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Present situation and suggestion for the management
of roasted seeds and nuts quality and safety in China

LIU Yang, DUAN Wen-feng,ZHAO Min

(Shanghai Institute of Quality Inspection and Technical Research/ National Center of Supervision

and Inspection on Food Products Quality (Shanghai) , Shanghai 200233, China)

Abstract:In this article, the current situation of roasted seeds and nuts quality and safety in our country was

introduced.The situation of safety management for roasted seeds and nuts was deeply analyzed in the following
aspects:the legal system of roasted seeds and nuts quality and safety, the institution of roasted seeds and nuts

quality and safety management,the industry association and the construction of standard system.The suggestion

that the management of roasted seeds and nuts quality and safety should be strengthened is also advanced in this

article.
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Table 1 Situation of quality of roasted seeds and nuts food nationwide
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Table 2 Situation of quality of roasted seeds and nuts food in some areas
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Table 3 Some raw material standard and

product standard of roasted seeds and nuts food
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Table 4 Some technology standard of roasted seeds and nuts food

RGeS PR FrifES
o GB 5009.12-2010 2 A [ SRR IE £ A I E
}E;gi?jgm GB/T 5009.11-2003 £ B T LA I
” GB/T 5009.37-2003 B FAAE Y TLAERRUE R 53 B 7k
GB 4789.2-2010 B ERAE & REEY R W S50 e
GB 4789.3-2010 B ERbRE B EY AR R R
1 S kTR T GB 4789.4-2010 B EZARME &R R YT R G
DRI N A GB 4789.5-2012 B ERIAE & REEY R 8 SR
GB 4789.10-2010 BREEEFRRE BRMEY SRR 458 OB
GB 4789.15-2010 B EFRE BRI R R BT

GB/T 23374-2009
GB/T 5009.34-2003
GB/T 5009.32-2003

GB/T 23373-2009

GB/T 5009.35-2003
A IR GB/T 5009.141-2003
Jr bR GB/T 5009.28-2003
GB/T 5009.140-2003

GB/T 5009.97-2003

GB/T 21912-2008

GB/T 23749-2009

B P ERIIE R G S B TR A
it R R £ B P
IR BB TR MR (PG) By E

B PP T SRS A (BHA) | T SRS HIOE (BHT)

EET R T (TBHQ) A&
B P I R I
Bl SRR AL I
A TR R I 5
OREH T i R B 4 )
B R O R S SRR 6 1) I
B A BRI 2
LAl R ISR BN E SOt

GB/T 22222-2008 B PACHERE | LB SR A SRR i Tk
SN/T 1743-2006 B AEERAL FRIELL S5 H YR B RS AT SRR £

FAME FIARIED L T U Sk U7 B 5 v B 5 S i 55 AR
Jon T B R0 e A IR D0 e A A o A R Y R
IR I ol P S sk B AL, BAT Y 2@
m AR GB/T22165 —2008 ¢ R H k508 £ o i ) )
HE| A BAERESR GB 19300-2003 MLk 5t T A
FRAfEY .GB 16565 —2003 i KE/INE iy 2B BRifE) LGB
11671-2003 ¢ 3 FRHESL DARRME) . GB 16326-2006
QIR AR B v ) BRAT A 20, (5 35 i B E B9 R A
<4mg/g, it & 1L {H < 0.08¢/100g 5 GB/T 22165 —
2008 R EISRAN—EL, [FIH),GB/T 22165-2008 5 GB
2760-2011 Xf F 4 fk i 19 2 SR A2 7 S B, GB/T
22165-2008 ZLK Sy AR AL B 58 B8 = < 0.4g/kg, 1M
GB 2760-2011 ZELR N ARAGHE H, 45 40 2 1 ke Rk
20T IR IR R B A [ AR, X R
WEE TR0 B AN R 2B = AR MEE ST 5 — 5
41 ,2009~2011 AEFR 250G T 10 A IR AS B2 7= 5 iy
Ak ARE, U0 SB/T 10553 —2009 € 2 il 35 4647 Fil{ ) |
SB/T 10555-2009 € ikl 74 JIKF R ) 45 o

