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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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were based on the Z scores: | Z1 <2 for satisfactory results; 2 < | Z| <3 for uncertain results and | Z1 =3 for

unsatisfactory results. Results

The samples for quality control were delivered to 31 provincial-level food inspection

agencies, 29 of them submitted results back on time (93.55% ). The satisfactory, uncertain and unsatisfactory results for

sulfur dioxide test were 87.10% ,

3.23% and 9.68% ; and that for tartrazine were 80.65% |,

9.68% and 9.68%

respectively. The satisfactory results for ponceau 4R, sunset yellow and amaranth were all 87.10%. Conclusion

Through inter-laboratory comparison, provincial-level food inspection agencies recognized the problems in the process of

testing, found out the cause of uncertain and unsatisfactory results, and conducted effective corrections to ensure the

accuracy of the data issued in their reports.

Key words: Quality Control Examination; Inter-Laboratory Comparisons; Z-score
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Recommendations and Problems on Using Processing Aids in Food Industries in China
WANG Hua-li, ZHANG Jian-bo
(National Institute of Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: Objective

To improve the regulations of using processing aids in food industries; and to strengthen the

management of using processing aids. Method  Carrying out investigations on processing aids ( excluding enzymes) used

in food industries, including the name, function, scope of application, level in use and residues etc. Results

The

problems on processing aids used in China were not clarifying in definitions, imperfection on principles of incorporation,

lack of clear scope of application and the maximum level for use (or the allowed level for residues) etc. Conclusion

Regulations for processing aids in China need to be further improved in combining the surveyed results of using processing

aids in food industry with referring the regulations used in other countries.

Key words: Food Additives; Processing Aids; Problems ; Suggestions

Bt b A0 T B SRR D £ a5 0 58] A —

Y78 B #9.2009-11-20
EEEMN:24W K FIFLR AT @RS R
¢ E-mail ; whl8208 @ sina. com. cn

K, — R AE A N T R e, ELAE e
B TR B, B RO E I BR A, 5 I GB
2760—2007 (£ S A 6 A FRvfie ) (LATF
Fk GB 2760—2007 ) i, %0 T B 715247 Fu i i FH B



	201003_部分73.pdf
	201003_部分74
	201003_部分75
	201003_部分76

