% 8% 49 W JEg I R Vol. 8 No. 9
2017 49 Journal of Food Safety and Quality Sep. , 2017

1

ERPTA IR, O TSR A A A, B R B

2015 ~ 2016 4F) PU AR 12ty UG il
LT

VA2
(AHATTE SRR L, A9% 543200)

W FE: BN EZEA 00T ANE TN R KA E R 5 YK R, K R B A

B B EAENRX K 14 DSHURERS 510 04y, RAE (bl DARR ik bR L g 251 ) (GB/T
5009-2008, GB 5009-2010). GB 4789-2013 { & & il W # A S bn i ) S50 G T i A TSI 437, LA
17 2560 S B ARG ik 510 17 SE5R G 458 ), G625 89.80%. KrillfY) 55 idghrrh, 32 A7 A8 KUK A
R SRR T SR, WA, &I AR MRS RRE, A EMHAEY . SEEsn
R FREERER, AR B A SR A AR it

KRR LA XUR; WEgh R

Analysis of risk monitoring results of food safety in Cenxi city of Guangxi
province in 2015~2016
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ABSTRACT: Objective To analyze pollution levels and trends of major pollutants and harmful factors in Cenxi
for detection of risks of food safety timely. Methods A total of 510 samples were collected in 14 districts and
townships of Cenxi. According to Food hygiene test method of physical and chemical standard series (GB/T
5009-2008, GB 5009-2010), GB 4789-2013 Food microbiology test standard compilation and other related methods,
relevant testing and analysis were carried out. A total of 17 categories of food about 510 samples were detected.
Results Totally 458 samples were qualified with the qualified rate of 89.80%. Among 55 detection indexes, the
main risk factors were microorganism and pathogenic factors, aluminum additive, cadmium and so on. Conclusion
Food qualified rate is relatively high in Cenxi, but some food microorganism, aluminum additive, cadmium and so on
are exceeded. Relevant departments should take effective measures to intervene in time.
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Table 1 Comparison of qualified rate of different kinds of samples
(e B B B AL BHEH(%) PN =R EiEt 0
A HIoR 2 16 4 25.00 VR S KRB
1 FAE YR 15 11 73.33 W HE#HR B,
PR % PR 67 50 74.63 KIGTERE . 40 AR 4RI
W B LA b 80 71 88.75 W EE . S adAERE . SETnE . R
L HLR K 30 27 90.00 HW
KT it B 75 68 90.67 I i
UNGREYES 30 29 96.67 WA 2 ST BT
BRI 60 59 98.33 K
A HRR B E 20 20 100.00 -
IR B A b 20 20 100.00 -
R 10 10 100.00 -
HLES 15 15 100.00 -
Rk 20 20 100.00 -
BB 12 12 100.00 -
L SAUYIRETES 10 10 100.00 -
A5 FL 10 10 100.00 -
f A H 20 20 100.00 -
A1t 510 458 89.80 -
#2 TETTHHREBRENELER
Table 2 Comparison of qualified rate of samples in different links
AT B AEIREL HHEE(%) X {H PE
J& SE B (PN FR AT 100 3 97.09
BRI 99 8 92.52
AT IS 55 5 91.67 X=13.11 P=0.004<0.05
it PR Y 204 36 85.00
A1t 458 52 89.80
*3 TREEBHERERENELR
Table 3 Comparison of sample qualification rates in different years
£y FEELE(BY) BREE) B8 (%) X {H PfE
2015 4 271 249 91.88
2016 4 239 209 87.45 X=2.73 P=0.0987>0.05
A1t 510 458 89.80
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Table 4 Comparison of unqualified indicators

NEHEIRIR Kt H 5 H (%)
KIHTERF 30 41.67
[ERLIE 13 18.06
EARES R 9 12.50
I it I TR 7 9.72
HE#HER B, 4 5.56
W 3 4.17
A A IR 3 4.17
& 2 278
R 2 A A 1 1.39
At 72 100.00

4.1.1 & HsA

AW NI R BT . AAERT . R E
Rt PEORHEE AR, WEIFe AR 8 RV S8 KIG R
VITICH . SR EAATERIE . SR A0 M 2E 2R e QTR 55
WH, WNERERHFNN 25%, TEREHTHEESL.
KGR RE PR RE Y o X AT RE 2R IE ik . £
=, MVESRSEE DA BEE A B Mok N R AR L
PN A G,
412 R R

