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Study on the USFDA Foreign Food Facilities
Inspection Program toward Taiwan for Food Safety
and Sanitation Management Facilities

PEI-HSIN PAN', FANG-YU CHANG', HSI-WEN WU®, CHIEN-CHI CHIANG',
WEI-CHIN CHENG', CHAU-KAI HSU' AND JYH-QUAN PAN'

Division of Food Safety, TFDA' Ministry of Health Welfare’

ABSTRACT

The purpose of U.S. Food and Drug Administration (U.S. FDA) conduct on-site inspection of
foreign food facilities was to ensure the safety of imported foods. The objective of the study was to
investigate the U.S. FDA foreign food facility. inspection program From 2009 to 2016, U.S. FDA
inspected 210 food facilities in Taiwan, of which the most was low acid canned food (LACF, 34%),
followed was seafood (21%). In general, the U.S. FDA inspection was to ensure the facilities complied
with the Federal Food, Drug, and Cosmetic Act and relevant regulations of Title 21 of the U.S. Code
of Federal Regulation. The U.S. FDA inspection of LACF was to check critical factors and scheduled
process which may affect commercial sterility. The items of inspection of foreign food facilities of U.S.
FDA were similar to Taiwan, such as the traceability of raw materials and packaging materials, the
management of personnel, operation sites, facilities and equipments, the hazard analysis of processing,
food labeling, and products tracking. U.S. FDA concerned the food business shall implement sanitation

and take their responsibility for food safety of their products before providing to consumers.

Key words: food safety, inspection of foreign food facilities, low acid canned food



