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Research progress on the analysis and detection of harmful substances
in chopsticks
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ABSTRACT: As a kind of food contact products, the quality of chopsticks is of great significance to people's life and
health. In order to effectively guarantee the quality of life of ordinary people, the quality supervision and inspection
department must always pay attention to the upgrading of chopsticks products and their production processes, so as to
continuously improve the monitoring scope of harmful substances in chopsticks products, and then improve the
quality standards of chopsticks products. This article summarized as much as possible the harmful substances
contained in the chopsticks material and the production process, and classified these harmful substances, analyzed the
impact of various harmful substances on human health, summarized the detection methods of different harmful
substances in chopsticks, and compared their advantages and disadvantages, so as to provide help for the quality
monitoring of such products and the selection of detection methods.
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Table 3 Detection of bacteria and moulds

(W B

JE B ol Jy i
FR B 3 SR A T RS .
Fe. AVES. Ak, % PR
T A B 3o v g
AR bR PLBL R, R HE ) B

o AL Ak AR AL A TS

Wit A ROk DNA F B, ¥
HE MR MR E A TS, A
T VAR T 2 A R A T ARG

RA e O £ R (PCR B R)

IR A
TR P 0 T 0 5 T A S IR
B BT HELRR
FEIEH t0 9 02 -4 R
S AT AR
TR P 4 T 5 T 0 S ‘
BRI, K SN I O 1 S PRI EOR

T AOR, 985 IASE

Lzt EYEIEHA

BRAEAL Tk, FERTMIRG, 7

HFEAT, FESHHER, TR

TS RIAATIL, 5
VA

ITIEARSE, AR

RO AR, A B 7
0

oI R ARG L AR L R
S MR CY

R A, R, AT

7, ARSI, 6

R, REEDR, HEE S
SR, T

R AR, B B A B,
i FHSE LA S R 3738




%5 18 3]

TFIEA, S5 Her oA E Y BT BAGIN 15 AT 6497

*4 EREEN
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