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Research progress on the quality and safety management of rice noodles-a
kind of traditional food in Southern China
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ABSTRACT: In this paper, the quality and safety management of the rice noodles which is regarded as a kind of
traditional food in Southern China, especially the fresh wet rice was analyzed. Sampling results of regulators showed
that the rice noodles industry had a lot of quality and safety problems, including microbial levels, abuse of food
additives, chemicals illegally added, heavy metals exceeded standard, and so on. It is suggested that relevant
departments should strengthen the quality control, supervision and management of the rice noodles industry. Rice
production enterprise should adopt the hazard analysis and critical control point (HACCP) method for the whole rice
production process, and manage the critical control points including the raw material acceptance, soaking, cooking,
packaging, metal detection, sterilization, so as to improve the quality of rice noodle and ensure the edible safety of
rice. At present, the national standard and industry standard formulation of rice noodles work could not meet the
needs of the development of rice industry, and local standards and the quality and safety management and production

license on the fresh wet rice noodles in Guangxi province had good work performance, but lack of management on
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raw squeezing rice noodles. Therefore, the production processing and the cooking process, and the quality and
standardization management of this special foods in Guanxi province were proposed.

KEY WORDS: fresh wet rice noodle; quality and safety management; hazard analysis and critical control point;
standardized management; raw squeezing rice noodles
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