2.3.3  JrikbedE IR BT ARSI AH G T A AR
E AR DR et Sy T B2 L AN 1 €A k. // I S TRy LBl E =g
WL 4, Hod, ALK AR ME ¥ GB 5009.12 -
2010 .GB/T 5009.11-2003 .GB/T 5009.37-2003 ; Z
7 IR TR A5 s 79 A I A ME AL RS GB/T 5009.35 —
2003 .GB/T 5009.28 —-2003 45 ; 1l A= Wy 48 A A I ) ==
FUKPE GB/T 4789 R F R, ¥k 2010 4F J5 B 5T
JAs

2.4 ERpbEEa RERESIE TS

P [ A U S A B £ b v 2 R ) TR LA K
2008 47 H 11 H ,GB/T22165-2008 { X447 5
WY IEA K AT ,2009 45 1 A 1 HERS 7. W,
[ it Tl Dh 2 R B b 1% Y 25 B 2 ph 2 L R 2
IR R 52 RN AT L bR o B s T TR
2009~2011 4RI 3F A B T 10 A7 i AT L A% e
H AT, RIS 526 5 ARTEY RIS H2 6 5 4025 |
CRHRIRSRFFI Y L v R BEAZ ) 4 A 47k A e
BRI 58 . PR i f7 T 0 B IR SR 5 £ T B
UFHE PRI ) R SRR 4 X 0 D 65 £ 5 A 7 e
PEATHIAE s I S 28) ATV AR i th 7R B opr 7 IR
B PEE h  R R B S — 7 T, AR BRLH AL T (R
SLID PR L b ) £ 22 A [ SRR ME R 6, © 58 mAE SR
T UL TAE B A2 25 7 i 10 TR 2 4 WA SR HE T
B G B
3 MEERNMEREARZETEMEIN
31 BURRMEKAEREZEE—FEAZIR

B A P Al R R R 2 A B — SAT
Ao 55 Bt 2012 4F %A 09 HE KA h 22 2 s ik &
TR R A 55 B G TSI 2 A T AR
e RE ) HR A B AR SR O W S YR S il
FARTAEALE S, H T AR SF K, 75 52 F i
TEASFER . 752k AT AR i ik AR TR R 1 (R
o N RN £ 2 4k ), FOA = 45 MR T 1k
PR B R A TR AT . R T Ay H 2 4 —

20134520987 275



I{iétﬂ@f&

Science and Technology of Food Industry

TAEN )G ASCIE T BRI ELE . #ilan, (&
AR T ME T &M e EgEm L rms
BHHROXE B LENE TRAEERLEENG, A
S BT FIA N RIS G 55 K A3 Il o) BE 5 55 L 88 B
TRABMLEFE)G, A IR NN iZ &
PIRERAT . B AT, 38 E — s e L0 a5 om T4
b SR/ IMEYT R 3 PR, 33X 88 A= 7= 25 08 2 S0 Ak K S
A GEEEIRE, MR MR s 1
A I A R AR R BT R PR A 2, R W
MR R A B H R R e — AT
ANBEAR, A BB LR IE 1% 28 7= 5 T & 28 4 UK 7 N 7
e,
3.2 jmsEXTIERIEREREFHEANREI

(CEMZETAHE TN (2011 -2015
) Y BB EER A CHRTT A Tl 20 BURN A 7R 4B LA
e A5 W oo ]| BN ol = < O IS A e 20 = =<K VA
15T N RO A BB N AR5 B L a ik g
ERHL BlE 0 PR AT b A A B A T 1 Y £ B
AAG/F 40h , A4 E ML EVE N R EFE SRR
AT 40h BRI L b B8 ol A B
HESEMEM, HEMZeZ N MEEREXR
BSR4, ol AU N B 3t AT Bl A i e
A RE L5, I BN R B R A AN A AR R e PR AR
A TERRA P
3.3 fERERRETMEE, =BER X

