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Sudy on Exploitation and Application of Iron Containing Deoxidizer
LIN Wen-ting
(Qollege of Public Health, Fujian Medica Univerdty , Fujian Fuzhou 350004, China)

Abgract : Objective To exploit iron containing deoxidizer for anti-mold and arti-rancidity on food. Method Cag iron
powderswere added a the proportion of 25 % o the concentration of 2.4 % hydrochloric acid lution, activating under the
tenperature of 140 for 60min. The activated cag iron powders were made deoxidizer by adding vitamin C 1. 2 %, active carbon
0.6%, dum chloride 6% and diaomite 6 %. The deoxidizers were made compound deoxidizer by adding 10 % of -
cyclodextrine containing 10 % etharol. The dfects o anti-nold and anti-rancidity of iron containing deoxidizer were gudied as
meterids, such asthe cake, moornrcake, sausage and oil fried peanut. Results  The oxygen absorption of the deoxidizer was
13.4 m/g. With the preservative deoxidizer , the cake and noon-cake could be preserved free of nold for 21 days and 25 days,
repectively. With the preservative conpound deoxidizer , the cake and noon-cake coud be preserved free of nold for 33 days and
50 days, repectively. The sausage and oil fried peanut were treated with deoxidizer and compound deoxidizer for three nonths,
and the acid values were 0. 154 and 0. 155, 0. 115 and 0. 114, and peroxide vaues were 1.12 and 1.13, 1.18 and 1.17,
repectively , dl under the limit vdue. Conclusion The iron contai ning preservetive deoxidizer has good dfectson anti-nold and
anti- ranci dity on food.
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A B c D
(rin) () (%) (%) (m/g
1 1(50)  1(130) 1(2.0) 1(20) 7.9
2 1(50)  2(135) 2(2.2) 2(25) 8.8
3 1(50)  3(140) 3(2.4) 3(30) 9.0
4 2(60)  1(130) 2(2.2) 3(30) 9.1
5 2(60)  2(135) 3(2.4) 1(20) 9.2
6 2(60)  3(140) 1(2.0) 2(25) 9.4
7 3(70)  1(130) 3(2.4) 2(25) 8.5
8 3(70)  2(135) 1(2.0) 3(30) 8.7
9 3(70)  3(140) 2(2.2) 1(20) 8.9
Ky 25.7 25.5 26.0 26.0
Ko 27.7 26.7 26.8 26.7
Ks 26.1 27.3 26.7 26.8
R 2.0 1.8 0.8 0.8
1 2 3 3
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, HACCP

Satus o Lawand Regulation Sysem of Health Inspection and Supervision of Chinese Catering Indusry
XU Jiao
(National Center for Hedth Ingpection and Supervison , Beijing 100007 , China)

Abstract : Objective To pronote the implement of laws and regulations of Chinese catering indusry , and provide references
for hedth supenisng departments. Method  The regulations, dandards, criteria, sydems and adminigration methods were
revieved. The lav and regulation sysems of hedth ingection and supernvidon of Chinese catering indugry were introduced and
andyzed. Results The management sysemsadf Chinese catering industry were compatible. The gpplication of HACCP sygemsin
caering indudry has gecid characters. Concdlusion Aslong as catering indusry serioudy implement lavs and regulations, the
food poining coud be prevented to the utnod extert.

Key word: Caering; Organization and Adminigtration ; Quartification and grading;

Hazard ; Hazard Andlyss and Giticd Gontrol Roint
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(d)
0 15 30 45 60 75 0
POV ( %) 0.030 0.038 0.079 0. 096 0.121 0.142 0.1%4
AV 0.42 0.49 0.58 0. 67 0.83 0.97 1.12
POV ( %) 0.076 0.082 0. 096 0.101 0.108 0.113 0.115
AV 0.80 0.84 0.92 0. 96 0.99 1.05 1.18
POV ( %) 0.030 0.059 0.077 0.0%4 0.122 0.143 0.155
AV 0.42 0.48 0.59 0. 66 0.85 0.98 1.13
POV ( %) 0.076 0.084 0.098 0. 100 0.110 0.112 0.114
AV 0.80 0.85 0.91 1.01 1.07 1.12 1.17
POV ( %) 0.030 0. 065 0.093 0. 149 0.172 0.218 0. 257
AV 0.42 0.75 1.61 2.84 4.21 6.78 8.35
POV ( %) 0.076 0.098 0.189 0.215 0.382 0. 425 0. 462
AV 0.80 2.03 4.12 6.01 8.32 9.21 9.45
POV , AV
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