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ABSTRACT: Objective To analyze the food safety situation of Chinese pastry from 2016 to 2019, find out the
hidden danger of food safety in 3 kinds of pastry in time, and put forward supervision suggestions. Methods The
results of the national security supervision sampling inspection of pastry products from 2016 to the first 3 quarters of
2019 were summarized, and their overall and unqualified items were analyzed. Results From January 2016 to
September 2019, a total of 132,000 batches of pastries were sampled nationwide, 4522 batches of unqualified samples

were detected, and the overall qualified rate was 96.57%. According to the sampling area classification, the south
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China region of the overall qualified rate was the lowest, only 95.32%. According to the classification of food

categories, the qualified rate of cakes was 96.08%, the qualified rate of moon cakes and rice dumplings was 97.64%

and 99.31%, respectively. Unqualified indexes included food additives (mainly preservatives and residual aluminum),

microorganisms (mainly total number of colonies), quality indicators (mainly acid value and peroxide value), and

mycotoxins. Conclusion The problems in pastries in East China and Central China are mainly the excessive use of

food additives. Microbial pollution and fat oxidation in East and South China are also the main food safety issues in

pastries.
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Table 2 Inspection index change in pastries among recent years
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Table 3 Unqualified inspection index categories
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Table 4 Overall situation of supervision and sampling
inspection results of pastries
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