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Analysis of domestic and foreign food safety standards limited for sugar-free
mango preserves exports in China
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ABSTRACT: With the improvement of living standards and the enhancement of people’s health awareness, people
will pay more attention to the intake of low sugar and low heat food. Sugar-free food is gradually loved by people,
especially women and obese people. Sugar-free preserves is a new healthy and high-quality candied food, which does
not use the traditional processing technology of preserves and does not add sucrose. Because it does not contain
sucrose, it meets the needs of people, especially the special people, for the sugar-free preserves, and gradually gets
the favor of consumers in the international market. With the continuous enhancement of environmental protection and
health awareness, “Green technical barriers to trade” are becoming more and more strict in foreign countries. For
example, the “positive list system” of Japan has almost strict requirements for pesticide residue of preserves and other
foods. Developed countries such as the United States and the European Union have increasingly strict requirements

for food safety limits such as pesticide residue. Chinese preserves often to be returned because pesticide residues and
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additives are not up to the food safety standard, which has become a major quality hazard restricting exports. By

comparing the domestic and international food safety standards of sugar-free mango preserves, this paper analyzed

the differences between the main trade countries' limits and Chinese standards, guided China's export production

enterprises to take timely measures to improve product quality and safety level, produced sugar-free mango preserves

that meet international standards, improved Chinese competitiveness of sugar-free mango preserves, and promoted

the enterprise economy Benefit and social benefit increase.
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=1 FKEZEXRESRRMFIREREGB 2760-2014)
Table 1 China’s limit standard for preserves additives (GB 2760-2014)

hac 2R B[ IR fi I/ (g/kg) i
1 R R LAk 55 15 571 0.5 PR H R
2 AR K LR B Rl PrEAe . RRE T 0.5 PULA R
HBRTI T2, mokfl
3 Bt PR L B 0.35 R, LR B
it
4 — e B DR HCR AR 0.35 e
5 TR AR BE FLEA . Bras 0.8
6 KL TIPS A1 R BA U H T R FUALA . B 1
7 g1 FHERF 0.065
8 TR, TR R = ok A e
9 OSSR (L4 Tl %) ok 1 PASR O BB SE R R T
10 SRR TENER) IR 1.5
11 R ATk A T 2 R P T (3L 44 347 L ek 2
12 PNRES . ® LN Ll YR FHERF 0.35
13 e LRt FHERF 3.3 PARHEG RS 241t
14 LT e R (3L 44 AR ) IR 0.3
15 S LE R IR P e A
16 RS B4 LIl SN 17 7] 1 DYizinan
17 e M AR e @ 0.1 A 3
18 ANy ) 0.2
19 B-#I% MR # B 1
20 BT &5 P e
21 Tt M FLAR B E # E 0.1 IR R R
22 H % KR (g ) 0.1 VLH %8t
23 RIRVISRLL ) 0.25
24 TLSRLL K FLAR B 3E B 0.05 PATESRAL T
25 IR 8 20 B L8 £ 3 & @5 0.05 DyiliEanat
26 HE+ 3 ) 0.3
R2 ERB|RRMTERZELFECODEX STAN 192-1995)
Table 2 General code standard for preserver additives (CODEX STAN 192-1995)
b= EAs g FRAE A B /(g/kg)
1 R R il 1
2 S FR A R R il 1
3 IR EAN 5 )65 551 0.5
4 DI EN AR, B 0.1
5 T LRI A1 R RVAR U R I FUEF, FaE ) 1
6 1 R AR P 15 77 20
7 g TR JEE 1455 57 0.01
8 iS4y ECL i AHERF 2
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5 s Trfig I K fH R (g/kg)
9 FHA T EHORF) 0.04
10 =R HEH, FHORF 0.8
11 A1 HAURF, FHORF) 0.065
12 T e e R 4 HARF, FHORF 0.5
13 IREELT ) 0.2
14 W (B ) ) 0.2
15 BHR # ) 0.3
16 B-IE M E@H) ) 1
17 IR A2 4% FCF Fegunl 0.1
18 Ik H ] 0.2
19 FERIV-T B R 275 H ) 7.5
20 K PR B 0.2
21 L5 FCF & 5 0.1
22 7 K BRI & 1
23 H ## FCF # ) 0.2
24 JIF R He 2 Fegukl 0.2
25 NIRRT 4AR(IKAR 2T A) Fegukl 0.2
26 ALk ) 0.25
27 SR R LRER, W25 ) 0.25
28 WKL AC ) 0.3
3 HES CACFRERMFIFPESTEL
Table 3 Comparison of standard additives between China and the international general code
wmomREZE FUEH 577 5 7 R 24 SIS IR PR R 55
26 2 4 10 10 0
] B 38 FH 1 M v 28 1 4 5 16 2
HESE RS R A AR E 3T
Table 4 Comparison of standard limits between China and the international general code
75 wm o K fif R/ (mg/kg) s 388 o M e e (o it/ (mg/kg)
1 R HR S L, 0.5 1
2 1AL R LB L 0.5 0.5
3 AR 0.35 0.1
4 XL TG A T SR I 1 1
5 A 0.065 0.065
6 LS 33 0.04
7 Fay 37 = 2 2
8 AR 1.5 0.8
9 R R A (L4 L) 0.3 0.5
10 H %% 0.1 0.2
11 e W AR e 0.1 0.1
12 B-W# bR 1 1




