9 tlJL U1~1LU~ ~LL~fl9T~fl~9t

• 9nT~L~1J*~IW9 (Storage)
4.~ a

1. flW99~4NiWIN~i
4 a, d 4

2. W~Vn9~gL~I$n1~LrnJLn!J2

3. L7~9Vfl9~tflU5fl1~flN?WiW~
4 a

4.~

• ~ (Storage technique)

1. Chemical Storage: l9~trn~LuMrj~

2. Physical Storage

- Refrigerated (cold storage)

- MNCA (Modified Atmosphere/Controlled Atmosphere)

- Irradiation, Heat treatment, Ozone application

3. Biological Storage

• fl9Th~JLLn95lJ~N€flflVI
a a I : ~

- 4W~J9 L~I1J LLInJLIJaLn1ftI 04°C Nn19J1JLR1J~ 0°C

- LL W1’klLflUNfl ~JN?IbJLLtJfl 9~Jttfr~ ~iiDUrnThn9Yni~

• flaDlJPitWfllN

- Sensory analysis

- Screening test

- Quantitative microbe inspection



- Salt content analysis

~
4 is e qis S

LfltLfltfl L nw9€1cLn1wtI€NNap~m L~1W1TU911’?J1J

Controlled Atmosphere

4. Overview of Laws, Regulations and Standards for Agri. and Food Quality & Safety

Management in China

~iynuiu Professor Jing Peng ; College of Food Sd. & Tech.
4 is — as

Lthrnt~UULflfl’)fl~p4~J9U fl1VYU~ IL ~L1JU1J Gfl1J8~rn9~ Wfl19~U?i~mflU 9~911W134’fl

• t 1950 - 1960: I~nWn~9L VUL~~V4LLa9119á6U ~ML~J1Jfl9~

~

• ti 1995: n95UVnn 1~J9tJ Food Hygiene ~dL~I99~)LUfU]w~YU

lflT~4~J9W1’~

• i 2003-2015: UUfl9UlUfl9ed9L~L~9flnifl’~i9~’flJLtIu

9’~JP~PW9~n9Th9Thn (WTQ) I LQw1tn-r~*c~1rn9 Food Safety Law tutl 2015
Sq a,

fl9~fl9~fl9L~Th1j LlJflU9JWrnV1j~4€flIfl~

• ti 2015: ti~’~ CFDA (China Food and Drug Administration) ~f1wJtffltn9~

Natonat Food S≠ety Coiratsion (NFSC

mc O&e of Naltond Food SMety Connss4on

tonal Heath oat Tint Staton ClMmus!ry o4 China Food tt Ctisç ~ OU1tt~ S~~errsni
Aoncn&ue MCAI arcsaoo (CFOA) Coormission RHFPC) ~“P~ and

Ounte $03101

Agnttual P,odanon. ~ro~ns.g.
& Lt,tCck WUI~1 and ~ISU1WCn1 sijovaanw assessment

Standard, £nau ICIO)
setng

Naca Food Suet The Enped Con~nnoee En poet
Traoo~. S4sidaad Eva~too, on Food Safety ~jg & wnpod

Canisitco A,scssi,’ag

~



5. Techniques and Advances in Food Inspection

~1JI~tJIU Professor Jing Peng ; College of Food Sci. & Tech.

~

• i 1949: 3n~ uu~mn9vua~s~nM9~ (Food

hygiene supervision and administration agencies) L~OU~CUflThLL~Ffl9~J

• ~ 2018: fl ThL4’9L IflflLfl9~ U~W1EflW1~ThtJ CFDA (China Food

and Drug Administration) ln14n~nM11J~n~ann

• ~ a1JEn)n~MLLnqwizn~(1J 1~lLbd:

- National standards: ~~ijtn~

- Industry standards: ~fl~9~i9Mfl~j

- Local standards: 9~9U~€~4~1J

-Enterprise standards: ~LL~tN6n~

•
‘is

~
o 0 4 I

-

I I I

- J~12DEJ9$TlnflrnTh9wfl
• 1

a ~a 4
-

— .i I 0

- W159UnTh1~iOU

- *1Lt11n9~1€I1J

- i~9LLL~J~iN~i

•~

~l~LLfl:

- Sensory evaluation: fl ¶thtLfl9~J11€rn n~1J LL?I~5W1~9~

• Chemical analysis: n9~3L9Th4L9~

- Food microbiological analysis: fn,~L9~gl~WkJD9wn

- Enzyme evaluation: fl9fli$VLTh1at’WJ~i
cv 4 a

- Instrumental analysis: RT~L~L~91aJ~j

• M’rn9wr~~J?Io2J (Food Fraud)

