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ABSTRACT: Objective To analyze the overall safety situation of meat products in 2016-2019 in China,
summarize the existing problems, and provide reference for food safety supervision. Methods The sampling results
of the national food safety supervision of meat products from 2016 to 2019 were summarized, and the unqualified
results were classified and analyzed. Results About 109 thousand batches of meat products from 2016 to 2019 were
summarized, among which 2214 batches of unqualified samples were detected, with an overall qualified rate of
97.97%. Among all meat products inspected, the qualified rate of fermented meat products, smoked and roasted meat

products, smoked and boiled sausage and ham products, and cured meat products, processed meat products, other
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meat products, sauce halogen meat products, dried cooked meat products were 100%, 99.12%, 98.91%, 98.77%,
98.45%, 97.93%+ 97.73%, 96.86%, respectively. Among all unqualified samples, the unqualified rate caused by

microorganism, food additive, quality index, pesticide and veterinary drug residue, pollutant, illegal addition and
label identification was 55.17%. 31.74%. 5.37%. 3.25%. 2.35%. 1.67% and 0.45%, respectively. Conclusion The

main food safety problems of meat products at present are excessive microorganism (mainly total number of

colonies) and food additives (mainly sorbic acid and nitrite).
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Table 1 Sampling distribution
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Table 2 Changes in the number of inspection indexes of meat products in national food safety sampling inspection plan
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Table 4 Overall situation of supervision and sampling inspection results of meat products
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Table 5 Unqualified situation of microorganisms
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Table 6 Unqualified situation of food additive
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