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Establishment of Chinese food safety standar ds database using fluorescence
detection
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ABSTRACT: Objective To establish the Chinese food safety standards database using fluorescence detection,
so as to simplify the daily routine analysis and the research of the standard method. Methods All the standards
using fluorescence detection were stored in the local computer and classified, the database was constructed by C#,
Framework NET 4.2 and Visual Studio 2010. Results Until now, 303 pieces of information were embodied in
this Chinese food safety standards database using fluorescence detection, and the records would be refreshed
according to the development of the standards system. Conclusion The database can serve as a rapid, free and
one-step platform for the researchers on fluorescence detection in food safety standards.
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Fig. 1 The structure of the database construction
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Information of carbaryl obtained from the database system
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