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Discussion on ensuring the accuracy of food rapid inspection results

XUE Man, HU Wen-Tao, CAI Wen"

(Suzhou Institute for Food Control, Suzhou 215104, China)

ABSTRACT: With the continuous development of rapid inspection technology, rapid inspection of food safety has
been widely applied in daily supervision, special rectification, activity protection, and enterprise self-inspection,
providing effective technical support for food safety. The accuracy of the results also affects the future development
of the rapid inspection laboratory. This paper combined the current management status of food rapid inspection
laboratories, analyzed the influencing factors of the accuracy of rapid test results. From the 6 aspects of personnel
management, instrument management, procurement management, method management, environmental control, and
quality management, the countermeasures for strengthening laboratory management were proposed. In order to
ensure the accuracy of the results, make rapid detection technology plays a more important role in food safety
supervision activities.
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