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Invegtigation on Phosphate Content in Fresh Meat and Meat Product
ZHANGJianr o, LU Jie, YANGDajin, WANG zhu-tian
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021, China)

Abgract : Objective To gudy the background cortent of phosphate in fresh meat and meat product and usng condition of
phogphate asfood additive, and to provide stientific badsfor reaonable limit content of phogphate in meat product. Method

The fresh meat and meat product were sarpled from representative daughterhouses and markets in 14 provinces, and phogphate
oontent were determined acoording to @B/T 5009. 87 —2003" the andyd's methods of phogphate infood”. Results  The average
phogohate contents in fresh pork , beef and chicken were 5 115. 22 mg/kg, 4 614.02 mg/kg and 4 897. 23 mg/kg, regectively,
and the average phophate content of cooked meat products was 5 086. 59 mg/kg. The average contents of phogphate in fresh bedf
and chicken were close to 5 g/kg o the limit content of“ hygienic sandard for cooked meat product”. The average contents of
phoghate in fresh pork and cooked meat products exceeded the limit content. Although the enterprises of meat products added
phogphate acoording to“ hygenic gandard for use of food additives’ , the phogphate content gill will exceed the limit contert of
“ hygenic gandard for cooked meat product” because the background content of phogphate in fresh meat was higher. Conclusion

Such two gandards were inconggent and should be revised.
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