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ABSTRACT: In the quality control of food testing laboratories, the key to improve the quality of food testing is to
establish a perfect control system and implement quality management in the whole process. Based on the importance
of quality control management in food testing laboratories, this paper analyzed the problems of food existing in

quality control management. On this basis, it discussed the improvement measures and programs to strengthen food

quality control and improve the overall quality of analysts from quality control perspective.
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Table 1 Laboratory quality control methods'®
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Table 2 Guidance range of deviation between measured value
and true value!"”!

BEAH & & /(mg/kg) i 2278 /%
<0.001 -50~+20
0.001~0.01 -30~+10
0.010~10 -20~+10
10~1000 <15
1000~10000 <10
> 10000 <5
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