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Analysis on USFDA Foreign Food Facility Inspection
Program for Food Safety and Sanitation Management
Facilities in Taiwan from 2017 to 2019

CHIA-HUI CHEN, YA-CHUN YANG, MEI-CHUAN CHEN, HSU-YANG LIN
AND FANG-MING LIU

Northern Center for Regional Administration, TFDA

ABSTRACT

The on-site inspection of foreign food facilities conducted by U.S. Food and Drug Administration
(U.S. FDA) is designed to ensure the safety of imported foods. Based on the announcement and
implementation of the U.S. Food Safety Modernization Act (FSMA) and related regulations in recent
years, the types of food facilities which the U.S. FDA inspected are becoming more diverse and the
inspection days of some facilities can extend up to 5 days due to the newly added rule of “Preventive
Controls for Human Food (PC).” The inspection point of PC is to implement source management, process
control and consumer protection mechanisms by analyzing natural and man-made potential hazards
and establishing various levels of control measures, supplemented by professional staff training to
ensure the implementation of control measures. This report summarizes the inspection results of the on-
site inspection conducted by the U.S. FDA in Taiwan from 2017 to 2019, and analyzes the U.S. FDA’s

observations and suggestions the for the improvement of food facilities.

Key words: Food and Drug Administration (U.S. FDA), Preventive Controls for Human Food (PC),
inspection



