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Analysis of the quality and safety status of rice noodles in Nanchong city
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ABSTRACT: Objective To analyze the quality and safety situation of rice noodles in Nanchong city from 2018 to
2020. Methods Sampling tests were conducted on 16 items including food additives, mycotoxins, microbial
contamination and non-edible substances in different types and processes of rice flour products in Nanchong city
from 2018 to 2020 to evaluate and analyze the safety status. Results Totally 200 batches of rice noodles products
were sampling inspected and detected, 21 batches of unqualified samples were detected, and the qualified samples
rate was 89.50%. The unqualified samples of the 3 types of rice flour were detected, and the unqualified rates of
semi-dry rice flour, fresh and wet rice flour and dry rice flour were 36.00%, 9.30% and 4.49%, respectively.
Unqualified samples were detected in all 3 sampling inspection links, and the unqualified rates in catering link,
circulation link and production link were 5.00%, 4.50% and 1.00%, respectively. The unqualified items were total
number of bacterial colonies, mold and dehydroacetic acid, and the unqualified rates were 18.00% (9/50), 12.00%
(6/50) and 3.00% (3/200), respectively. Conclusion Microbial contamination and illegal addition of food additives
are the key points of the current quality and safety risks in rice noodles, which should be paid attention and
strengthened supervision.
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2, K AEREARNL 21 bR, FEAGHREN 89.50%. 50 HEik
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Table 1 Inspection items, inspection standards and judgement standards of rice noodles
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T2 2018~2020 FEKMIMWLER
Table 2 Results of rice noodles sampling inspection from 2018 to 2020
o 55t H Al B s - E HRAAE RNEHEZR %
W2/ (mg/kg) 4.21~7.50 6.321 5.485 0.00
FH B YR B AR AL 4M/(mg/kg) N.D.~1.66 0.379 0.210 0.00
IR 2 2/ (g/kg) N.D.~0.0987 0.00439 n.d. 3.00
X RO B R BR 2 /(mg/kg) N.D. / / 0.00
X H R /(mg/kg) N.D / / 0.00
11242/ (mg/kg) N.D / / 0.00
R AR/ (mg/kg) 200 N.d~7.670 1.455 1.223 0.00
W& B E Bi/(mg/ke) N.D / / 0.00
M REE A/(mg/ke) N.D / / 0.00
I8 A S iR 0 TR I/ (mg/kg) N.D / / 0.00
BHEL(EL AL 3)/(mg/ke) N.d.~29.545 11.553 10.643 0.00
FRJ%/(°T) 0.0234~0.763 0.168 0.118 0.00
W% B5U(CFU-g ™) 10°~5.6x10° / / 18.00
MW /(CFU-g") 10~3.5x10° / / 12.00
KIGH#E/(CFU-g ™) % N.D. / / 0.00
4 W EAA R /(CFU-g ™) N.D. / / 0.00
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Table 3 Results of sampling inspection on different categories of rice noodles

eI LR/ ANERRAL IR NEREHIY% AEHTH
KM 89 4 4.49 W . WK LEL
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Table 4 The results of sampling inspection on different sources of rice noodles
EiliioEZ ) FE AR ANEREAER NEREFI% ANEHE T H
HE PRI 32 2 1.00 HW . WK
VL PR 65 9 4.50 MAZE . B
BRI 103 10 5.00 HE . WKL
®5 TEBRMBBRLGITE
Table 5 Statistics of unqualified items
ANEHE T H SR ISR AEAEAEIR NEHEFE% ANEAE RN BT
[ s%4 50 9 18.00 10°~5.6x10° CFU-g"!
G| 50 6 12.00 10°~3.5x10° CFU-g"!
a7y 200 6 3.00 0.0687~0.0987g kg
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