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Seminar on Agricultural Product Quality and Safety for ASEAN Countries

June 12- June 25,2024

Date Time Activity Facilitator Workplace
June 11 | Tue | AllDay [Registration Lu Ling, Yao Hong Han Yuan Hotel
9:00-12:00 [Lecture 1: Understanding China Prof. Li Yuan | Teaching Building A621
Case Study 1: Development of China's
fune 12 | Wed Agricultural Products Supply Chain and
14:30-17:30 Prof. Han Jigin | Teaching Building A621
Fxperience—taking Vegetable and Fruit Industry
Chain as an example
: L ecture 2: Progress of Agricultural Product
9:00-12:00 Prof. Yu Zhifang | Teaching Building A621
Storage and Quality Testing Technology
June 13 | Thu | 14:00-15:00 Dpening Ceremony Vice President | Han Yuan Hotel, 8th Floor
15:30-17:30 Prientation Lu Ling, Yao Hong | Han Yuan Hotel, 8th Floor
17:45-19:00 Welcoming Dinner Dean ofintledu  {Han Yuan Hotel, 2nd Floor
Lccture 3: Overview of Laws, Regulations and
9:00-12:00 Standards for Agri. and Food Quality & Safety Prof. Peng Jing | Teaching Building A621
June 14 | Fri anagement in China
4: Techniques and Advances in Food
14:30-17:30 Prof. Li Wei Teaching Building A621
nspection
Visit I: Tea Product Processing and Chinese Tea _
9:00-12:00 | Prof. Fang Wanping Yunji Teahouse
Culture
PJune 15 | Sat ;
' Cultural Experience 1: Chinese Martial Arts and
14:30-17:30 Prof. Bai Maogiang Sports Centre
Taijiquan
Visit 2: Lishui New Rural Development ,
9:00-12:00 Vegetable Production and Processing (Less Prof. Ge Jian Li Shui
June 16 | Sun Developed Area)
Cultural Experience 2: Intangible Cultural _
14:30-17:30 Lu Ling, Yao Hong | Han Yuan Hotel, 1st Floor
Heritage Manual Experience
Case Study 2: Food Processing Technology and
9:00-12:00 Progress- -Take Chicken Processing as an Prof. Peng Wang | Teaching Building A621
Hune 17 | Mon |
] ' Example
14:30-17:30 Case Study 3: Genetically Modified Crops and Prof. Huang Ji | Teaching Building A621




Date | Day Time Activity Facilitator Workplace
Biosecurity
Visit 3:Swire Coca-Cola Beverages Lid., Jiangsu Swire Coca-Cola
9:00-12:00 {Prof. Xiao Hongmei
 food plant safety and hygiene management) Beverages Jangsu Ltd.
Tune 18 | Tue Lecture 5: Assessment of the Current Status of
14:30-17:30 Pevelopment of Higher Agricultural Education in| Prof. Liu Zhimin | Teaching Building A621
China and ASEAN Countries
Prof. Yang
9:00-12:00 LLecture 6: Agricultural Raw Material Science Teaching Building A621
Rungiang
June 19 | Wed s - o
Visit 4: Professor Wong Food Co. Ltd. (cooked
14:30-17:30 Prof. Huang Ming | Professor Wong Food Co.
food processing technology)
Discussion 1: Cherry Duck Co., Lid. {(quality and |  Prof. Zhang _
9:00-12:00 Cherry Duck Co.
flune 20 | Thu safety control of meat products) Wangang
14:30-17:30 [Lecture 7: Meat Production and Traceability Prof. L1 Chunbac | Teaching Building A621
9:00-12:00 Nanjing-Ningbo Lu Ling, Yao Hong
June 21 | Fri Visit 5: Haitong Group Company (food inspection
14:00-17:00 Prof. Shao Xingfeng
Itechmiagy, food processing technology)
9:00-12:00 L\Ein;gb@ City Tour Lu Ling, Yao Hong
June 22 | Sat
' 14:00-17:00 #lingbo—Shmming Lu Ling, Yao Hong
_ 9:00-12:00 kihanxing City Tour Lu Ling, Yao Hong
June 23 | Sun : : —
14:00-17:00 lf'-‘rec time 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 Shaoxing-Nanjing Lu Ling, Yao Hong
Lecture 8: Status and Development of Agro- _
9:00-12:00 Prof. Yao Yang | Teaching Building A621 |
processing :
_ Discussion 2: Assessment and Summary of the
June 25 | Tue [14:30-16:30 Dean of intl edu | Han Yuan Hotel, 8th Floor
Seminar
16:45-17:30 (Graduation Ceremony Vice President  |Han Yuan Hotel, 8th Floor
18:00  [Farewell Dinner Dean of intl edu  {Han Yuan Hotel, 2nd Floor
Fune 26 | Wed Departure Lu Ling, Yao Hong




