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Investigation of glycerol content in domestic wines
LIU Qing, LIU Zhao-xia, LI Zhi-yong, SHAO Shi-ping, LI Xun, XI Xing-lin

( Guangdong Import & Export Inspection and Quarantine Bureau Technology Center,

Guangdong

Guangzhou 510623, China)

Abstract ; Objective

China and 4 suspicious poor quality wines and offer important reference for the quality identification.

To investigate the glycerol content of 93 domestic wine samples from eight major growing region of

Methods The

glycerol content in wines was determined using glycerol enzymatic kits and alcoholic strength was tested according to GB

15038-2006. The results of glycerol content range and the ratio of glycerol/alcohol were analyzed. Results

content of wine was affected by many factor including climate,

ranged from 4-15 g/L and the ratio of glycerol/alcohol ranged from 6% -10% in normal fermentation.

were in the normal range.

Conclusion The glycerol content combined with the ratio of glycerol/alcohol gave some useful clue of wine quality, an

inspection and supervision should be strengthened.

If the results were abnormal,

The glycerol
grape varieties and grape maturity. The glycerol content

Most of the wines

other analysis methods should be taken for further testing.

d
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Suggestions on risk monitoring plan of the safety of children’s snacks based on the risk
prediction of current safety status in Beijing area
LI Jia-jie, LUO Lang, CUI Yan-yan, WANG Zhi-gang
(School of Agricultural Economics and Rural Development, Renmin University of China, Beijing 100872, China)

Abstract; Objective Quite a lot of the safety problems of snacks had been reported in China. Compared to their impact
on adults, children were more susceptible. It was crucial to carry out the risk monitoring on the snacks, however, due to a
large variety of food safety risks and snacks categories, it was hard to perform a complete risk monitoring under the limited
budget. Therefore it was important to perform the risk prediction first and establish an risk priority. Methods In this
study, the snacks which children consumed frequently in Beijing area were taken as an example, the risk priority of all the
snacks/hazard combinations were investigated based on the database of the potential hazards of the snacks related to
children during 2011-2013 and consumption behavior of children aged 3-6. The snacks/risks combinations were divided
into nine risk matrixes according to risk levels and consumption frequencies. Results The risk prediction results showed
that the snacks, including cakes, cookies, candies and chips, which maintained highest consumption frequency and highest
level of hazards, belonged to the No. 1 risk matrix to be monitored. Conclusion This study provided suggestions for
related supervision officials to make their risk monitoring plan on the safety of children’s snacks.

Key words: Children’s snacks; food safety; risk monitoring; risk prediction; Beijing

W75 H #5:2014-07-09 EE<EP[1{[)L¢£/I‘£|E§?@?%J\:ﬂg‘ﬁ>>“]E]’(]ﬁg
ESTIH ERHLSREESEATE (11&2D052) ; M HATH SRR AR IE AR B E) & Y 45 Fh b i fn
MBS ETE (13YJCZHOT8 ) ;i A AR K SR 2H R REHAHEIK) o FEAEILERE S T L HA %
HETH (REEARFMMELGERMRERTA) N ‘ﬁﬁ@mﬁiﬁﬂﬁﬁéﬁz‘@g—}ﬂ,ﬁmﬁ

| Lanees) DA Al 25 T A 1 R A O A e T
EE-N:242F L 3B AT RREL A,{Eﬂﬂ:iﬁﬁﬁ@/l\ﬁ\%ﬁ%/LﬁK@éﬁgjL

E-mail ; jiajieruc@ 163. com



