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Sources and control measures of aluminum in catering food and analysis of
issues in food safety sampling inspection
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ABSTRACT: Catering food refers to a type of food that is prepared through immediate processing and commercially
sold to consumers. In the food safety sampling inspection organized by the market supervision departments at all
levels in the country, there are many problems of excessive aluminum in catering food, which have attracted people’s
attention. Aluminum is a widely existing element in nature, but it is not a necessary trace element for human body.
Excessive intake of aluminum in the human body can cause irreversible damage, and consuming aluminum through
catering food is one of the main ways. In addition, At present, the widely used food additive standards in China
currently cannot meet the sampling and monitoring of aluminum in catering food well, which adds difficulties to the
actual sampling monitoring work. Therefore, this paper summarized the sources, control measures and of aluminum
in catering food, analyzed the problems existing in the spot check and monitoring of aluminum in catering food safety
in China and put forward suggestions for improvement, providing ideas for the supervision of catering food, and
providing reference for ensuring the safety of catering food and promoting the healthy development of catering
industry.
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