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Way out for food factories of China
WANG Li-ming

(Wuxi Institute of Commerce , Wuxi 214153, China)

Abstract . Food factories in our country which are dispersed, small, low level in technology and poor production
condition,have been thrown into a difficulty, resulting from plenty of quality—safe incidences in resent years making
domestic consumes lost faith in food factories,and lots of food and food factories abroad coming in after Chinas
accession to the WTO, and our country trying to eliminate those over-consumption of resources in favor of the
sustainable development.In this paper, way out for food factories of China was pointed out by analysis of the
policies,demands of the market and international trade.
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