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Analysis of investigation results on the quality of the made-on-site bulk
pastry in Guangdong province in 2018
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ABSTRACT: Objective To learn about the food safety situation of the made-on-site bulk pastry in Guangdong
province and analyze the major problems, to provide supervision management suggestion for the food regulatory
department. Methods One to two representative cities were selected from the Pearl River Delta & north, east and
west regions each of Guangdong province, according to unified test method and criterion to test and evaluate the
made-on-site bulk pastry, and analyzed test results. Results A total of 332 batches of bulk pastry were tested,
including six batches problematic food. The detection rate of problematic samples was 1.81%, among them, 1.2% of
the samples were out of microorganism limit, which were mainly the total number of bacterial colonies. 0.6% of
samples had problems with food additives, which were mainly synthetic colorant. Conclusion The food safety
situation of made-on-site bulk pastry is good in Guangdong province in 2018, while there are some common food
safety problems existing, supervision department should develop effective & targeted measures for regulation, to
further standardize the mad-on-site bulk pastry operation and production.
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