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Proficiency Testing on the Determination of Lead in Food Additive Calcium Powder
XIANG Xin-hua, MU Xiao-qun, SUN Yan, MAO Hong, TIAN Pei-yao, ZHANG Ni-na
(Beijing Centers for Disease Control and Prevention, Beijing 100013, China)

Abstract; Objective To investigate the proficiency of testing lead in food safety labs in China and to enhance the
technical level and quality control capability of labs participating in the test. Method Labs were invited to participate in
the Proficiency Testing (PT) voluntarily. Using routine methods in their labs to detect lead in food additive calcium powder
was recommended. Testing results were analyzed by Robust Stat. Results  There were 83 labs participating in the PT, 76
labs reported their results, 78.9% of results were satisfied, 14.5% were uncertain and 6.6% were unsatisfied.
Conclusion Most of food safety labs participating in the test could accurately detect lead in food additive calcium powder
samples.
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Quality Control Examination in 2007 for Provincial-Level Inspection Agencies on

Testing Pigments and Sulfur Dioxide in Preserved Fruits
HE Wei-wei, YANG Da-jin, LI Ye-peng
(National Institute of Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract; Objective To find out the proficiency of provincial-level food inspection agencies on food testing; and to

improve the accuracy, reliability and comparability of testing results. Method
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Criteria for evaluating the testing results
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