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Abstract: Food quality safety traceability technology and its application system development are
worldwide focus and hot topic. Based on the literature review, the important meaning of food quality
safety traceability technology was presented. The significance, development tendency and the main
characteristic were summarized from four aspects: traceability unit dividing, information collection,
information transformation, and information processing. The result showed that traceable unit in food
quality safety traceability technology was developed from experienced dividing to model optimization,
information acquisition technology was improved from manual collection to intelligent collection,
information transmission technology was changed from independent to standardized transmission, and
information processing technology was changed from manual analysis to intelligent decision.

Key words: Food safety Traceability system Key technology

2| FLATUAL g B E T S SO - AR B A TR

TR A S, SR T8 dh 2GR R % e fE

Pt LB B — A A S BRIE R R B S AP, A AR AR 7 I A A e v e B
LA T IR T B, B A ) A e E A O T R I T AR

I A G 2, i St PR A [ AR 2 4 1 X S B 5 R 22 A TR AR AR S B A ) B

B, PR AP ARAERE o 20 42 90 ARACHI T, Br i e I v R R RO S A, © 2 0 4 [ A PR

FrRifi 1IS09000 ¥ B S 1 (& dh B H 2 AW R W SRTERY BT R A I L SG L H AR SR R TR I

il

Wk H . 2013 -04 -02 & [B1 H #§: 2013 — 04 - 30
* [H R HRBEFIL A W BT B (71072153) A E #0822 08 75 A AR % B3 B (NCET - 0491)
EEE N R, B LA RN, FENF R RS RS E B 5% 2E 5 05, E-mail ; f21@ cau. edu. cn



73

PRI S5 R TR 20 4 T 6 99 OC B 1 R R SR AT A 145

JE WA T AR L £ it 2 A R R 2R ], OF HEORAR X
SR TR B AR A 25 R A RT3
Jh — BB 9 B AR B2 5 AR 37 T Bro M 2000 4F 5, 3K
AR & T CRah 22k ) (R i B i 2 42
i) R BT KO™ dhaB B EL AR A7) ) (R k) #¢
VERL, A TR B AR W R R L. A U
77 BURF LT 46 38 52 3 35 L 7K ™ il 5 PR 2K A R 5% A fif
AR i TR I AR, AR R R 22 4 W] B ) A
AN 5 R o

1 amREVMEPET S E5MRK

0 TR R A R B 1 2 R, o
AT 3B W) 5T B R A 2 e o SRR A R R T . AT AR W
FRICEFE — AL AT IE B X 5 o X BB ] GE B SR O FE AR
PR A N S — A A, A A ) A R AE T L —
T TEAT AR A6 037 B 2% P #1807 1 L P M — AL
— B, AT A B T R AR TR R SR A P
O3 4R AR IRAE B Y 32 T RO B AR OB i A R 1Y i
SEE 01 B 3 B ) BE R S B A ol P A 9
CIRERE TR P NN ek i P I=R Y2 i OF i1 A B
PR T, B RS A, A AR AR L (H RGBT
JEASAIR 5 AT 8 9 BT/ 3B RS B R A AR, (R
RGN T A . G, anfar S 43 nT 3 39 800, 2
P2 it BOR R4 55 5 2 4 B2 M R 1 3B 91 1 o
BT, SR W 2R S8 2 PSP, T A 7 S &
Jo () AU B S 0 PR A [l s R B PR IE 7 o T i
4 XREAR AR A5 2R
1.1 FEWMBETXSENSFZE
11,1 BEF s nl 38 9 5o R 4 Oy i

PRI 43 05 T TR B )RR A 1 BE
R R N R R N R TN A SR VR ER e
R G AT 2 R A5 B A B . SXOFh 5 v AB Wk
B LB RGBT AR R . BT, B A
e (F B2 R ARSED, B R EFM.
K7 IR A 38 P FR G0 i 5 B 38 9 B G R 4
oo Billn: fili B A2 S NI RN LR LB RS,
AMRARETE K b B 4 A A 7R T R R A U R
G5, HBTE SR FH P05 B AR X A 4 L PR 2R A A SR
A WIE 5 Karlsen 2538 3 42 1 40 B i L WL 4¢
RSO M 5 i 4 A T dee i 43 R B B T fek
P38 98T 9 KN Bertolin 4 i Fl FMECA Jy
L AR TR B BT, IFE T — Ak
PRIOR X 2R A [ 4 4 o6 T R e g B R 9
1.1.2  JEFHER W Al E W 5o Rl 5 O ik

2R 3 7 1R S B TR — e R 7 R A — S AT B
WETT, RS — 19 g i, S8 B XT38 ) H A5 14 7 b

o BT B I L RS EMESE I, XF
T8 RS BEAIG, A RE RS A 2145 2 200 A (HGE B R
GEis AT AR AR 3 T B R AN (AR B0 22 i ek
W25 HAT, 2 0 T T8, a2l s i
ARG R MBI RS . HA0: Ruiz-Garcia & H T
FT Web WAIB W R GHELL, S0 T 2 Flml 38 3 51
JCRI AT BEED | BIAS [A) 7 203 F = A vk, Ay X3
T AT AR B s Thompson % LA IE i J 45 YLK
A, | N7 B TR O AT 38 BB T Y KT A R A i
FfEERESEMARS .
1.2 mE#MBETMRULAE

b AT IB W5 oT, T DA B M RS B, A 8K
AR AT XU 7 100 5k s 7 o B 8 IR AR o EL AT, 18
WEMMA T L EEA 3R, R L XT3 Moy T
A 5 404 .

F1 AEPATREFTESIRSLER
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