55 14 3]

HREER, S5 FlE T ORI A S b 2 b v R B 4871

32 HELEHTREREIEZEEMRTRARARE
REMESEERZEMEEX 2

B P B AR 2 Ak B R R T R AR, AR SCE i X
CAC FE Fr_F e 58 PRI TR I ™0 i HAS . B L S 4%
R E A, 4y T3 o R s R AR 2 R k. H
i, GB 2763-2019 ( & &4 &G bRiE B bk h AR 2 i Kok
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F 11 i 2 SR PR AR 25 75 B, CAC il PR
RLAT 15 R AT [ i BR A AR 2545 70 i, X CAC
HE R E R RZA 10 B SO HHIERBERZE 5 Fh
(F6), FLrAr R [ il % 1 5 =i 2% B i Lk CAC T M A 2577 2

B, o CAC TERBOA 1 Fh, BRE—EMF 2 Fl, HpFRE
TR R W TR, mRARFR N 5 mg/kg, M CAC
0.1 mg/kg, HLFRE A 50 £
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1 500 fif; FETIRP O] FAETE R iR B =N
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R IR A S AR B N 0.5 mg/kg, BKEE A 0.01 mg/kg,
E PR AR 50 f% .

x5 HKEERRAKERE

Table 5 Pesticide residue limits of mango in China

=2 R fix KAk B BR 4/ |(mg/kg) 5 £zl e KAk B R/ (mg/kg)

1 ZR Tk Y FAmse 0.2 39 FH JHe gt 0.05
2 AN 1 40 GiEzR 0 0.01
3 ML Pk T4 i 0.05 41 FH X B 0.02
4 IAREE 2 42 FH LB IR 0.03*
5 IR 0.2 43 PR S M 0.01%
6 AR 2 44 SRR 5