~ ~thi:

- fl9~L~~’N (Dilution)

- n~l~ (Unapproved Enhancement)

- fl9~l ~I1J~1J~WLrnU (Substitution)

- Ri l~NQW1R~WI (Mislabeling)



- fl~~~flL~JtLLUU (Counterfeiting)

-~ (Concealment)

• Lt~n-I~prn~avu

— If LI a
- Sensory evaluation: lfl1J~L~JtNfl9Jfl0fl~pJLth%tfltJ11JWfl

v 4 a I

- Physical inspection: 1?JL ~JOL’HJ Colorimeter, Texture analyzer, LL~

Rheometer

- Protein and edible oil inspection: ~ Kjeldahl LIa~ Soxhlet extraction

- Starch and dietary fiber inspection: n~~nU(~i Enzymatic hydrolysis

method

- Mineral element inspection: fl9 LFfl1~flfri’)O Atomic absorption spectrum

(Ms)

- Vitamin inspection: n9~9LAThn4PY)!J HPLC isa

6. Meat production, processing and traceability

~iynoqu Professor Chunbao Li College of Food Sci. & Tech.

~ bJ~t~4nmL1i~ii
-• UflJ~tfl~L11V?~:

S a
- L1W’tfl: L1i1JWU~1flrnflflh9~W~

S a S.’ ~ a .,
- W9M~J:~

S.’ a S..,4c. a ow
- WVn LUt1tIW~flLUtrnJ~9~J

• th~Ln€i~frnu.thvJ

Fresh meat Processed meat pnn ~acIs

Clilgiese \\. let ii Cii in tse

sn it. neat st~ it meat \~ esiern ~t’ It

pr )tIIIciS p OfIIICtS lIlt ii p1 odor!

fleef antI 1)01k

Yin liii B Put gxap Guxh u a
Heel I)iIt [..



• ~ fl~n9$V31 LdenL~i WnJ3T {gqWk4li (Hot-boned meat) Lii tYUJXJI~

Ld~’m’üL’dtt~lJ (Chilled fresh meat)
S ~, I Va. a, d•~ 9flJ9~ItTh91

• ~9V~iJ Fresh meat ~49~~UU cold chain ~it $~J9~’P11 flWUIJ? LL~t
ala i I’d C I

9i~Tfl~iJ9tJ ~JLL~i JW~J WTh1J ITI1IUltJ’L1flIJLL1J1J

Atmosphere-modified packaging

• O9~TJ~rnJ LthJ ~~

N tic PSE Nmatlbnformil p. pout E1___~) ~

Dart cflag beef

• ~9UD fl~Ln~ (Beef grading) nnJ~~h4 ‘~ t~h~

(marbling), €mnit~hdt (maturity), S~ Lt~tL~tU~Tt (Meat and fat color)

• ~,JLLuun’1~Lth~,J

- R~JA9LL1ifliiLLlJt)~tJ (Chinese style): ~LtIt 45% ¶O~WWLLllTflJ I~1VIt1JL~J1J

~fi9lJfl9flJ1flw~isjJ~ (high temperature products)

- ~ 9LL1i~Ltuu~i’rn-in (Western style): ~øiLjlJ 55% ~9rnnJU bw~m
~(low temperature products)

SeAs —
— —
flaucI nafln

S..— ~—

~)U94U$ 1~VL 9t~ $rn5u€~J~rnJnm fYfl~ Ut1IUI1J~OIJ LLflY~fr~J1J1~U1J cold
aid 4 WI’ a Ida? S €alaI — a, I

