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Safety and Health: The Soul of the Food Enterprises
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ood safety has long
been a worldwide
concern. As global
population is increasing more
than ten million everyday, the
global food industry is facing
great pressure on food safety
and health. Along with the
social development process of
industrialization, urbanization
and aging, health is also a
matter of great concern to the
public.
Therefore, food safety
can be understood as two
important aspects, the first
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Consumers in China pay
more attention to food safety
than ever before, and to food
additives and ingredients as
well. Obtaining consumer
trust is the key to the success
of the food industry, and the
food supply chainsupported
by well-established
regulations and effective
supervision from farm to
fork, is a necessary way to get
consumers' trust. Not only
food enterprises, but also

should regard food safety as

aspect is the traditional sense of security, from microbial
pollution, chemical pollution, physical pollution and so on;
while the second aspect is a result of unbalanced intake of food
and nutrition, leading to the increase of chronic disease such

as heart disease, diabetes and joint diseases, along with other
health problems.
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Food safety and health is also the challenge of food
enterprises.Under the macroenvironment of China food
industry which is undergoing a profound transformation
and value enhancement, DuPont Nutrition & Health has been
actively involved in food safety advocacy activities in China,
in order to promote the establishment and communication
of domestic academic consensus on food safety in China.
This includes International Forum of Food Safety, organized
yearly by Chinese Institute of Food Science and Technology
(CIFST)."Combining food safety and health" as the theme,
their latest forumexactly responded to the current hot spots
of food safety and health, while its “entrepreneur Summit
Dialogue” discussed on food safety and health transition, and
communicatedto the delegates of the forum.

Food Safety: The Most Important Ingredient

an important ingredient in the supply chain and production
process management.

Quality and safety are always the biggest challenges for the
enterprise. With more than 200 years' history, DuPont has four
core values as its foundation, while the first one "safety and
health", and fourth one "highest ethics", spurring the whole
company always put food safety in top priority in business
process.

Here are two examples.

Example 1: Benchmark of continuous improvement
- DuPont emulsifier and functional systems plant in
Kunshan, Jiangsu Province

The core of DuPont's quality and food safety management
is continuous and good performance of quality and food
safety, including effective quality and food safety system, good
execution and continuous improvement culture. All these are
important magic weapons for ensuring and improving the
quality and safety of products.

For example, in terms of quality and food safety
system, DuPont Kunshan plant (i.e. Danisco (China) Co.
Ltd.) continuously improve quality and food safety system
according to regulations, industry, customer and company
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requirements, and also continuously
improve the effectiveness of management
in the food safety system framework.
Another example, for the physical hazards
of HACCP categories, DuPont Kunshan
plant has adopted very strict preventive
control, by establishing preventive and
control measuresbyrisk priority, to
eliminateforeign matters from the source.

DuPont Kunshan plant is carrying out
all-round management according to the
requirements of GMP (FSSC22000 premise
plan), especially for the management
of raw materials, cross contamination
prevention and control, pest control, and
food protection, etc.Multiple internal
audits, sense and behaviors are the keys
to eliminate food safety incidents in the
implementation of the system.

As an industry benchmark enterprise,
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of business, DuPont Beijing plant will face
more challenges in future, and will continue
to practice the DuPont core values, adhere
to the food safety, and turn outstanding
into habits.

Facing consumers directly, probiotic
business especially for OEM business
associated with DuPont Beijing plant's is
developing rapidly. Therefore, food safety
is particularly important for DuPont Beijing
plant.

Achieving the transformation of
food safety and health

For the development of China's food
industry, food security is the basis, while
food safety is the guarantee, but food health
and nutrition should be the ultimate goals.

DuPont, with a history of more than 200
years, has four core values including safety.
Food safety is the most important value in

DuPont Kunshan plant (i.e. Danisco (China) Co. Ltd.) is
one of the first wave of enterprises with implementation of
electronic tracking system in Jiangsu Province, also one of the
cooperatives in food regulation and supervising training of the
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Jiangsu Provincial Food and Drug and Administration.

Example 2: Benchmark of safe factory -DuPont
cultures plant in Beijing

Recently, DuPont cultures plant in Beijing (i.e. DuPont
Nutrition Ingredients (Beijing) Co. Ltd.) won the high valued
" E.I. Du Pont Safety Excellence 2016" medal against DuPont
worldwide workplaces. As DuPont itself is a global benchmark
for safety management and implementation, this award is
praiseworthy to break the tough internal competition.

DuPont Beijing plant who makes safety and food safety
as a priority among priorities, always adheres to the highest
standards of safety policy, and the principle of safety through
to the details of daily work. With the continuous development

the food industry. Food safety is an important responsibility
of us, also a common responsibility of our food industry.
Guaranteed by food safety, Chinese food industry is gradually
achieving the healthy transformation of the industry, so as to
serve the health of Chinese people.

With the food enterprises in the field of food safety
responsibility has become increasingly prominent, the
implementation of food safety and health transition, needs not
only our own efforts, but also the collaboration of government,
industry, academic, media and consumers, to build up
macro environment of food safety and health. The publicity
and public education are still needed to eliminate public
misunderstanding on food safety, along with nutrition and
health status and information.

Safety and health is the soul of food enterprises. All the
stakeholders on the food production value chain should work
together to realize the Chinese dream of the safety and health
of the food industry.
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