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China’s Innovation Mode of Whole Chain Technology Cross Integration in

Food Industry

LIU Yingli', NIE Shaoping®, ZHANG Weiwen®, ZUO Min', LI Bin*, WANG Jing", SUN Baoguo'

(1. China-Canada Joint Lab of Food Nutrition and Health (Beijing), Beijing Advanced Innovation Center for Food
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Abstract: At present, all links of the food industry chain are facing important opportunities and
challenges. The food industry needs technological innovation and further development. The cross
integration and innovation of the whole chain technology is becoming a new mode of innovation and
development of the food industry. This study has analyzed the trend of the international situation and
pointed out that it is an international trend to highlight the advantages of interdisciplinary integration
and promote the systematization, scale and digitalization of food industry research with high and new
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technology. The study has also discussed the current situation and demand in China and further

expounded the key development direction of China in the field of cross integration and innovation of

technology in the whole chain.

Keywords: food industry, whole chain, frontier crossing, integration and innovation
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