1. Understanding China
Q"U‘ﬁﬂ’lﬂ Professor Li Yuan
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2. Development of China's Agricultural Products Supply Chain

Q’Uiiﬂ“lﬁl Professor Li Yuan Professor Han Jigin; College of Economics and

Management
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3. The Storage and quality inspection of agricultural produces

s’jussma Professor Yu Zhifang ; College of Food Sci. & Tech
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® audRvsInsiAUTiw (Storage)
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e FBnnsifiushwn (Storage technique)

1.
2

3

Chemical Storage: l¥ansiaiienunugnumngdl

Physical Storage

- Refrigerated (cold storage)

- MA/CA (Modified Atmosphere/Controlled Atmosphere)
- Irradiation, Heat treatment, Ozone application

Biological Storage

®  mimuRUaNM)iuavnIsinaratenie

a v = a | ) = Y <
- gaumgiideuvnsaumuriavedong Wy weillaiiui 0-4°C AnlvaAun 0°C

0o v a o & E% v a = a a aa
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® NITATIVEDUAUNTN

- Sensory analysis

- Screening test

- Quantitative microbe inspection



- Salt content analysis
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Controlled Atmosphere

4. Overview of Laws, Regulations and Standards for Agri. and Food Quality & Safety
Management in China
é’u‘s‘iﬂ’lﬂ Professor Jing Peng ; College of Food Sci. & Tech.
Wunsussenedeangvane defmun uazsudou duemns ewnsuaead LAZIASTEIUDINNS
o T 1950 - 1960: Buiinslingruneifedosiuedsiuuaremsutidu Fadums
AaRsugudmumsmUAuamn MLazeaentvetesludy
® T 1995 msvpnngMINY Food Hygiene Sxlidhvneifiousulsanasgiuguou
Tugnamnssue s
® 1 2003-2015: svuunguunglasumsWaist sl uissminmsidnsiudu
aundnvatesdnisnisailan (WTO) laslawgnisianin Food Safety Law Tull 2015
Feiinsimumnasmsiidunatulunmsauaumiudaenfovese s
o I 2015: Aada CFDA (China Food and Drug Administration) §svimindilunis
AIVALLASATIIFBUANMNLaEAMUUaDR Y NER S uTD s Laze Uy

National Food Safety Commission {NFSC) .

| The Office a‘-’.Nﬂmﬂﬁ Food Sﬂeﬂ{?wman e PG;?::E o

Ministry of | China Food and Drug Rpirmrimainion i ‘g:?dnmsmhm o
| b | ally Supervision, |
: Agnculture (MCA) | | | Administration (CFDA) i inspectonand |
el T | Guarantine (AQSIQ} |
e | e ——— i s
/7 Agreultural |\ i Production, processng, L \ { :
) { ; } | Entry-Exit | chon |
o B Livestock ; E"m‘m?’mm"’_‘pﬁ’i’f"iu::sur?ecl?ance /N assessment /| ":Zd &Ji?:np;;a |
{ Standards i Bureau (CIO) {

Saft § i Natonal Food Safsty | The Expert Commnittes | | xport

Tr;::ms- m Standard Evaluation | onFood Safety Risk | . & Import /

il i Commifiee { Assessment !

1AssEs 195 iANITAIILUEaRAEAIUDMNTUDITIU



5. Techniques and Advances in Food Inspection

ﬁEU‘a"SEﬂEI Professor Jing Peng ; College of Food Sci. & Tech.

