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Analysis and control measures of harmful substances in the process
of bean paste processing
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ABSTRACT: In recent years, with the continuous innovation and development of China's food industry, the Douban
sauce industry has also shown a steady upward trend. However, the open-ended bean paste production environment
and complex and long production processes also make some food safety risks in the production and processing
process. This paper discussed the possible harmful substances, such as aflatoxin B;, botulinum toxin,
microorganisms, biogenic amines, etc., which may be produced in the links of bean paste materials, koji making,
fermentation and storage, the measures to reduce and control these harmful substances were also discussed, so as to
provide an effective reference for the safety control in the production process of bean paste.
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Fig.1 Process flow chart of hot bean paste!®!
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Fig.2 Change of aflatoxin B, content during different periods of
sweet bean fermentation™”!
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