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Hazards analysis for safety of chopsticks

LU Chun-Qiang’, SUN Kan, SHEN Xia

(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 201114, China)

ABSTRACT: Identification of the hazard sources is not only an important starting point of risk analysis, but also an
important link of risk assessment. It is conducive to discover the possible risks in the use of consumer products and to
change the post-regulation to the prevention and control of risks in advance. According to the general principles of daily
consumer goods risk assessment, this paper analyzed the possible sources of safety hazards and their seriousness of the
main chopsticks products in the market such as bamboo, wood and plastic from the 3 aspects of physical hazard,

chemical hazard and biological hazard and analyzed the causes of chemical hazards such as heavy metals, sulfur dioxide
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and anti-mildew agents in detail, so as to provide a reference for the safety risk assessment of chopsticks.

KEY WORDS: chopstick; hazards; chemical

1 3

g, JE—FhE IR TH, R RRa sofeird
Z—, MO EARAR AR b, TR A AR A
4o BT, BRI RO E, S UIHISE R
UMM BEE M TEOR M, SRR H R 2
%, MBCET. KL @JE . RS, TR, B
REPIEERR, AL B, REE TN )
W B AR L — O T S

il

R T FE ML, S I, WEEERE T LN
BN R Z . HAT, B LTI bk, FRIE R
A AR TAEPREXT B8 . SRE . SRS B A7y
B TSR E R R, AR A AR KU
SENI-KEESE

90 VPO XUBS: 3BT AL A58, 0 XU 2 B XU, 3
A TR AR ACSCN L AL | A4 3 AT, 25
FIAPE TR A A T A PR ERGI I, LR AS I T A
B RS, BT 22 e XU IR AT T B A T

EHeWA: BiEhRAEORE Rk AR ST A 230 H (14DZ2293000)

Fund: Supported by Shanghai Science and Technology Commission R&D Public Service Platform Construction Project (14DZ2293000)

HETAEE: B, mYUTRIN, ST OB AR OGS AR AR 5 B A KU I . E-mail: chunqiang07@163.com
*Corresponding author: LU Chun-Qiang, Senior Engineer, Shanghai Institute of Quality Inspection and Technical Research, Shanghai 201114,

China. E-mail:chunqiang07@]163.com



3680 1% A T R A

F10 &

(AT, SR b I 2 4 SR Wl S B s T AR E 5%
2 YERE

21 £ &I

MARBET, FRlE— K WHET, EHTARZLES R R
HI WA, — 2677 SR BRI, MAh, —2 SEE
IREETFREVITF T 0TI 5 5 BB, 4R
FEHIRZ FREERA LI T, WA BRIITH ™5
Z UL 1, WHRE RS AT, BRE ST, EEN
FAD., B, HE6E, BREENYIGE.

BT A BB R RE
Fig. 1 Sample with burr defect

22 HFLG%

— AT AR F A R (BT AR E VI A ER /) 8 53 T
Ko MBS A%, WA SADEZN RS LR 2, 2%
Rl T EERIEA TSR, HREAMERATE TN, 5%
FR5, R EENYIGE .

2 ABURILZ AR
Fig.2 Sample with sharp edges

23 % 4

PIARBET, MBI, Bz, | R Bk
B, 7EREH R, ATREH BUB T IR T, BRI
R ME BB, WA LR, 77
7% AT BE, HEAETW), SER R TR A2 4

3 hERE

31 =R
MEREDE, 7T A T4 R AS B 54 8 o — AR

RAR, SJRETLUAREN I, AGFERIN—LESET
£, REMOAERIIRS ARG EFRSRBONG . T E—
ST ARG R T, Tl e A B A TR S A b
TR, LR R A & S5 R R R LS, g A
BEIENAZINIAS . XEE AL FRRZAET ™ ok
THEALBRE . Di ZWst 101 #3528 Tl ARRE 72 #t,
REFNEE 29 HO=SIRZEPROH . M. # . AR SR T
WE, Z5RAI: Horp o HERFER BAT S AT 90 mg/kg, A
BNETREPNESRSERTABRZ, 4. M. %.
IR SRR B 1% 500000, 120000, 8500, 2600 Fil
150000 mg/kg, iXELLRZHET  Fas EE R o FE LSRR |
0.07 mol/L HCI Fl 1% AR BURI T8 555, Hrp 3
HE =5 . Wi HAR A RN A H A AR, AEFES
JBHEANESG, FENENERL Xz Rgs . B, iR
GERNMAT 7 Wi A . HH LA KA B PR A R
Wi G S, B SR R,
32 —EH®m

