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Research and Analysis on the Current Situation of
Production and Sales Chain of Pickled Vegetable
Industry in 2022
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ABSTRACT

In order to understand the violations of common food additives in the domestic pickled vegetable
industry, and analyze the crux of the research, the Taiwan Food and Drug Administration (hereinafter
referred to as the TFDA) conducted an on-site investigation of 6 complete production and sales
chains with commercial activities in 2022. The result indicates that the food additives do not meet the
regulations are mainly caused by the processors or secondary processors not paying attention to the added
amount. Therefore, it is extremely important to guide the industry to comply with the “process quality

management” requirements of the Regulations on Good Hygiene Practice for Food (GHP)".

Key words: agricultural product processing, pickled vegetables, investigation of production and
sales chain, the regulations on good hygiene practice for food