chain U~~mnm Li SWI11JLI ~LL~1J~nfJP~IJnTh V a,

~tiJii cold chain~
4 a’ t’ a,

L~i8ømflwi Lw ThLLUU~JEi1~t€fl ~ 9~fl9M9~Lt~g~EJ9 5~1JU1S~J



l~ii~n~n~
~~~uv~uu cold chain ‘W~ar:

V4 ., .i.4 .1 .1~h4~J9~’Gn (Slaughterhouse): I $9 9LLfl~Lt~N~t1Th ~91~Jfl9Øfl9W~WJ3Jl14
t V

L9~L~JGrn

RT5U1J~U (Processing): ff1W Ufl9~LLU iJit Si 9c019$ 9 ~iJt LJa1J~ Lt~LLÜ1J

fl~J9€~WM1’NThJ~ID9I&
- I S . a it .5 ~it itfl~1?~4 (Transportation):~

a I

uc~irn~ww~j t~rn, , ‘I

it ~ it .5 it ~ it 4..
fl’flLfllflflN9 (Storogc): fl9~LrnJU~Nu91LitsnJuw)unj

VW1W~J LtIJ
‘I

I I a it si it Slit a 11 it ad
fl9’~9M1J9tJ (Distribution):~ fl1I~JL~J11

4J 0

UWMIflS
- uS itS a .1 eSit . it it

~ttJu cold chain~

wan9~91rnj9~J ~fK~C~iJiISTh

7. GeneticalLy Modified Crops and Biosecurity

4inIwtw Professor Huang ii; College of Food Sd. & Tech I a

LthJflU~9ULflfl1J~tU1Jgfl~j ,Jtrgun,nnbm nwrn9u LL~ wyuJn$~avnj GMO

• ~t1B’U $*lJqn’~1~J (GMO Crops)
a it it d a 4. at it 4 Q2A~t1 ida

vtUimn~,aj (GMO) LU ~LY wIu~nJfr1
4v 54 it ~1 ~ I •. 4.. t

1~Nfl9~ nUnifliLn rnJrn~PwwNi!rn (Gene Editing) I n~~~tnnrnaiiw (DNA) ~un~
it a 4 it it I I V I dlqnmt~J9l~ftrnn1 n’I ~U Ltt 9fl~8~~1t ~rnqinqmø~

~ñThLU~~J LLU~i1WNIfltt9n9~

• VS9$fl9thLIVIfl9~’tfiflT~J:
it•l it ‘It’ it id4 0 it I it it

- 2o4nul-~a~uonLrnJ1J t$LthJN9~9flfl9fl~3Jft~$LL~n

- n9~1Ji’uth4*t14~its (Transgenic Breeding) LtiIJ L~i~E1$ (90% %~JP’U, fftI1N~
~I,S, 3rnJ9~iYl9th, ntt*i

• U~≤wi~,J~nths GMO ~nrniaø~ ?1~ ~L~J~fl9 1JY1¾i ~9fL~1J~9 LL~ilnm9

•
4 a i. I

- Pfl9 ~-i11Fi~fl19$V9Wfl: LW LL919$~9%~~9~ LMtLflU~t9fl L~ifl

fl9ñtfJ’liflLL~uN

- lJ3rnwn9~h~Ll1~n’nLn1*T~~

- 9119 $~99wr~eI$: 11f9~9W1$Iflt1J9fl9~$$~1J L~1J fl95L~2J

U3rnru3LL~nd59ø-il~Jthj



• L99~1tJ~J€.flI~I GMO
S ~s a1.1 ‘.. .,

- fli €)fJ91JC)t2tl~: ~1Y13JL~JtA W 1~1~LU U~n~GV1fl
S ,tjs S

- fl9~PI0tfltflLL~W~: Th~J~J13WG1J1J9 L14~VU9~J9LJ~i4~J1n’!J11

- ~29 fl9flh~i: l;~ Cauliflower mosaic virus ln~L~rTuhc~nJanLrnJ,i
(Hepatitis B virus)

S ,, •, — € 2’ — 41 41
RflflU9l~tntUt1~L2994tr?I1T11JU~~1tqtvfl2J T)lJtl$R9W9

~ii~”~’r~t GMO ~l~’nwn1Nhin’n
•1 It’ — a 4

~1~L9~Jfl~fl~iLfltflrnJ

~

Biot.ch Canal. Co you know where blotech crops are grown?
(53%) Othar Diatech Cmps’ .Na,.4141.OINIn II~ ....n2nrt

B,ottchcottan r 1.Ihthas(;%l
25.7 Mb,, .4.... .~

(135%) —

4r 1,t

Giated, Soyb.ant
9t9Mha3

(LtZ%) —

4~l

r —

——I

— I—4 I MA2fl~

—

Sflech sugar beet potman. apple,, ~aua~h, panc~u and trinjaL’ 2.7mincm o~m •— —
eggp~ar~ _________ , =
GIOTECH CROPS IN 2019 (AREA AND ADOPTION RATE) ‘‘~‘~ ‘“ ——2.—c.’

cm1) Overview , 6) Plant
of the Process Breedlnç

jd%

3) Cloning ‘l’xt’
Genesbacteria

4) Designing WP
Genes

a
2) DNA 5) Transformation

Isolation and Tissue Culture



Visiting placel: Tea Product Processing and Chi ese Tea Culture
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Visiting place 2: Lishui New Rural Development, egetable Production
and Processing
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Visiting place 3: Professor Haung Food Co. Ltd. (cooked F od processing
technology)
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Visiti g place 6: Haitong Group Co pany (foo inspection &
rocessing te hnology)
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Visiting place 7: Weiming Taiyan Biotechnology Compa y
(lunc ional Food processing technology)
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