Wunsussereifgadumedatazimaluladnisasiaaauaimns

| o o ' ae a v o
¥ 1949: Guiimsdndsmhenuiifulsveusunisnsisseuguaunisemis (Food
hygiene supervision and administration agencies) LﬁamUQuﬂmmmLazmm

Uanniyv9991m1s

U 2018: nsihduaznisAnifianisnsiad@eududianmnsiag CEDA (China Food
and Drug Administration) lafin1susudganszuiumsasaasulidanuduannuin

Fu

wmsgunIaTvaevansluiulvweanilunaigsziu laun:
- National standards: 11@3g1UsEAUIA

- Industry standards: uaIgIURRAANTTA

- Local standards: 1nasg oy

- Enterprise standards: :J'}mig'lu%uwia:imﬁﬂs

FunoumsaseaeUe g

MsasIRdoUeYNsIUnausl:
- AmnasnuisgeRIsdnTe

- dudiagrainnguens
- Beni¥nsasraiivansey

- IRSHURBENEMSUANSNAEDU

- gfunInsIvgeu

- ImilasuUana

UIsnvniIns g

NsRTIEsUD s lANdvauUsEan laun:

- Sensory evaluation: NMsUszIlludnYENBUaN AU UAZSETA
- Chemical analysis: M3iasewnaail

- Food microbiological analysis: ﬂ’l‘ﬁtﬂiﬁsﬁﬁga"ﬁﬂua'}mi
- Enzyme evaluation: n1sUssifiuteulsl

- Instrumental analysis: MTIlATIERMBLASDID

o Jgmemmsiasu (Food Fraud)

pwnsUasluIulivanegluuy W

- 191999 (Dilution)

- msldansusuuzeiilalld$ueyanm (Unapproved Enhancement)
- nslmgRuBumaun (Substitution)

- ﬂﬂ‘;’ﬁzﬂﬁl‘izqaa’lﬂﬁﬂ (Mislabeling)



- NMsaenidsuluy (Counterfeiting)
- MyUnUndeyarioennnin (Concealment)
® vAlANISHTIAEDY

A1IATINEBVDMNS [WAlaviannvany wu:

- Sensory evaluation: Winassasviltunsieouduniadgviondutmunglunis
G0N

- Physical inspection: 1913 oailowy Colorimeter, Texture analyzer, L&
Rheometer

- Protein and edible oil inspection: 1435 Kjeldahl Wag Soxhlet extraction

- Starch and dietary fiber inspection: A153LAT1¥AYY Enzymatic hydrolysis
method

- Mineral element inspection: n153LAT1¥YAE Atomic absorption spectrum
(AAS)

- Vitamin inspection: M53LAT1ZWe8 HPLC Ua

6. Meat production, processing and traceability
E:J:Uﬁﬂ’lﬂ Professor Chunbao Li College of Food Sci. & Tech.
Lﬂum‘sm‘smaLﬁmf‘fuqmawﬂimmswamLﬁaé‘i’mi ‘lﬂwﬁammﬂigﬂ
e USununsuslarilodnd:
.;’ i [ 4’ s o‘qi :5
- tieln: Wuiledwn inuslaaunfign
,;-’ o2 5 o -’-:] a oy s
- oy [willedminuslanunnidudunuans
S w a X o ea s & W ow
- et Wuilledainuilasunndususuany

® Usslanvesnsuuszy

| Fresh meat Processed meat products

i
i

Western Chinese
styvie meat | Western Style

Chinese
styie meat
products

Beef and pork

products meat products




e wginssunsusinailiaoniduieuvilaadadanimi (Hot-boned meat) wWasuiy

Hedndudidy (Chilled fresh meat)

° Lﬁaé'iaammﬂi‘iﬂihé’miﬁlﬁ%’vsaﬂmEJmﬂ%'gﬁy'wmmﬁﬂ PUMNAN wazvuIalvg

® iy Fresh meat Aviidrdnyfianfioszu cold chain Ruuslssshdnd msvuds uas
an1uil s ming deadinnsaiunuuaznTEaUN N uReY Ingazdmuieluguiuy
Atmosphere-modified packaging

1 =] L4
® N15FTIVFADV WU & DIAUTENDU

f

Dark cutting beef

e dmiuliieiiin1sdnngn (Beef grading) mmLANaiAIg 9 WU Auunsnvasluiy
(marbling), Aa1augu (maturity), Aveailouagluiu (Meat and fat color)

