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Fig.1 Principle structure drawing of chromaticity
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Fig.2 Relation between breath and storage
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Problems and Countermeasures of Current Chinese
Food Safety Administration

GONG Xiao-ju, HONG Lian-qun
(School of Economics, Beijing Technology and Business University ,100048 ;
Institute of Industrial and Technological Economics, NDRC, 100038 )

Abstract: Food safety is an important issue relating with people’ s life and health and social stability. In
recent years, more and more attention has been paid to Chinese food safety. With the food safety adminis-
tration mode identified by the “Food Safety Law” in China, there are still some problems in the adminis-
tration process, including some areas without administration, inadequate administration technology, sys-
tem and funds, and contradictions in the administrative system. In future, Chinese government should
strengthen administration in the weak links, establish the food safety administration technology, standard,
staff and funds guarantee system, perfect the administration coordination and cooperation mechanism. The
food safety administration mode should be gradually adjusted to the mode of “single sector management

the species-oriented supervision with process monitoring as its supplement” in China.
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Cold Storage Technology of Lotus Root Bud

GUAN Jian, XUE Shu-jing, CHEN Xue-ling, HE Jian-jun, MEI Xin, ZHOU Ming
(Agricultural Product Processing Subordinate Center ,Hubei Agricultural Science and Technology Innovation Center/

Research Institute of Agricultural Product Processing and Nuclear-Agricultural Technology ,
Hubei Academy of Agricultural Sciences, Wuhan 430064, China)

Abstract: The cold storage of lotus root bud and the change of respiratory intensity, PPO and chroma of
lotus root bud during the storage were studied in this paper. The results showed that the respiratory inten-
sity of the lotus root bud dropped first, then elevated, and then dropped again. The PPO strengthened

gradually, and reduced afterward. The chromaticity deepened during the storage.
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