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Abstract
food supply chain perspective with big data technology of international and domestic research contents and methods of the food quality and safe-

(College of Economics & Management , Heilongjiang Bayi Agricultural University , Daqing, Heilongjiang 163319)
To understand the research situation of scholars both at home and abroad in the field of food quality and safety,to explore in the

ty,as well as the research hotspot and trend, we used the method of literature meteorology and knowledge map visualization methods. Aiming at
WOS Core collection and the core journals and above in CNKI database as a source of literature , we carried out key words co—occurrence anal-
ysis on the topics about “food supply chain” “big data” “food quality and safety” of 1 936 literatures.Results showed that the research direc-
tion at home and abroad focused on the establishment of automatic monitoring and early warning system of food quality safety combining with
big data and IoT technology. Domestic research focused on the responsibility identification and traceability of food quality and safety , while for-

eign research focused on the establishment of standards and the innovation of testing technology and storage technology.
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