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Analysis of sampling results of national food safety supervision sampling
inspection on roasted nuts in 2016~2018

LIU Min, XING Shu-Xia, LV Bing-Feng’, PEI Xin-Rong"

(National Institutes for Food and Drug Control, Beijing 100050, China)

ABSTRACT: Objective To analyze the safety situation of roasted nuts in 2016~2018 in China. Methods The
results of the national safety supervision and sampling inspection on roasted nuts in 2016~2018 were collected, and
the relevant study of unqualified items were conducted. Results Totally 2554 batches of roasted nuts were sampled
and tested in 2016~2018, 50 of which were unqualified and the unqualified rate was 1.96%. In the past three years,
the unqualified rate decreased year by year. The unqualified rate of online shopping products was significantly higher
than those of offline shopping products. The unqualified rates of pistachio nuts, pine nuts, walnut nuts were 7.64%,
7.41% and 7.27%, respectively. The unqualified items were mold, sulfur dioxide residue, peroxide value, acid value,
coliforms and so on. In addition, there were 3 batches of peanut found to exceed the aflatoxin B, standard.
Conclusion The unqualified rates of pistachio nuts, pine nuts, walnut nuts are higher than others. The main reasons
for the unqualification are contamination of mould and coliforms and over-standard peroxide value. Aflatoxin B,
exceeding the standard in peanut should be also paid attention.
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Table 1 The inspection items and standards of the supervision and sampling inspection on roasted nuts
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Table 2 The execution of the supervision and sampling
inspection on roasted nuts
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Table 3 The results of the sampling inspection on different roasted nuts
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Fig.l1 The unqualified items of the sampling inspection on roasted
nuts
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Fig.2 The distribution of the detective value of mold of pistachio
nuts
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Table 4 The unqualified items of the sampling inspection on different roasted nuts
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Fig.3 The unqualified items of the sampling inspection on melon
seeds nuts
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Table 5 The sampling inspection result on different sites
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