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Food safety traceability system in tomato paste
Furui Wang zhigiang Wang xu
(She he zi Entry-Exit Inspection and Quarantine Burea,832000)

Abstract: In this paper, in consideration with the practical production situation, Analysis
of some established traceability system industry and theoretical research on traceability
system, from the confirmation of source information which according to the analysis
of the process on origin of tomato paste, and the analysis of the supporter of orgins
and the achievement of some techs, to gather all of factors to build the net platform.
These entire makes the food safety traceability system of tomato paste, which aims to
give companies and regulators to provide reference.
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