B TR AR
—104— CHINESE JOURNAL OF FOOD HYGIENE 2021 4EH5 33 B4 1 1)

S Eatk
GB 10136—2015¢ & i ‘% 4 E Zhr e ¥ K 7= i)
R A B A WL B A

BT FAE AP, B S HEF
(Fr i T4 WB AT, #T A 1 316022)

i E:EH 3 GB 10136—2015( & & %4 B FARE oK & B 5 ) B AT 47 F SR 32 5R 4, A 4R of 69 1597 3 4%
HH, FiE ERASA2018F1 AE2020 F10 A LAR KEAR BN AR P LDL/ AR
Bkt RPAERE PSRN E G EN P LHERE, R AESEELALRE TN E>THRAL T FRAE S
WA A ERLFENSANANABARIRL FILRS NS AL LT 20 0 % A, R A MR 46 47 38 47 40 it
BE S FWERGILBER AR FRB S, BER H A A 220 4, @Ik 182 4 (82.73%,182/220) , A 2L
B A 171 B (77.73% ,171/220) , RRAE £ R AR A2 B A F £ F YA %5 & L (X =28.359, P<
0.05X°=24.112,P<0.05) ; AR B ENL AL 5 M. XK EFN E L AL 208 &, FAAFHY L 77.88%
(162/208) , TAT A Wr A £ 5 5 b 11.54% (24/208) F= 10. 58% (22/208) ; H P &k A R R A% 109 4 (52.40%) |
e () AR R 49 £(23.56%) B AE AR BRAR 37 & (17.79%) AT ke th2/#FFRAA RIS 13 4(6.25%) , £
FHGHFEL (X =64.119,P<0.05) , NE#RARFN2>MH . RAAE T L2 EE R (H=32.302) . L X R
(H=28.394) B & &K (H=29.070) X AL M(H=18.903) A L A B (H=8.382) ¥ &L F s LR £ F Y
AGtFEL(P<0.05) ;2L AR BEAR AT LWL/ FABF ARG IENE 3.50~5.00 2,0 (m) A R 6 3F
SFE3.00~4.50%, i AEZNLEFEEREEEARLEANRELSEZL “HBHERELEHAFH, TATHEHAE
Fod A0y o mh £ 25 S IR B A 5 R B0 WA A AT AT R IR R 69 A A A AR E

R 0% 405 RIFIRA; S HRLA S H S 5 RAK

RESES RIS5S  X#ERIAG A XEHS:1004-8456(2021)01-0104-06

DOI; 10. 13590/j. cjth. 2021. 01. 020

Analysis and discussion on feedback of follow-up evaluation of National Food Safety Standard
for Animal Derived Aquatic Products (GB 10136-2015)
XIA Zhuiping, WU Yuan, GU Zhongchao, SHI Shanbo, MEI Hongzhou
(Zhoushan Agency for Public Health Inspection, Zhejiang Zhoushan 316022, China)

Abstract; Objective The National Food Safety Standard for Animal Derived Aquatic Products (GB 10136-2015) was
evaluated to provide reference for the revision of the standard. Methods Feedback and implementation effect from
enterprises, inspection agencies, industry associations and scientific research institutions were collected and analyzed
through questionnaire from January 2018 to October 2020. The quantitative score data of implementation effect of different
survey objects were analyzed by statistical description and test; feedback and suggestions were subdivided and coded from
the two dimensions of filling in personnel occupation and feedback content, and the constituent indicators was analyzed by
statistical description, and the comparison of evaluation results was analyzed by statistical test. Results A total of 220
special follow-up evaluation questionnaires were sent out and 182 questionnaires were recovered, of which 171 were valid.
The overall recovery rate was 82.73% (182/220) and the effective response rate was 77.73% (171/220). The results
showed that there were significant differences in the recovery rate and the effective response rate among different respondents
(X*=128.359, P<0.05; X>=24.112, P<0.05). Content analysis of feedback: 208 opinions and suggestions were
collected, of which 77.88% (162/208) were about scientific issue, 11.54% (24/208) were about feasibility and
10.58% (22/208) were about coordination. The feedback from enterprises accounted for 52. 40% of all the respondents,
followed by 49 (23.56% ) from inspection agencies, 37 (17.79% ) from supervisors, and 13 (6.25% ) from industry

associations/scientific research institutions, and the difference was statistically significant (X* =64.119, P<0.05).
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Analysis of implementation effect: from the result of health demand ( H=32.302), industrial development ( H=28.394) ,

regulatory demand ( H=29.070), text structure ( H=18.903) and application scope ( H=38.382), the differences of

scores of different respondents were statistically significant (P<0.05). The score of enterprises, supervisors and industry

associations/scientific research institutions was 3.50-5.00,

and the score of inspection agencies was 3.00-4.50.

