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FOOD ADDITIVES TESTING

The food industry needs to use additives. Such additives, chemical or natural, are used in food production to enhance colours, smells,
and tastes, or for the purposes of processing or preservation. China now has over 2,000 kinds of food additives in over 20 categories.
However, improper or excessive application of them can jeopardise food safety. What's worse, some non-edible substances are illegally
added in foods, putting consumers' health at risk.

Additive issues for some food on the Chinese market include:

1. Overuse of food additives;

2. Unlabelled or falsely labelled sweeteners or preservatives;
3. Some food additives not suitable for children food:;

4. Use of sodium saccharin;

5. lllegal use of additives.

The Ministry of Health has been focusing on investigating illegal use of non-edible substances in food and easily misused food additives:
name lists (5 batches by now) of these possible additives that are added in food have been circulated, and a wide range of sampling and
testing especially against melamine, B-lactamase and potassium bromate has been carried out.

Eurofins, the food testing expert, is able to perform food additives testing as per PRC, EU and ISO standards in many regions around the
world. Its advanced laboratory facilities and testing methods will guarantee food safety.

Items tested by Eurofins concerning food additives:

® Preservatives (benzoic acid, sorbic acid) Physicochemical indexes (ash, moisture)
Sweeteners (acesulfame, aspartame, saccharin) Microbiology(TPC, E. Coli, moulds and
Antioxidants (BHT, BHA, TBHQ, PG) yeasts, pathogens)
lllegal additives (mlamine, B-lactamase, potassium bromate) Heavy metals (Pb, Hg, As, Cr, Cd)

Don’t see what you are looking for? Contact us now and learn more about our services.
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