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Risk analysis on potential quality problems of pepper products
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(1. College of Food Science and Technology, Hunan Agricultural University, Changsha 410083, China;
2. Hunan Province Produce Commodity Quality Supervision Testing & Research Institute, Changsha 410007, China)

ABSTRACT: This article analyzed the quality risk of pepper products from 7 aspects, including the food addi-
tives exceeding the standard (preservatives, sweeteners, sulfur dioxide), microbial contamination (total bacteria,
Salmonella, Staphylococcus aureus), adulterant (corn bran, tomato peel, persimmon peel, wheat bran, even
brick powder, sawdust, etc), adding non food substances (tonyred, rhodamine B, alkaline yellow, orange,
orange II, acid alkaline acid), pesticide residues, heavy metals pollution (cadmium, mercury) and plasticizer
pollution, and proposed corresponding measures for quality control. It will provide references to avoid the risk
of quality in pepper products industry, promote the healthy development of the industry, establish scientific
producing technology, product safety standards and quality control system of pepper products, and improve the
corporate self controlled system.
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Table 2  Statistic results of levels of phthalates in fried pepper sauce in market
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