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Risk evaluation of veterinary drug residues in aquatic products of
Guangxi by food safety index method

PAN Zheng-Hua, QIN Pan’

(Guangxi Institute for Food and Drug Control, Nanning 530021, China)

ABSTRACT: Objective To analyze and evaluate the veterinary drug residue risk of selected aquatic products in
Guangxi by food safety index method. Methods Taking the aquatic products in the food sampling test of Guangxi
-ASEAN Food Inspection and Testing Center from 2018 to 2019 as samples, the food safety index was constructed
based on the problem detection rate and nonconformity, and the fan model evaluation method was applied to carry out
the risk evaluation of key items in aquatic products. Results The total food safety index R of aquatic products was
0.0898. The food safety index R of different categories in aquatic products was 0.5285 for shellfish, 0.1448 for other
aquatic products, 0.0310 for fish and 0 for shrimp and crab, respectively. The residual risks of veterinary drugs from
large to small were: shellfish > other aquatic products > fish > shrimp and crab. The food safety indexes of 6
veterinary drug residues in Guangxi aquatic products were: 0.0619 for chloramphenicol, 0.0485 for enrofloxacin,
0.0457 for nitrofurans, 0.0429 for malachite green, 0.0427 for sulfonamides, 0.0424 for florfenicol, respectively. The
degree of risk and hazard from large to small were: chloramphenicol > enrofloxacin > nitrofurans > malachite green >
sulfonamides > florfenicol. Conclusion At present, the overall risk of veterinary drug residues in Guangxi aquatic

products is not large. The safety status of fish, shrimp, crabs and other aquatic products is acceptable, and the safety
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of shellfish needs to be further improved.

KEY WORDS: veterinary drug residue; aquatic products; risk assessment; food safety index
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Table 2 Detection results of 6 veterinary drug residues
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Fig.2 Fan models of different aquatic products and veterinary drug residues (part of drugs)
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