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Analysis of the quality and safety status of Mianyang rice noodles in 2020

YANG Xi', LIU Wei', CHEN Hui-Fei', XIANG Shi-Jie*"

(1. Mianyang Institute for Food and Drug Control, Mianyang 621000, China;
2. Sichuan Agricultural Product Quality and Safety Center, Chengdu 610000, China)

ABSTRACT: Objective To analyze the quality and safety of Mianyang rice noodles. Methods Totally 16 items
including heavy metal elements, food additives, mycotoxins, and quality indicators in rice noodles in the production
and circulation of Mianyang were tested, and the quality and safety status of the test data were analyzed. Results
Protein was the main factor affecting the quality of Mianyang rice noodles, moisture and chromium were the
secondary factors, and the unqualified rates of the three indexes were 37.5%, 2.5% and 2.5%, respectively. Other
heavy metal elements, food additives and mycotoxins were qualified. Conclusion Quality index and heavy metal
elements are the key risk points affecting the quality and safety of Mianyang rice noodles, so the supervision
department should pay more attention to the detection index in these aspects.
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