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A surveillance on the hygienic status of flour-made food in Guangdong province

Wen Jian, Dai Changfang, Wang Libin, Lin Xieqin, Liang Junhua

( Center for Disease Control and Prevention of Guangdong Province,

Guangdong Guangzhou 510300, China)

Abstract: Objective To investigate the hygienic status of flour-made food in Guangdong province for improving the

hygienic inspection and management. Methods

cities of Guangdong province by random sampling. Results

1 680 flour-made food samples were supervised in 21 prefecture-level

940 of 1 680 samples were accorded with the national

standards. The average unqualified rate was 44. 0% , and the lowest unqualified rate among different marketing places was

in supermarkets. The health safety of dry noodles was better than that of other flour-made foods. Conclusion More

problems were in steamed bread and deep-fried twisted dough sticks. It was suggested that more attention should be paid on

flour-made foods in food safety inspection.

Key words: Flour-made food ;public health management;food analysis
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1 KBTI E A s Table 2 Criteria for various test items
Table 1 Test items and examination methods for e 3 © Y ) 5E A U
various types of samples S A FE A A GB 2760—2007 £ i 7 i 71 i
S A2 —
wOEM RS o th Koy Tg; S b
1] 2%
T H3 WAMAETB <5 mg/kg 2 GB/T 18415— s ;*\
WL <1 mg/kg 2001 5 A AL A DR $£R
Filis AT <5 mg/kg M, GB/T 20188— i
YL <1 mg/kg 2006 W W ER A, &
~ )
WA AEENEE <5 me/ke b/t 2009 257 " ne
LR <1 mg/ke 2003 i i 75, GB/T s CGEE) 1 1 %
w;m\(ﬁ,‘ﬁ) B 5009. 182—2003 il . i £ GB 27622005 ¢ & s 15 i By
o §1,GB/T 4789. 2— ERCE T
e b <1Omerke 2003 i B i 2% i o
T 7 BB <10 CFU/g GB/T  4789.3— N e —
KIGEBE <30 MPN/I00 ¢ 2003 WK T ik B s O 709972003 B 6L 1R
e L meks CENRCE S
e mg, N Sth
w3k mF <10 mg/kg o gi‘m%
TITE BB <10 CFU/g Ko B R
N <30 MPN/100 g ;K"‘m’#
WAk PR 4 <10 mg/kg UL
TR V& B <10 CFU/g
il 30 MPN/100
— Kj;ﬂﬁtﬂf < g 2 gm®m
W — TR PR o
L4 WHKiE 2.1 ANTRE AR R A6
. /) 5 — y
SRR 5 2 ELORRG I 25 S WL 3% 3, AR TS DL L3 4
- | i o o
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Table 3 Disqualification in various types of samples
FE AR 2 Y NGB RNEHAE(%) NG AR
TR 273 74 27.1 I S Ak T TS AR
RRIES 273 28 10.3 ik Ak 2R H Tk
B T % 294 91 31.0 i AR D (RE )
i 1 273 77 28.2 B TE VR B K RE TR R
8k AT 294 242 82.3 BT TR S K T R
& D 273 228 83.5 AN R 38 QPN pii
At 1680 740 44.0

[R5 Sy i e S U P G R S S uiE 2l aP U
P, rb R I R i B AT T ) KA ofE PR

(<60 mg/kg) (1 4 A5 5 1 10 A% B dh AL 1 03 FF
HIRTRAN, N BN 0.4% . WL 4,

F A ORIR] bl R A RS 8 A 15 L

Table 4  Disqualification and substandard situation in various types of samples

EATELES E RSN R 43 A1 3 R 1

[k FUE =R i 61 ~226 mg/kg 90.7 mg/kg
TR AN 11. 8 mg/kg 11. 8 mg/kg

T 1H 2% o AR H 61.5 ~712 mg/kg 147. 1 mg/kg

ATIRS T S AL T 60.2 ~ 1196 mg/kg 317. 6 mg/kg
i CE k) FH PH 1

THi £, 3] 101 ~ 494 mg/kg 194. 1 mg/kg
[LREFES 5 1600 ~ 350000 CFU/g 29469 CFU/g
K o v B 40 ~24000 MPN/100g 1871 MPN/100g
TR 4T 9.6 ~17.5 mg/kg 13. 6 mg/kg

8k LT Gl 102 ~ 1054 mg/kg 352.5 mg/kg
LR I58 Ve 1600 ~ 5700000 CFU/g 186277 CFU/g
K B 40 ~24000 MPN/100 g 5626 MPN/100 g

ok m bt i 110 ~ 1000 mg/kg 404. 8 mg/kg
[EREF5R 1600 ~ 250000 CFU/g 28142 CFU/g
K o v R 40 ~24000 MPN/100 g 4197 MPN/100 g
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Table 5 Disqualification rates of samples in different regions
T W S —
RS UNERES AEHE(%) LIRS UNCERLES AEHE(%)
THI By 173 47 27.2 100 27 27.0
RRLE S 172 18 10.5 101 10 9.9
HTATTE S 191 53 27.7 103 38 36.9
T 177 44 24.9 96 33 34.4
ek AT 191 158 82.7 103 84 81.6
i 2% Gl 178 155 87.1 95 73 76.8
&t 1082 475 43.9 598 265 44.3
2.3 R IRVES R 5 BT G 4G B R RD BN B M R 53, 4% s JeR g BT

TERE T AR ST 3 A K T 3 R 2R 0 AR
Gy Jir e R 4R 9 45 2 T A B A v, LA AR B A 22 1Y 2

Y DARG B i w2 TT, FER AR B RN
26.9% , W6,

F 6 AR IS B o B A 551 1
Table 6 Disqualification rates of samples in different types of markets
i T RN Y it ki e
Yy b B NEREE L o NERE o NERE I N
o FEREL AR AEHE FEREL AR AEHE FEREL AR AEHE FEREC AL Okes
(%) (%) (%) (%)
i 72 10 13.9 126 44 34.9 20 7 35.0 55 13 23.6
T 1 % 95 1 1.1 126 17 13.5 3 0 0 49 10 20. 4
1 4% 43 15 34.9 165 55 33.3 2 0 0 84 21 25.0
it 54 11 20. 4 80 22 27.5 1 1 100 138 43 31.2
8% AL 56 38 67.9 122 101 82.8 — — — 116 103 88.8
2 I BE 26 18 69.2 104 88 84.6 1 0 0 142 122 85.9
it 346 93 26.9 723 327 45.2 27 8 29.6 584 312 53.4
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