B A X A TR R AR M I B R
B, bR AT E B H 4w & A A EZ W AAMEY A 77,
— R LR, & ARUIER B . 2015 FUEMTEAE
i 10 #y, WS EEER B @ir 4 4y, f KR, 2016
RIS AR TR AR . T/ IMED bR, T
o, PR AMELR R, % E S A KS AT SR ATAE
413 FZAHWNH R

AR5 P X SRR T R B A B ) R A A W R
B # F AR AR MM 10 03 20 A B35k AR T
Jei 30 [ 7 AT ) S e A B ARG SRR, 10 A S AR
RIS, Hr 2 R S O A ERE . Mg
SR T AR AR T R AR SR I AR M U R bkt R
o T AT TR G T M0 4 5 22 TS K B P Ak
W AR A B AR IR R T B T RURE . e A AR o
Tl fEza5 Yy, WrlaeR AR . WA MIREEIEHEEA
B, BUE S AT A ERE R
414 BHBLAF

A B L G X 2R AR B AR TR AR R R TRV S
W EARARE . SREIAERE . 45 HrEakihhE
7 A S AREINGR, FEELIhACAN E, bR 5 1, &A%
139.2 mg/kg, f @ik %) 171.7 mg/kg; 183k 79.6 mg/kg, b4
95.1 mg/kg, ULPATETMAS . 183k AL 56 & il i TP A AE

MWHBBL IS 53 4h, 6T KB b e & & 0.160
mg/kg., FER PR SR 0.176 mg/ke, Yol IREFRiE
(0.10 mg/kg), HHICWEEEERT TR N W I B
4.1.5 @RMAK

A B PR 7K Gk S i 2 2 ) A2 5 TR AR, 15 1A 2
KA 3 K th BT . PTRE SR AR . R L2 UM
K, TEEXT AR MATREA AR NS TG, A T T 2R 3R
T TG Y S i L ) S O

AR oyt A7 A — L [R) A, QI H G S I I
IRER . TR ATET AR I R TR TR . AR S R T
AR, TR R D, R I XU R, A
Rt — 25 i W o4y .
42 RENEEZEIRT

iR UIB 2 N NP 2 3 S g N [ 5 O O /B 0 4 ¢ /3
AFERFEA TR R A6 A8 R, LUB S22 09T A% 2
B, BRI, A TR R Ak, R
Tt 8 IR R A B T 3 R R R A% 8 R (1R (85.00%),
AR FRAT 2Z 18] B BE 5 A A R EL R B3 25 5 (X=13.11,
P=0.004<0.05) X Feim4E pu i g pH s g e gt
e g el o A TR 1 B N S ST i 2 G R o
IR RAK . P RE R Rl F 8 MR 2, Malk A
R PAERIRS 2T, WARE A AT 155 22 Fh 5 R A
43 RENEEERZR

TR W B B0 TR S 1 i e 4 U 1 2 2 PR il i
SMAEREIRRR, KEBEY REBURHEF 5 84.72%, 154
Y RAHERE S 15.28%, SR EEREHEEFERA
TR R HBOR I o A [FE i 2 A A Wi e R A
HEER, HEIRITIOR . 2RH&S, LFiEsk, SRSEER
AV L . ATRE Tk a i RZ)s T
PEIAEIE RS B 00 R, A o8 B B B R, FAL%E
e B, ALBEAS AR BB, Mol A BT T R s, #
PEARHLTE S5 #078 vT BB £ 0 T 32 80 s g, TR Y
FEZ B A A P B B0 DR R A A DA A 1
E.

5 FREEN

2015, 2016 AEAZETT 9B b XU I 45 2L 548 288 3|
89.80%, i Wil AT, ML e T AR & S
ARFREGFREE, A O A S A7 E XU i £ 5l S Al R4y
PKSEERE ., HIRUAAfEARR BN Z 2k, Hhd
PTG PR R W TE A BB I SR, R AR
BT R R G S A PR B IR, R R EORIR L R
Bl AR A S SRR R B RS R R,
o, A P T R T R R S R A R
SRR P 2 o W T L s ), B A A



3678

1 i 2 A iR AR I

1l 55 8 &

ZE Mol A 5w AR

LA

R, A BB AT, STk

= ﬁ)‘i”ﬁ%ﬁ rﬁ"ﬁ uw%o
SE B

(1]

[10]

GB 5009-2010 £ ARG E 772 [S].

GB 5009-2010 Inspection methods for food sanitation [S].