7 ARG F 2 45 AR 0.03
8 ZWR 0.5 46 LN 0.02
9 E2 0.05 47 W% 0.05
10 PP 2 48 AN 0.03
11 R BE 2 49 Tk 0.02
12 % T 2 50 A 2
13 SRR 1* 51 AR 0.01
14 18 2 g 0.3* 52 &S 0.2
15 SR SRATUAA T A e A S U S i 0.2 53 P37 0.02
16 SRR S S R A R 0.7 54 PR R 0.02
17 DK file 1K B fie i 66 2 55 AR 0.01
18 WE TR P i 2 56 N 0.05
19 T TR i 1 57 K R 0.05
20 K 0.5 58 T B 0.01%
21 FUR AR S-FUK A e 1.5 59 T8 K 0.02
22 WE H iz 0.04 60 F L 0.05
23 WER R 5 61 FURR 0.02
24 W 2 il 0.1 62 TR et 0.5
25 G 0.05 63 W BE B 0.05
26 TR e 0.05 64 TR I 0.01
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e V&) T K% B PR/ |(mg/kg) Fe V&) T K7k B R4/ (mg/kg)
27 ZIFH) 2 65 SR 0.05
28 [EE2 0.01* 66 i 5 (DDT) 0.05
29 B 0.05 67 Tk B 0.02
30 LR 0.02 68 A 0.05*
31 LR 0.1 69 757575 (HCB) 0.05
32 FOH 0.1 70 E0a 0.02
33 A W 0.2 71 KMLR 0.01
34 [ aieis 0.2 72 L& 0.01
35 b B Al 0.01 73 SR 0.05
36 IE i 2 74 AU AR 0.5%
37 ol i 0.01 75 LA 1
38 ARG 0.02
e i R A I s P
#£6 FZES CAC WAMHIEERRHARELLER

Table 6 Comparison of pesticide limits of mango formulated by CAC and China

Fre ez rp ] KBk B BR R/ (mg/kg) CAC fe K% # B it /(mg/kg)
1 ZHR 0.5 2B/5C
2 SRS T A R A T 0.2 0.2
3 AR A A H A 0.7 0.7C
4 WE TR R 5 0.1
5 T3 A e 0.05 0.1
B RWR, C ZHAEEZMH),
7 BESRENAHHEERKAGRSLLE gk
Table 7 Comparison of pesticide limits of mango between China -
and EU [ K2 s ﬁ:'ijtﬁfa%’a’ M%ﬁkﬁ%
Bk B WKL TR RR 4 /(mg/kg) RR4E/(mg/kg)
R ek Rmgie) 18 EHR oot 005
) P 05 05 19 FH X B 0.02 0.02
2 2 o 2 g 0.3 0.1 20 A 3 0.01
3 Rk ] 0.2 0.1 21 RHR 0.02 0.02
4 A 07 0.05 2 b 0.05 0.01
5 e ) 5 23 B 2 0.05
6 W , 02 24 L%l 0.2 0.02
; B 5 s 10 25 AR 0.5 0.01
g I 0.05 o1 26 T K 0.02 0.02
9 TR 0.05 0.05 27 L 0.05 0.01
10 ZF 5 0.05 28 IR 0.05 0.01
" A 0.01 0.02 29 T T 0.05 0.05
12 R 0.05 0.01 30 B 0.02 0.01
13 o o1 01 31 #ARIF 0.05 0.1
14 o 02 0.5 32 VAVAVAY 0.05 0.01
15 B 2 0.2 0.01 33 At 0.02 0.01
16 oL 0.01 0.05 34 gt 0.01 0.01
17 FH R gt 0.05 0.01 35 Sk IR 0.05 0.01
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H A5 5@ 1 3 il 1 e v 284 Rl 24 1) i i %
BT SRR [ i R R AR 25 47 B, A H A il 2 BR A
PIAR LA 256 F;, BT il BREL A 24 28 Fii (ke 8), I
Fh 3R [ 1 5 ) o T A B HAS TSR AR 254 1L R, O H
ARGEARIIFT 10 Fh, BRE—BUWH 7 Rl R BUE AR
o, FREAR IR R B E S A AMZEA K, (HEA
FETR B AT B R MR 2500 B 2 TR, AL B L
A TR E PR AR R AR ik RN 5 mg/ke,
HA R 0.03 mg/kg, HLFREBRGE™ % 166 £, FRILATIL, &
[ R s T R R H CAC A H A B9 .
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Table 8 Comparison of pesticide limits of mango between China

and Japan
s K Efﬂliléﬁj:ﬂé%’liﬂ Elzl;ﬁ:'zjtﬁ%
1 /(mg/kg) PR 4E/(mg/kg)