Conclusion The subjects of the survey focused on the scientific aspects of the terms, definitions and indicators setting.

The results can be used as a supplement and evidence for the follow-up evaluation of the standard based on the evaluation

content and indicators combined with the content of field investigation and expert consultation.
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Table 1 Recovery and response of special questionnaires

of different respondents
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Table 2 Number of effective feedback and suggestions from different respondents
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oAl E 52 100. 00 (5/5) 0.00 (0/5) 0.00 (0/5) 0.00 (0/5) 2.40 (5/208)
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Table 3  Evaluation results of implementation effect of GB 10136-2015 by different respondents
V53 v 5 %8 (Y Sz % R] B )
M YN B AR 638 (A 17k By 25/ BLHF s Hfi PfH
(n=176) (n=35) AN B (n=46) Bt (n=14) it
AR A R T hE R A E R Z 5.00(3.00,5.00) 3.50(3.00,5.00) 3.50(2.00,4.75) 4.00(3.00,4.50) 4.50(2.00,5.00) 32.302 0.000
ZIbREA A T AT & B 4.50(3.00,5.00) 4.00(3.00,5.00) 4.00(2.00,5.00) 4.00(3.00,4.00) 4.50(2.00,5.00) 28.394 0.000
AR EA R T WS TR 3.50(3.00,5.00) 3.50(3.00,5.00) 3.00(3.00,5.00) 4.50(4.00,5.00) 3.50(3.00,5.00) 29.070 0.000
I AE
ZIARME R SCR G5 M B AT 4.00(2.00,5.00) 5.00(3.00,5.00) 4.00(2.00,5.00) 4.00(3.00,4.50) 4.50(2.00,5.00) 18.903 0.003
LI bR o 22 S M 3.50(2.00,5.00) 5.00(3.00,5.00) 3.00(1.00,5.00) 5.00(3.00,4.50) 4.00(1.00,5.00) 3.339 0.336
I o R E 1) N FH A 4.00(2.00,5.00) 5.00(3.00,5.00) 3.50(3.00,5.00) 5.00(3.00,5.00) 4.50(2.00,5.00) 8.382 0.040
A}
RITBRE P8 bR ik B A AT 4.00(2.00,5.00) 4.50(2.00,5.00) 4.50(1.00,5.00) 4.50(2.00,4.00) 4.00(1.00,5.00) 6.344 0.104
AT (R ALHE 5 38 H AR o b
MR EFE A5 )
ZIbRE PR AETE S AR R 4.50(3.00,5.00) 5.00(3.00,5.00) 4.00(3.00,5.00) 5.00(4.00,5.00) 4.50(3.00,5.00) 6.907 0.077
ZIARAETP B L BRI 7 AT 4.50(3.00,5.00) 4.00(2.00,5.00) 4.00(2.00,4.00) 2.00(1.00,4.00) 3.50(1.00,5.00) 2.738 0.432
PR MR
ZUbRE S A E R4 4.00(3.00,5.00) 4.50(3.00,5.00) 4.50(2.00,5.00) 5.00(3.00,5.00) 4.50(2.00,5.00) 2.474 0.476
o A T
bR HE W A AT BUAS T 2 32 5.00(2.00,5.00) 4.00(3.00,5.00) 3.50(3.00,5.00) 4.00(3.00,5.00) 4.00(2.00,5.00) 8.011 0.050
R UE Al AT AT 4557 5.00(3.00,5.00) 4.00(3.00,5.00) 4.00(3.00,5.00) 3.50(3.00,4.50) 4.50(3.00,5.00) 3.921 0.274
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Research on the industry applicability evaluation of the national food safety standard for Baijiu

CHEN Ting', YANG Zhichao', LIU Yan'

, ZHAO Hongjing®, QIAO Zhiyong®, BAI Hong’

(1. Beijing Centre for Physical and Chemical Analysis, Beijing Engineering Research
Center of Food Safety Analysis, Beijing 100089, China; 2. Center for Food Evaluation,
State Administration for Market Regulation, Beijing 100070, China)

Abstract: Objective Conduct a systematic evaluation of the scientificity and practicability of the current national food

safety standard for Baijiu ( Chinese liquor). Methods Based on the risk analysis framework, the questionnaire surveys,

business visits, expert seminars were conducted. Combined with food safety risk monitoring and supervision data, the

industry applicability of the standard was systematically evaluated from three dimensions of scientificity, feasibility and

necessity. Results A radar chart of evaluation has been drawn. Through the industry applicability evaluation, suggestions

were made for the revision of product-specific sanitary specification and analysis method standards. Conclusion It is

suggested that the hygienic standard of Baijiu should be amended and effective inspection methods should be established. At

the same time, recommendations for risk assessment of the migration of nickel and chromium in liquor stored in stainless

steel containers were put forward.

Key words: Baijiu; food safety; national standard; risk analysis; industry applicability
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