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Quality analysis of smoked and barbecued meat products in
Jiangsu province
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ABSTRACT: Objective To investigate the quality of smoked and barbecued meat products. Methods Totally
418 batches of smoked and barbecued meat products in 13 cities of Jiangsu province were sampled and tested by the
national food safety standards, and the test data were analyzed. Results A totally of 2 batches of benzoic acid and
its sodium salt were not qualified, 1 batch of benzo [a] pyrene was not qualified, 3 batches of PAH4(Sum of 4 kinds
of polycyclic aromatic hydrocarbons) exceeded the EU limit. The detection rate of PAHs in 360 batches was 86.1%,
and the average detection rate of light PAHs with relatively low molecular weight was 3.2 times of that of heavy
PAHSs. The identification of meat derived components in 229 batches of meat products showed that 21 batches were
inconsistent with the claimed components, and the inconformity rate was 9.2%. Conclusion The main unqualified
items of smoked and barbecued meat products are the over-use of food additives and benzo [a] pyrene projects. PAH4
exceeded the EU limit. The Identification of meat species show that there is a situation of replacing high-price raw
materials with low-cost raw materials.
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PERE I A OO R, SRS T A=Al (R, BOTC T
TR ity PG A ST i 7R 56 G T T AR PR T 3R S AR R IR
M L AEET HA%HE GB 2760 #LE 1) 30 mg/kg BRAEH T o
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Table 1 Inspection items and inspection basis for smoked and barbecued meat products
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GB 2762-2017¢ £ it v i5 g
6 EZ75 7 PR ) O
2 FR R A R
7 IR il o S FREEHH R B EHIA

<30 mg/kg (4= FRY)
AR CERIRTY)

GB 5009.33-2016 { &5 H AR L 5l
W psE ) BEE =k

GB 5009.28-2016 (X it FAHIR , [15Y
TR FIBERS R 2 ) 05—

GB 5009.28-2016"1%5 —

N
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Table 2 Detection data of nitrite in smoked barbecued meat products
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IIZLER AN LDso(RK R 1T) 42 504920 mg/kg, A& 2 FREM
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Table 3 Detection rate and value range of PAHs components in
smoked and barbecued meat products

R H A fotikme T AR
I(nglkg)
% 185 44 8.5~278.8
& i 61 15 3~74.2
e 18 4 1.1~14.5
% 130 31 2.3~79.2
E[5 336 80 5~385.8
H 195 47 1.7~78.8
P 269 64 1.7~75.4
t 128 31 1.7~43.6
AR [a] 170 41 2~26
1,2-% 33k 159 38 2~18
A [0]5 B 78 19 2.2~11.6
HIE[K]FE 1 0.2 4
HKIf[a]EE 118 28 2~8.4
B [1,2,3-c,d]i 38 9 2~4.8
2RI [a,h] B 37 9 1.5~3.9
#IF[g,h,i]dE 38 9 1.8~3.2
P83 360 86 2.2~772.3

3.4.2 FI[a]

I [alEE 2 R A A R A Y L R £
WO, s Yy B AR GB 2762-2017 e BEBEKE
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3-c, ]t . —HIf[a, h]E . HIf[g, h, iHEEZ AR HA
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Table 4 Detection rate and value range of PAHs components

i A KK <n<10 10<n<20 20<n<30 30<n
HER AL 200 140 65 10 3
& /% 478 335 15.6 2.4 0.7
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