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Notes for sample management in food inspection
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ABSTRACT: Food inspection is a direct and effective measure to understand the quality and safety of food and to
find out potential risks. It is also an important link of food safety supervision in China. As an important part of food
inspection, sample management is directly related to the fairness, scientificity and accuracy of testing data, and it is
also of great significance to improve the authority of testing institutions. Most of the relevant personnel pay close
attention to the standardization and scientificity of sampling, the advancement and accuracy of inspection technology,
and pay relatively little attention to the sample management. However, due to various factors, there are still many
problems in sample management in food inspection, which may affect the accuracy and validity of food inspection.
This paper summarized and analyzed the strict management of sample reception, sample preservation and sample
preparation, so as to reduce the risk of inspection.
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Table 1 Sample quantity requirements for some inspection items
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