[0S S S e e g fes ) v S Y S 9y
BRI, O AT RS R R BT o AR IR IR
Yo% B EORL = X AN A< L P52 L H N S i A b R
7o BTE R R O ik . B T O B R
AR BT FIR AL, & B G BT E R, FioAE P B
PERT . W4k A A7 87 5ok 3L i, i F oy 4 &
R Rh A5 RN AL B 4ER , H B T ECRER I T %
RTINS . LASEAE KT R 0], SEZEAE 7= 11 . HL AL BT
WE AR T A 2 E 2E G HL LA DL, B 1K
W Rl R N I ES B I (B o i S i W s Sl
85% Y45, JEZE TP TIB B 1T ZEWr , B 391) 3 A 7=
W5 o PR SE BT R B B R R Y 95 i A
JEBE ., A, BT 08 A SRR S 2T R I |, i S
FARINT., 2SR EE R R 2, JFURHET 4 il e
T, A A AN T 2 () i B s A ™, ol
R R Y k), 5 5 S B0 A LA T, WA
FRITZABAR A SF EAR DT, 27 JFORF R UE it 17
K6 Il BE , PRGSO YR R
34 BEWSEEAREREBEITMEEE
3.4.1 REEIASEHRATN HERE, BEHEENE
25 AR BRANC T 3 v A W B v, (AR AN TR A TR A
B, BN S A WA R B AL A ]
AbET T E AT R B R EIR B R RK A A
BTLOH 2011 4E S A 1 H AT I Ol v 18 IE %
O YIS — T U+ =4 85— MU+ PU & X
oh A TR IRAT R AL 5T SR ST T B B, 0 X I
B Pe i A N B E R Y R
ARWEBERT 7R 454G GB 19300-2003  Hhib i A AR

276 201352008

ER¥s

#E) (GB 16565-2003 ¢ 3t K /N i DA AR UE) .GB/T
22165-2008¢ X e e £ S am Wy .GB7718-2011( &
Wi 2 A [ SRR U AL A A b 28 3 ) ) S5 bR oE X
TRE Sh AT AR A I, X TS AR & Y R Bk
77 H AT T LA E S .
342 JnsRUEJE WA 1 RSN T Ak &
2, KA I TR S 4w, o e 1 S 3 4 (B A AN
DN R /INE BT, Wi A5 1) Ak S 5 T AR
p) IR S R VAT S B = S [ T G el | A = W B ot 7. I
= b B ) AT CPR UE AR ) S ik A e L B 4, 42
Al AR T AT B U, AR i S ) b o SR ]
LU= S8 A BRI, {8 S 50 i J3E |, A 1 4 SR
HOe . FXTHUS R AR PRV AT IE DUJE Al 5247 K
RS, P — 20 A WA T AR, RS e Mo AR IE 7 &
P e i 12 < = T o | ) s SR N | B R R A S =
B RS EAT B A g A S E . £ X AT
N B o A E IS S W SN S B <5 ) | K T 4
DY Y WA T B, R i IF 9 A R A G I T 32, i R il A
WA 7 B Rk A A ERA A
3.5 AHEEHARRERMZER

LA R B OR BB H 5, REL R E A
FEIN T3 ARAW)ZE B ORSF, X T & fh v 15 4e 4 B9 B
TR AR A, T EAH SR AR AR HE A L B
BsHELUE , oAy 1 SR 6% £ B 2 AR . IR
W7 5% 35 I S0 B JRURMAR o, b S 5 A4 56 B R
GAPRYE EFEVESE . DA FRLH 2R i IR SR D
TRE ) (NESRE WA ) /& ok T8 FYE L o KRBl AT
MR UL ok R s I S Sk 2, B T e R,
Bl T s SR SRS p e AR A AR . IERH
G IR BT 5 ) £ A 28 4 [ AR NG A SR
TRATM L LIRS OB bR UERHE
3.6 1TUHKRREEER

