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Review on quality and safety risk assessment and prevention measures of
black fungus for export
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(Sanming Entry-Exit Inspection and Quarantine Bureau, Sanming 365000, China)

ABSTRACT: According to research reports, the black fungus growth characteristics, formula, manufacturing
process and report of quality and safety problems at home and abroad were reviewed, and the existing quality
safety risk assessments which would affect the black fungus export were analyzed, as well as the prevention
and control measures for export quality and safety of black fungus were put forward. The direction for the sus-
tainable development of edible fungus quality and production safety were also elucidated and many useful in-
formation were offered.
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