® suwuumsudsgl
- AuAuwlsgUuuUAY (Chinese style): Anflu 45% vowmaraulssy Tnsdniluaidu
nAnAuTTIHuMsUTIEnTigamgTiae (high temperature products)
- AuAudsgunuungTumn (Western style): Aoy 55% vasmanudssy Taodau

[l = s l'a‘ 1 < a o
T undnsausiniunisussanfigumgiien (low temperature products)

Anee Going

smasage Mefler

msanuasUiuUTINa I Ivan kazeuUasndsvealedniluUssneRudlanudndy
- < & @
081984 laglangluiToeUein1smIUANAIATN MINTIVFDUNNTUADY LagAITRAIUITEUY cold
. da a a 4 g vy o vo & o cda = Y
chain MiUszdvanm ielifuilnalasuiliednindaunwiuazUasnsusegun
¥UU cold chain AanszuiunIsiantsmsvudaiasnisiaiiundadusindosshvigumngl
=l
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anuddglunstestunsinigiiuiavesdelsauaznsidenanmuswdnsmg Tnsdulsznau
d1fy0952 UL cold chain Taun:

Tsssida (Slaughterhouse): Tsanuiisiuazdnmsdniiflendoiile doslinsdnnsgamgiil
weALR R Eudy

AswUs3u (Processing): dumpumsudsyUiifoda il fundnsasinne 4 wu doun wWousy
Fessnwgamaiilieglurisiivasasde

nsvugs (Transportation): msavdailodnfuasnanfusiiodnifoddounmug sy
muANaud Wy saussndu

msifiusnen (Storage): msdmfuidedniuesndnsusidedniluediduiidissuuauny
gamgll 1w woudu

a d

53 MiNg (Distribution): Mmidaweundndnusidedailudaiuilan feeshvigamgiiiby
AABANTINT MY

2
er &

58UV cold chain hielidedniuazidninsifodninmuanuazaeafnaeaidunianis
HAnuazN1TIRI NG ddlaguilaa
7. Genetically Modified Crops and Biosecurity
éU'a"iEJ"l&l Professor Huang Ji; College of Food Sci. & Tech
WHunsusseneiefuiinususaiugnssy Usinumsuslan aAnavimne uasenufnaseiis GMO
® yUiuusaiugnIsy (GMO Crops)
figUSuuseiugnssu (GMO) Wullwirunssuiumssadaiugnssuilelildnuaun
fidaans nsvvIumsiinedesfunsenaseiy (Gene Editing) Inunsunsniliduie (DNA) fislswa
wugnssudluluiiy ifeusuusednuwmsdieg Wy mrudiunudedagity Arumumude
ANALIAEDY KALANFAMLATUINTT
e egunsldvaluladinisinnenugnssu:
- Sadutlestibiasusniaud SudunadiSennmssadewugnssundusn
- maUFudseifugity (Transgenic Breeding) wu diudes (90% vasvianum), $13lwe
, e, wehdann, wazatlugh
® Jsumeiugnity GMO unflan awmsgaiusn usida enslauiun uaunan
o Usvlpwilvaswuiudsaiugnssu
- Anuiupasews: smardnuazausiamisomslfudusyranstan
annsldensuas
- aaUBmainsidansiaillumsinens asnfisimudunusdedagiy
- Faunaneiugilansemsg: aafisitinmuamslnsuinisasiu wu nsia
Ysinaidnfiuuasussieluiy



®  ANUNMIALAYAIUNINILVRINT GMO
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Biotech Canola

10.1 Mhas
(5.3%) ‘l __ Other Biotech Crops®
i i 7.8 Mhas (1%)

Biotech Cotton
25.7Mhas —
(13.5%} ;

* Bintech sugor beets, pototoes, apples, squash, papaya, and brinjol/
gEEpiant

BIOTECH CROPS IN 2019 (AREA AND ADOPTION RATE)}

‘ 1) Overview
; + of the Process

3) Cloning

2) DNA
Isolation

Do you know where biotech crops are grown? & 17 MiLLioN
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Visiting placel: Tea Product Processing and Chinese Tea Culture




Visiting place 2: Lishui New Rural Development, Vegetable Production
and Processing
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Visiting place 3: Professor Haung Food Co. Ltd. (cooked food processing
technology)
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Visiting place 6: Haitong Group Company (food inspection &
processing technology)




Visiting place 7: Weiming Taiyan Biotechnology Company
(functional food processing technology)






