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Discussion on the process control of laboratory sample management

CHEN Shan-Shan’, LIN Li
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ABSTRACT: With the continuous development of society, many food or health food production companies have
established internal independent laboratories for the long-term development of the company, which is used to detect
the raw materials, packaging materials intermediates, environmental verification and final product testing or R & D
testing required by the company’s internal production. Therefore, it is very improtant to standardize the workshop or
other departments to make the samples representative, valid and traceable. Because the sample is the object of the
inspection work, the receipt, circulation, disposal, protection, storage, retention, cleaning or return of the sample
directly affect the inspection results. In order to prevent the representativeness, validity, completeness and traceability
of the samples from being affected, and to ensure the accuracy and reliability of the test results, the samples should be
effectively controlled in all aspects, which is conducive to confidentiality and safety work, and meets the needs of
protecting the interests of laboratories and customers. In this paper, the process control of laboratory sample
management was summarized from the process of laboratory sample management. It had practical application value
for ensuring the representativeness, validity, integrity and traceability of samples, which could provide reference for
inspection and testing institutions.
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