XEFAARG ST, AL EAFEAE A K
TP, —ST FORNBITARPETSE, HHFIMESE &
AHICEE, KA T GREE ™ fh E A7 2%, XA By A
SRFEAL T AN, BAFTFRIiE, A5 5 38 Ak
FREAO AR N R A R A, KR T A R
T TN S BN = T =< 0F 17 S G
TR GB/T 197901121 GB/T 1979023 %y i vp —
FALBLR B T B R AR, (AR AR
i BABRUE A B A
33 FEF

IAM R Gy AL A B8, NIRRT 5 3R, I
FRAR TG Y, IR ST, O TR R A
¥, BARRE, RE— I ARBF L=k 20 5ok
BRI TR R AL FE . ARG UK . AR
A E R AR, BARB RO A, (A B HI5 YR,
SURB A RGN B0k B Bk Bos s ditk, T
WAL R R REIRIE L T ARIE AR A, AR A 0
B, X ISR EE T AL o B PR )y 2 77 A 1B s |
ARZRFLIRM . WO | THIRME | Gmels | A HLEUL A . PR
T, XS B R A AL G B R N B
FEARFR, AT o TR RSN, E 5 B A T B
FUFE BT T 6 524 T KUK
34 B B

R DL MM Bk &, R T TR AW,
SR A Ry F R R IR U, AR BRI PR LA, e R A
AT RE SR ok, X AR AT RES R MRSE TR . il T
REFIHF I Al S5 S R ) 171 5 0B £ S R DA I B

i R

b=



5512 4]

R, 5 WL ERS 3681

W RG MG, 2016 45 1 H 2 2018 4% 12 A #AME], #
T A2 o & R R R AR A 75 R XA
BRI e SR, R E R E R
35 BARI%E

SR SR G, RIS NI, K4
PRl 2 45 EE AT AT R BRI, B TR R
FHRLRHE, —BEFREMSEAARSE, BIEHEH
B o TR R BT I Rl RE 3 #5 RAS 58 4 A HLIR 771,
LGB E D HA O FY I X S 42 il 3R B
VIR, 585 R Y A R TR XS . BRI
Bl E 57 R AEE RIS, v s st IR T FE =, S04t
i B FE R B TR R AR R B A B T AR AR —,
FAE B BRI P A SR P B A i, A D A T
FEEEUYR. BTG YL 2 Sk A MK,
TR SRR B i B A

4 EYHERKE
PrARBET FORHECA RARBPRE, BEIRFE &, A% (R,

HOAR B e VR B o ARAT AR BT &5 RIRET 4, AR,
THBZKI . R, (RN BT A PREE T AEAS PR B,
MhaERE ™ A e i v X . SN E T R, BB LR
e, Fofl a2 A RE - AR BB R . FUAG, HETEEE
FARHE S — UCEATABE T R . SO0 iR AR R T
FRAGUALAE o SRTAT, h T MR, 2R Al A8 2 2
ATE, G PR A S A — U B A it R R TR S R
A, 10 HLUAEA, BERERTGIERN 22.0%(6/51), bR
N 3.9%2 B IRADEREPYE AU — M AREE AR
Bt e, BEAGREIRE] 0.69%. SRibIPERPTAN G
B EZRMER RN G . HIt, JoeR— Uk,
R BT A, B R YR A
F0 R KU TR 3R

5 EERLE

BEET A G EBICE, 2 GB/T 22760-20080
HIfGE LR IATRI, RS 1. ATUE R E
k%, BB TEGE

o

®1 HFEREFRLE

Table 1 Summary of hazard sources for chopsticks
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