1 ik R B 0.07 1
2 TR 0.2 0.05
3 ZHWR 0.5 2
4 SR 0.7 0.03
5 DK fif frie 2 2
6 W5 T4 T 1 1
7 WE PR R 5 0.03
8 A R 0.05 0.5
9 Yy il 2 2
10 [EEX 0.01 0.05
11 T 0.05 5
12 R 0.02 0.02
13 WMER 0.2 0
14 fiE e 0.2 0.1
15 g H Jpk 2 1
16 X B 0.01 0.05
17 FH R 0.05 0.01
18 GiEzR0 0.01 0.05
19 BT B e 0.02 0.2
20 W 0.05 0.2
21 AR 0.01 3
22 F B 0.05 0.02
23 ST et 0.5 0.02
24 IGH] 0.05 0.05
25 KR 0.02 0.05
26 PR 0.02 0.02
27 L& 0.01 0.01

28 SR 0.05 0.01

324 HREZRRHAE L XE AT

FEHE TR 20 M2y som sk el e, Y
T il B AR 254 66 i, NS5 [ B AR 25 A
11 R B0 Byl e BREE AR 254 9 R (3R 9), Hrh3RI= i &
10 o R B B o G SE AR ARG A 5 i, LS SERA YA
1Fh, BRE—B00A 3 80, EEXARE RS, RIETES
R ARG EEZ, HERE S E s, Tk
TR 0 B AR B Al 0.01 mg/kg, E[EK 1 mg/kg,
L 5% 6] R 7™ 100 %

®9 BESEENAHHEERRERELE

Table 9 Comparison of pesticide limits of mango between China
and the United States

R K il lzi?ijtﬁié?# %I?f‘ijcﬁi%?#
R & /(mg/kg) R 5 /(mg/kg)
1 XoF B 0.01 1
2 B S 6] T 0.02 0.02
3 Wl 0.05 0.03
4 T 0.05 0.2
5 2K IR 0.02 0.03
6 VAVAVAN 0.05 0.05
7 1 2 g 0.3 0.3
8 WETH R 5 10
9 B IR 0.1 0.2

MR 10 AT LI, 3 AR 24 i R pk B R B
REFRUELL CAC FIKEZ, B HAFRKEA L, 5220
B, X O P 2 SR o] i ) B ke A 2 5k B ) B b S L
HASFIRR S A2 o B3 [ B B Rk 25 5% B i BR A AR
e, (B RURER R AR AR 24 5% B R (AR SR TE A KUK, e
o 2 T 71 R o L A L T AT PR ek R A A
BRI SRR A AR Al g B S

