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Cautions for food inspection institutions to issue inspection reports correctly
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ABSTRACT: When the food inspection agency conducts the food inspection task, it will finally present the paper
report in the form of data aggregation. The purpose of the report is mainly to better facilitate the enterprise and people
to directly observe the qualified product information, so as to supervise the production level of the enterprise and
raise people's right to know. In order to better produce food inspection reports, improve the accuracy and rigor of
food inspection reports, this article considered the block analysis of all the contents presented on the inspection
report, refered to the requirements of the Code for food inspection work, by enumerating common errors such as the
error of the sample information of the project, the inconsistency of the number of samples and the quantity required
for the test, the unreasonable judgment, the non-standard test result, and the unclear judgment of the single test result.
We summarizd the common and easily overlooked problems in the inspection, so as to provide references for the
management departments or testing institutions to issue accurate and efficient test reports.
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