U BB £ Sh A7l 25 B PRI 28 1 S 0 % £ A B
LA s, T I 4 U S AT oMb | R T 7 v
VI, R T HE B AT A 152, o o I SRR B 2 5 o
LY E A BE . BB S| T/ NMEDF A8 57 IE A
b B F Xt Nl /N BT A A L D RE e — R R L g —
B G —RUE G — K 50 B9 B PR 5 X Al G 56
NG IEAT AL 5 I, 48 S A b ok ROk A7 30 56 Rl 45
ZE BRI T A AR 2 SRARAE ATl AR UE LA
R b BB ity B g SR A 2 7 14 T U A 40 0 ) f
SREA YA 7= 5 Fiz B SR E A B B S 3 R o
TE S A A= Pe Al b $E48 2 S7. HACCP 28 4 {3t
AR ZR 2 AR P2 B R — A BR Y 35 7= i B, LA
PRUETE 2% 5 3R 22 PR B .
4 i

S, TR R SR B A R A A W AR R R vk
AR 2R H A 5E 35, WA DL (a4 B ) 505, I SR 1%
B KR . HE R T IRE R R R
P EE LR EACTTARAR , ANMEDT il B =, A
SRR RRAG E) AL 7= A A R T, 7 2 A S A S HL
s AR OGTE , A4 RO 45 TR [ I SR b 18 1 5 T

(F#% 279 B)



@ézﬂfﬁil

EXv¥ s

2007(10) :1921-1922.

[BIABR, Bgd REHEBA[T]. L HLT,1990(3):
57-59,52.

[4]C L Davis,C A Lassiter, D M Seath, et al. An Evaluation of
Urea and Dicyandiamide for Milking Cows[ J ].Journal of Animal
Science,1956(2) :515-522.

[5]J W Rust,C A Lassiter, Carl DAVIS, et al.The Utilization of
Dicyandiamide and Urea By Lactating Dairy Cows[ J].Journal of
Animal Science,1956(4) :1133-1140.

[6] 44k, BA A 45R . R 43RG RARHE[I] 5
7 5 444+ ,2009(3) :59-61.

[7 JHTTP.//WWW.CDC.GOV/NIOSH/TPOSNENG,/ NENG0650.
HTM.

[8 ] Tibor Urbanyi, Armin Walter.Ir Determination of Trace
Quantities of Dicyandiamide and Cyanamide in Guanidine Sulfate
[J ] .Journal of Pharmaceutical Sciences, 1971, 60 ( 11 ):
1699-1701.

O] FHEARIPEERGRLT 2, BEAGEEA 2 . T4
ARFEAEHE(FH =) [M]. LT AP T EHK

#+,2000.457

[10] D C Pretorius, ] F VAN Staden, A D P Botha, et al.An
Automated Colorimetric Method for the Determination of
Dicyandiamide in 1.0 M Keci Soil Extracts [ J ] .South African
Journal of Plant and Soil ,1993(1) ;22-27.

(1] E%E  Fh3ede 3 pesr, 4 HPLC Bl 2 38 = % 3UIR
GAER P R AU A ()] 8 2 A X S F 4R, 2004 (6)
436-437,457.

(EH:% 276 W)

A PRI R 2 A R 25, A 5 TR 1 IR SR O
AT AR R AR A R

S 3k

(1] 5 FF AEXFEMN LA —F P B BRI AT LI,
7 s 09 Pk BB x4 [ )] & 5 Tk AH4%,2010,31(10) : 16
-17.

[2]Wwees W RERZARESMHERA[I]. FEALTE
#,2002,18(11) .1403.