4 % iF

R ERFTIRAK GB 2763-2019 £ 524 FE 5hn i
B AR 2 K AR B BR i ) 7E 2020 4 2 H 15 H R IR S,
AHEL 2016 b, ToRARERREFZEN 56 Fhiginz] 75 Fh,
AR PO CAC FIEERE. BARTEMRE AL
AT B ARSI, (R R Y R R AR BB A AR AR
AR 2%k B BR AL AR LG H A | BROH S5 [ SRR PR DUAR SR
W, T, EANFBER G ER LR R REMERE
KERHMIEAE i B, 3 10 th CAC 15 Fk 25 R & h 3%
R 5 flee 25 IRE TSR, 10 Rl 25 3A BREESR, HA
M) 433 Fhfe sk A IR, RENCA IREZSRINAE] T
398 Fio FREAUE R, HRAZGHEHKE, H
PTG 3 1 SR e it O R AR AR BE 22, R T SRR
B TR AR A 2, BT T A PR R R T AR
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Table 10 Comparison of pesticide residue limits of mango at home and abroad
) AN PR SER A 2
’ A 2 5% B B 1 P B B A A R 4t
EESEIES ok TR [ 2R f e 25 Lo T A% 1Y I E - Hﬁ?jé. 1" £
CAC 15 10 70 1 2 2
¢! 433 398 40 19 8 8
H A 284 256 47 10 7 11
S| 20 11 66 1 3 5
TOTEREE R T RO BE B | BRI AN S R R T E 1 [6] SN/T3030-2015 i 18 EM I HIFS
APV TR T A RIS ﬁff{ﬁ%%ﬁgﬂgfﬁﬁfﬁ SN/T 3030-2015 Rules for the inspection of preserved fruits for import
PR P PR R A i R A, LR R B [ B 2 and export [S].
SRS, GO R bR, S L HRERARSL _
N T L ey - ules for the inspection of sugar preserved fruits for
TR B T2, P AR . TN ot gt 51
oy R T >
i&i?ﬁxﬁﬁﬁﬂﬁﬂ%, {Eﬁ%dﬁ#ﬁﬂkj‘j?ﬂ[%m IOy & [8] GB 2763-2019 A FE FARE £l TR 2 i hak Fﬁlﬁi
%ﬁﬁﬁﬂ*%ﬁﬁ%?ﬂ] , CAC ﬁ%ﬁﬁ%%‘] BE%%*%% Hﬁ?ié . GB 2763-2019 National food safety standard-Maximum residue limits for
SRS, TR B R R, B AN BN pesticides in food [S].
R, R R R A KU L AR El TR B A R R o [9] 4, XUIE, sk, S haE M amA e o). BUCE &,
CAC HCHER @A (T, HO R A AR AR o 2018, @214 15
N . e Li J, Liu Z, Zhang L. Application of food additives in candied food [J].
FANFI IR 5 Y N A B
i@i? ﬁ‘ﬁ[lu‘l FEE*:’@’%H./J' #u;, A Al AR Mod Food. 2018, (22): 1415,
ML G LR, b @RI . [10] CODEX STAN 192-195 £ it ¥ 1578 FH 2 HUARUES].
T AR E PR g b A TR s 11 a2 4 g A5 CODEX STAN 192-195 General standard for food additives [S].
Kz, Bty 22 G TR A R P [ SR B g B — A A (1] 2R, RARLL, XUBOP. F A A KSR 24 Bk 5k B A
£, B4 BBl R R A O i T s HrbRifEsy TE D). A i 24, 2015, (6): 29-34.
% j] ?} ﬂlﬁj T“él %%X‘TEP @@’nn E,:J 1—%—4315;; # EE ’@uu?ﬂi& Li YP, Liang WH, Liu EP. Analysis on the new standard of maximum
WA 7 i ) TS l:I 4 g e pesticide residue limits of tropical and subtropical fruits in China [J].
EJ:,ﬂﬁJ an, P]ZE ﬁ\{sg T EP T:r% E/Jﬁi ﬁﬂ*j‘ﬁg %Ep)ﬁit Agric Prod Qual Saf, 2015, (6): 29-34.
AR BRA g RIHTORAY g b TR PR £ S AR B T Bl 4, (12] FETCE. bR R R 255 B AR —4(CAC S IX
N7 % Bk R B 5 [l B B AR AR VE A, ARl s 14 Tl R )M b5t A2 Toll Hi it 2010,
E&Eﬂ‘%%ﬂﬂ T4 E/‘]*j{lﬂu *T/E &Eﬂ‘ﬁﬁltﬂﬂ“Xﬁ*H@, fl:i%ﬂ' Zhuang W1J. The global refulations on maximum residue limits(MRLs) for
o ey =] B N pesticides in foodstuffs and feedstuffs Volume I (CAC and Asia volume)
PR TR AT, BRI R B A R PR E A T
) [M]. Beijing: Chemical Industry Press, 2010.
R [13] JETE. EERE SRR 2% IR 5 =B EEE)M]. It
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