GB 4789-2013 &MU EM AR bRHEL 2 (S ]

GB 4789-2013 Collection of inspection standard of food microbiology [S].
JEIB AR, XU, VR, AF. T PR AT I I i s e
FESRHTARIR T VL[], BRE SRR, 2013, 29(19): 2487-2489.
Zhou JS, Liu CM, Liu YC, et al. Discussion for treatment methods to
samples before visible spectrophotometry of aluminum in flour food [J].
Occup Health. 2013, 29(19): 2487-2489.

BINSC, SR, BRI AT B B R ISR E Kok
AR LT 2 ST AHLIR, 2014(1): 69-72.

Hu JW, Wu YQ, Jiang LX. Comparison of cadmium in rice tested by
different
spectrometry [J]. Packag Food Mach, 2014(1): 69-72.

R, A4 AP B AR R By A A S S T 434 (D).
JUH: Al e, 2016,

Pan ZC. Optimization of inspection methods for aflatoxin B, existed in

digestion methods-graphite furnace atomic absorption

peanut and peanut oil and hazard analysis [D]. Guangzhou: South China
Agricultural University, 2016.

BRI, 257, 2014 4 [ ZKA 5 YA 5 PR 2 XUR: ) 7 0k
[M]. dbst: HERIEH R, 2014,

Yang DJ, Li N. Manual for China national food contamination and
harmful factors risk monitoring in 2014 [M
China, 2014.

GB 2762-2012 i Z A ZARIE £ a5 QPR S].

GB 2762-2012 National Food Safety Standard Limitation of pollutant in
food [S].

GB 2761-2011 Bt LA ZARME Bl P U E K FRALS].

GB 2761-2011 National Food Safety Standard Limitation of mycotoxin in
food [S].

GB 2760-2014 £ 2[R ZbRfE £ Al AR ELS].

GB 2760-2014 National Food Safety Standard Standard for using food
additives [S].

GB 2716-2005 £ty %2 4= E b £ TP T AERRIELS].

GB 2716-2005 National Food Safety Standard Sanitary standard for edible

]. Beijing: Standard Press of

vegetable oil [S].

[11]

[12]

[13]

[14]

[15]

[16]

[17]

GB 29921-2013 Rl A FRZRIE £ ah P BORBFREL[S]
GB 29921-2013 National Food Safety Standard Limitation of pathogenic
bacterium in food [S].
GB 19297-2003 %, B YOREILAERRIES].
GB 19297-2003 Sanitary standard of juice of fruit and vegetables [S].

A, T, PG FEINTIT 2000 ~ 2012 A FL i AP0 B LN 45 R
GM‘fr[J]. R EBFEE2E, 2014, 14(5): 624-626.
Lao X, Pan ZM, Lu JY. Analysis of monitoring results of pathogenic
bacterium in food of Wuzhou city between 2009 and 2012 [J]. China Trop
Med, 2014, 14(5): 624-626.
B, ], iR, 4. 20102011 4R)PY EMTT IRV ESUR R
2B, Bk S5 {EEE, 2013, 29(2): 189-190.
Luo M, Liang JM, Ye RG, er al. Monitoring results of foodborne
pathogenic bacterium of Yulin city between 2010 and 2011 [J]. Occup
Health, 2013, 29(2): 189-190.
FrIF, GEITE, BB, 4 2010 4E-2013 AU T B A0 SRR
S R I A3 BT 0], o B ARG IR R, 2015, 25(7): 1060-1063.
Yin ZF, Rao GP, Liang Q, et al. Analysis of monitoring results of
pathogenic bacterium in commercial foods of Hezhou city between 2010
and 2013. [J]. Chin J Health Lab Technol, 2015, 25(7): 1060-1063.
R, BB, b, S5 ARRET 2013 AL XU IEIIZE SR 5 AT
. ﬁPl?leM/ﬂA/%&t 2014, 22: 3291-3295.
Yue YY, Luo Y, Xiang ZC, et al. Analysis of monitoring results of food
risk of Mianyang city in 2013 [J]. Chin J Health Lab Technol, 2014, 22:
3291-3295.
Wraatk, #654E, Bemdy, 45 2015 4 lesn i ihic 4
B[], i DA 2%, 2016, (18): 2686-2689.
Chen YL, Cai XH, Duan LF, ef al. Analysis of monitoring results of food
safety risks in Longyan city in 2015 [J]. Chin J Health Lab Technol, 2016,
(18): 2686-2689.

= XU M 225 2R 43

(% £ W

EER, TEM, TEMRFEAR
mRESR2.
E-mail: pangcq66@sina.com



