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Study on the current situation and operation standard of aseptic sampling
for food safety
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Shanghai 200233, China)

ABSTRACT: Objective To understand the existing problems in the process of aseptic sampling of food safety and
provide references for the establishment of aseptic sampling operation. Methods Totally 24 inspection institutions
undertaking the task of food safety sampling inspection of Shanghai food and drug administration were investigated
and analyzed by questionnaires, expert interviews and on-the-spot investigations. The appropriate transportation and
storage conditions were studied by verification experiments simulating delivery time and temperature. Results
Problems of some inspection organizations including inadequate samplers management, large differences in sampling
tools, incomplete sampling records, and unqualified sample transportation time and temperature were spotted.
Conclusion It is suggested to strengthen the management of samplers and improve the professional level of
samplers; collect video information in key process of aseptic sampling to realize the electronic recording and
traceability; ensure sampling units equipped with continuous temperature recorders during storage and transportation.
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Fig.1 Working and educational background of aseptic sampling personnel
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Fig.2 Number of food sampling vehicles and refrigerated vehicles in 24 inspection institutions
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Fig.3 Number of on-board refrigerators, refrigerators and incubators of 24 inspection institutions
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Table 2 Storage temperature and time test table
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