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Monitoring results analysis of animal-derived ingredients and chloramph
enicol residues in animal-derived foods in Guang-Fo area
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ABSTRACT: Objective To analyze the animal-derived ingredients and chloramphenicol residues sold in
Guang-Fo area, so as to ensure food safety and protect the legitimate rights and interests of consumers. Methods
Based on current standards, 110 samples of beef, pork, chicken and their products in the market were analyzed for
bovine, pig, chicken, and duck-derived components and chloramphenicol residues. Results A total of 24 adulterated
samples were detected, with a total adulteration rate of 21.82%. Adulteration was mainly concentrated in beef
products. Chloramphenicol was detected in three sample, and the unqualified rate was 2.73%. According to the
sampling location, the product qualification rate was highly correlated with the place of purchase. Conclusion The
adulteration of animal-derived food is more serious in Guang-Fo area, and chloramphenicol residues are also illegally
added to a certain extent. Further inspections of animal-derived ingredients and veterinary drug residues are of great
significance to food safety.
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B 5 RN e B 5 B 44 i

VD R LI I
19-1 WU PR A HE - - 20-1 AR PR 4 HE -
19-2 e 414 R - - 20-2 ET1 4 HE -
19-3 T4 - - 20-3 YL HE - -
19-4 FREKFRNC A R - - 20-4 28 M2 P HE GER VR R ) A 1) ) + -
19-5 e R CEIT I XUBR ) - 20-5 AN + -
19-6 KR IE A -+ o+ 20-6 PR 24k - -
19-7 L 2Rk - 20-7 B HEARAE - -
19-8 KA - 20-8 FEHR A -
19-9 T AR HE - - 20-9 N4 -
19-10 T4 AR PR G AL ) - - 20-10 T LV 24 -
19-11 A5 i 2 HE - - 20-11 KEHIAE 4 + -
19-12 FATH WL - - 20-12 AR AR A HE + 0+
19-13 425 - - 20-13 DL SEAREE T 274 - -
19-14 XO 4 kL -+ - 20-14 FTIES 44 - -
19-15 KPE IR NE2E A - 20-15 F T2 HE -
19-16 o8 Pt e 24 HE - - 20-16 RN E 7 44k -
19-17 22 B PR A A - - 20-17 TR PRI R 244 - -
19-18 KEHAE AR -+ - 20-18 Do 2B 4 4 - -
19-19 FREAHIE - - 20-19 ez - -
19-20 (EEW)FWT - 20-20 — A L PR A HE - -
19-21 PR e A HE - 20-21 KI5 22 4 P (LR ) - -
19-22 K E AR R - - 20-22 FNE - -
19-23 FATHRA - 20-23 AL + - -
19-24 A= P -+ - 20-24 AL + - -
19-25 KI5 224 A (3R - 20-25 T4l 2 A (R T A ) - -
19-26 KIS 224 R (T IR) - 20-26 4 RIS 2 IR) - -
19-27 (HEEW)FHT + - 20-27 W) HAE R T + - -
19-28 ORRRBR) A4 T + - 20-28 U DL 4 HE -
19-29 JRBRAE A - - 20-29 R4 AL + -
19-30 TR TATH WAL -+ - 20-30 B A (I - -
19-31 PRI PR IR 24 -+ - 20-31 FATH A - -
19-32 A-fi AL -+ o+ 20-32 JE R A HE - -
19-33 Rk + 20-33 i 2SR - -
19-34 Hr A -+ 20-34 WY A A= HE - -
19-35 4l - - 20-35 7Y 2 A= G 8 1 PR 1 ) + -
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19-42 HEAE AR + - - 20-42 AT + -+
19-43 B IR RN + o+ - 20-43 I A Y L + - -
19-44 FATF TR + o+ - 20-44 i - + -
19-45 it 96 IR 2 ML PR AU HE + - - 20-45 A - + -
19-46 HRUR(LHER) -+ - 20-46 A - + -
19-47 X514 I -+ - 20-47 HfL - -+
19-48 8 P K% 1 -+ - 20-48 8 PESAL R XU ) - + o+
19-49 PekEs -+ - 20-49 4K J IR () - + -
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20-51 A HE - + -
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20-53 B - + -
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20-55 it 94 XU A M - + -
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20-57 B A I - + -
20-58 T % 2 3G A - - f
20-59 X4k - - -
20-60 TG A E E KRR - -+
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Fig.1 Adulteration rate of different kinds of animal-derived foods
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Fig.2 Statistics of adulteration rate of different sampling locations
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