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Discussion on the risk assessment system of pollutants in infant
formula milk powder
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ABSTRACT: In the context of frequent safety problems of infant formula milk powder of domestic and overseas,
analysis and assessment of the risk of contaminants in milk powder is of great significance in ensuring food safety.
This article taking infant formula milk powder as the research object, discussed the risk assessment of pollutants from
the raw materials, processing and packaging links. The discussion included the common microbial pollution in raw
milk, the possible elements or heavy metal pollution in the process of milk powder processing, and the chemical
material migration in the packaging process. At the same time, combining and comparing relevant domestic and
foreign assessment theories and food safety standards, the possible sources of risks were discussed, which provided
ideas for the improvement of the risk assessment system of contaminants in infant formula milk powder.

KEY WORDS: infant formula milk powder; pollutants; risk assessment

0 2 = KB T A 7 R BB VE (good manufacturing
practices, GMP)f&: 343 #7, AT DA BRAE AL LA KOG s

W7 A AE T — 2 3T ARk B, =y il &5 (hazard analysis critical control point, HACCP)LIK )
JUBRBEZLAN S SRR, BRI R w2t S5 Rl A e KU AT I SR AR AU
g O PEAR XU S8 30 A XU A Y, SRR PPA 2 o 3o 25
20 {42 80 AEALK, BT EASMHINAEE, %itik )T, WRNAREZN—IN, F2Es7 2 T 5 ook
A Z WL DRI SRR AR 62, XU 40 BT 2 4l X B AR 2 AT AT R G R REF A KU A —

HEEEE: RT, SRR, ERHIRIT AL AR . E-mail: 9934448@qq.com
*Corresponding author: WU Yu, Senior Engineer, Chengdu Institute of Product Quality Inspection Co., Ltd, NO.16 Xingmao Street,
Longquanyi District, Chengdu 610000, China. E-mail: 9934448@qq.com



%510 3]

s, A B LR FUR s S XU Al A R A PR 3875

TEAFEERE . BREETEAL  RURS TR R XURS fif 3t P 2 T
7, Hh BREEPA ARG L . AR 3 A
FAE NG P A FRA A T I 1A 2, i 42 AR R LA
LA 49 i i D B A5 MEAf b 1 A% S 4 X 75 ey IR 1
FRTI R T7 3k DA B 16 T S IR B T 5 A o IS4k,
BYLBC T Ik Z R R, 2B ek kT,
2015 AEMA Y (AR NRIERE i de 4aid ) 1, el 4
2y JLBC T b SRR | 2R 7 LR 388 25 45 R BR 15 AT il
TTRRESR . 2020 4 6 A EZ AN Z . ALARFSER . Tolk
fREAHR . THEZSE-L RIS KA T (240 LR 5L
BT TEh 5 ), Fe b TR TE 7 TR A R T
A5 s, AU o B N S LFL AR A L, B4 LR
For 44 A DR B e AR R A (R0 AL IS el A 2240 )L
FUBIN 22 AR BRI R ATIAL T2 W o2 35 (B Be, Herp LB 4
OIS ORE B RS TEA i oA se Bl S . BRBY
B ] 6y DXL A A% 28 A7 TE A7 350 1 T e e, 4 -
(1) DRUBS At 1A% 28 o 4 55 9 AL AT T Rt 51 XU AL
S BE AN R LA HE A 2 A HH R AE, Bl I s,
AR BESEHTIEAT R 08 A PR R A A . (2) F A XU A AR
KA RN A A, TR KU A 757
TERUARRT Ly, H TR BB S — . )X PP 2
THE BB, JEHRAPEAG I3 R A7 125 LR AR S ) B
4, R HAIHEEE R0,

ATy B4 JLIE 7 FLB 4 JEURFER S | L BR5 A
PRI K, 455 T AR G DA R LR [ N A £
mi LA RRE, PRSI LIEC 5 FLA T G 0 KURS: T Al 1A 2R
AT, WP n e xh 2 4y JLIRC 7 LA B UG 8 P F0
TR S TT R, e ATl B AT A B L R
7 XU I SR S

1 XUk ZR B R

By Lzl R SR 52 UERARETRE
FAOR, DR, N7 5 B A KU FROE AR L 2 [R5
KA oy S p A EEZ IR T AR fE

PR AU g Ah, XU AR R AUy s
JE B PN (9 B, SRR | IR XU ARl Y 3 22
o UL mr g, B LFUR XS A R 4L AL ()RR
U, BV DRURS: B 532 DR BRI R DL (23U £ 53 TR KU A
AR, BT KURSEHE bR B AGHIN 5 V2 AR R FNIEAR S (3) 1Al
A, B KURHE AR A R S

2 FARBEA S oA

21 ERNSZH

Wy R A U HE R B AR IR A, WL AR
B IR R T S 2 —, T A RO LAY
BEECEE, B xR T ) Sk dE H E
R BOR TCE PR E OB LA B BN R, R EL
BREE, SHLMEAR. RS . 1B gt
5, W T rE A 25 W, AT 5 £ VR 505 B
(Y5 Y, T EE IR J5 SRR I TR SR AR AT
L5 12O S IR E A A7 1O i L A R S K AT
B VPTTERE . MIATEREE . W IMMERERR A . AT . 2R
Wi R . ZEIAT R S IR BOR R Y, X eSO A
XTERG LG E, WRESI RIS . B, faEHAR
G, Horp B A SRR Ko VD 1] FC A JEURE AL P e LA B
R TE, TEWRREA FL 0 R AR R 5K 2.8%~T7.0%F1 0~11%,
I TR FELERIFL A AR R 2 835 15%. % 1 AT LU H,
Xt LB P A P RS I AR R E A T R T, AERR R
(R 7T, op R T BRSE 45 [ B o sz, AR Rk
B AR % (most probable number, MPN)HERI A, H R &
{H>4 90 MPN/100 g, 17 H At &I 52 ) K 220 HLAR B 3001 7
FoR o BHRIEL BRI T KM A A ARG bR, X
g T SO TR 1475 Y T AT 2 5N R . KA B0
A 3 Ao 2 A A B 1) R IR AN S W LA e SR B S5 BT A
TG YR, FFTEBT WA SE 1L B gk A B B PR R JEURL L
A RSk 5 5 Y, i S 4 0 TS b AT A A
W5 e RS

®1 BOERIALEZL/LAB P HEMREMRELER?!

Table 1 Comparison of microbial limit standards in infant milk powder among countries or organizations"!
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Table 3 Limit value of elements of infant milk powder in various national standards
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