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Fig. 1. The classification of food ingredient industry and fresh cut product
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Fig. 2. The fastest—growing factors for domestic food ingredients industry(=2Li AIXIXH AIZSE ANE, &

EZMSATH, 2011)
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Fig. 3.The market of food ingredient
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Fig. 4. The suggestion due to food ingredients market trends (ZLH AIXIXH A RSSF 0} AAE, SEEMSATY,

2011)
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Table 1. The need for food safety management
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