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Collection, primary preparation and preservation of food sample
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(Beijing Center for Physical & Chemical Analysis in Beijing Academy of Science and Technology, Beijing Engineering
Research Center of Food Safety Analysis, Beijing 100089, China)

ABSTRACT: With the continuous development and progress of society, people’s quality of life and health awareness
have been continuously improved, and the view of consumption is also changing from quantity to quality and safety.
Thus food safety issues have become a matter of greater concern to consumers. In order to ensure the food safety and
make consumers away from harm, food inspection has become an important part of food quality control. The
collection, primary preparation and preservation of food samples are key factors to ensure the accuracy and
objectivity of the inspection results of food samples. In order to ensure that the sample can meet the requirements of
the test, fully reflect the quality characteristics and plasticity of the product, and reduce the risk of inspection, the
food sample collection process, the primary preparation process of the sample, and the preservation conditions of the
sample must be strictly managed to ensure the sample. This paper reviewed the principles and methods of the food
sample collection process, the primary preparation process of the sample and the preservation conditions of the
sample, which provided foundation for the subsequent inspection work.
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Table 1 The record for sample preparation and storage method
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