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Process control of sample management in food inspection

ZHANG Yu"

(Jiangxi Institute of Food Inspection and Testing, Nanchang 330001, China)

ABSTRACT: Samples are the objects of inspection and testing. The extraction, packaging, transportation,
confirmation, identification, preparation, storage and cleaning of samples directly affect the results of inspection and
testing. Standardizing the extraction and management of samples plays an important role in improving the accuracy
of inspection and testing results. Accreditation Criteria for the Competence of Testing and Calibration Laboratories
and Competence Assessment for the Inspection Body and Laboratory Mandatory Approval-General Requirements for
Inspection Body and Laboratory all set clear requirements for sample disposal and sampling. This paper reviews the

problems in practice from two aspects of sample extraction and laboratory management, and puts forwards
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corresponding solutions for reference of inspection and testing institutions.

KEY WORDS: inspection and testing; sample management; process control
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