[ 3 ] http://www.aqsiq.gov.cn/xxgk _ 13386/jlgg _ 12538/ ccge/
20052006,/200610/120061027_236262.htm

[ 4] http://www.aqsiq.gov.cn/xxgk _ 13386/jlgg _ 12538/ ccge/
20072008,200703/120070320_314750.htm

[ 5] http://www.aqsiq.gov.cn/xxgk _ 13386/jlgg _ 12538/ ccge/
20072008,200705/120070509_314720.htm

[ 6 ] http://www.aqsiq.gov.cn/xxgk _ 13386/jlgg _ 12538/ ccge/
20072008,/200802/120080218_314632.htm

[ 7 ] http://www.aqsiq.gov.cn/xxgk _ 13386/jlgg _ 12538/ ccge/
2009/201210/120121016_236575.htm

[ 8 Jhttp ://www.shzj.gov.cn/art/2007/9/21/ art_1587_6762.html
[9 ] hitp ://www.shzj.gov.cn/art/2012/3/16/ art _2346 _678109.
html

Vol.34,No.09,2013

[12) 4T 4, Bl 3w HPLC 3k # AF &3 el & $h ok = 7
SREH N b A e [T] .0 2 3 5 16 R AT R, 2006
(1) :29-31.

[1B31AER Havrmme s Eom i ey il 7
H %Ak T ,2004(4) :30-32.

[ 14 ] Maciej
Chromatographic

Balasaheb

Determination

Deshmukh. Direct
of  Hydrogen

Turowski,
Method  for

Cyanamide and Dicyandiamide in Aqueous Solutions [ J ] .

Analytical Letters,2004(9) :1981-1989.

[15]NBN EN 15360: 2007.Fertilizers — Determination Of

Dicyandiamide — Method Using High - performance Liquid

Chromatography ( HPLC) [ S].

[ 16 ] Shaun

Diachenko, et al.A Liquid Chromatography — tandem Mass

Macmahon, Timothy H Begley, Gregory W

Spectrometry Method for the Detection of Economically Motivated
Adulteration in Protein — containing Foods [ J ] .Journal of
Chromatography a,2012(0) :101-107.

[17] ZA05m, H4R, 7040, 5 . B 20k A8 € - % B okl 2
B WA S RS AT ] AT K 4R, 2012(5) ¢
593-599.

(18 4R &, FRRAR A AU B A h) LB Ao A e 2 30 [ )] AR S
R A ,1982(3) :36-38,45.

[19] % /&, E 0% it i, & =R FUES 4 f 4 Ry &0k
wE AT R[] P B E 442 E,2008(12) :162-163.

[20 ] European Food Safety Authority. Safety and efficacy of
guanidinoacetic acid as feed additive for chickens for fattening

[J]. EFSA J,2009(988) :1-30.

1111111111111 111111111111 1111111111 -

[ 10] http:// www.cqzj.gov.cn/ Page/ content.aspx? newsid =40911

[ 11 Jhttp ://www.cqzj.gov.cn/ Page/ content.aspx? newsid = 38476

[ 12 ] http ://www.gdqts.gov.cn/ zjxx/jdcctb/ z1jd 200904/ 120090430 _
13735.htm

[ 13 Jhttp : //www.cqn.com.cn/news/xfzn/395932. html

[ 14 ]http ; //www.ahqi.gov.cn/showsearch.html? tid = 11603

[ 15 ] http : //www.ahqji.gov.cn/showsearch.html? tid = 16872

[ 16 ] hitp://www.fjqi.gov.cn/xxgk/1dzt/2010/jdzxcegg/fjcege _
748/sp3/201111/120111129_117223.htm

[ 17 ] http . // www.fjqi.gov.cn/xxgk/ tjxx/ tjfx/201207/120120716 _
104946.htm

[ 18 Jhttp ://www.cnca.gov.cn/ cnca/rdht/ spjcjgzl/ index.shtml

[ 19 ] http : //www.csnc.cn/wyhjj.asp

[20] B 24, F5€, AN ABXRARZLLERARS
#F[J] R L H,2012,4(12) :65-68.

[21]3 28 ArfE L T oy A Eek [ J]. K AAR A4 ,2012
(5):41-42.

(2B, 3% 248 MR KREARELRLATEIARS
# )] & %A ,2011,32(21) :311-317.

(23] s Wb ok E[J]. E#ARE4,2005(2)
49-51.

20134520987 279





