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ABSTRACT: Objective To investigate the quality and safety status of commercially available seasoned flour
products in Yueyang City, in 2025, and to elucidate their quality control practicess and risk characteristics. Methods A
total of 70 batches of commercially available samples were collected from Yueyang City, Hunan Province. The 11

parameters, including acid value, peroxide value, preservatives, sweeteners and microbiological indicators, were

Yks B ER: 2026-01-04

HEEWIH: WA W E SRR R H (2024KITHS8); ZEZ TR 4EAA T H (FEFE225)(2025QT-94)
F—1EE: AW1992—), Z, MWL, @RI, FLEM 7R BR L2 5P, E-mail: 896187895@qq.com
“BEIEE: Wilg1974—), B, TN, FEMRIT HEERY . E-mail: 264794861 @qq.com



200 B0 LG 4 o AR I 2 4R 617 %

analyzed in accordance with national food safety standards. Furthermore, the quality and safety profiles were
evaluated in conjunction with packaging forms and shelf-life characteristics. Results The market for seasoned flour
products exhibited structural characteristic of “lightweight packaging and medium-to-long shelf life”. Pre-packaged
products accounted for 64.29% of the total, with specifications of 25-50 g dominating the mainstream market, and
products with a shelf life of 150 days representing 72.86%. Traditional preservatives (benzoic acid, sorbic acid, and
dehydroacetic acid) were not detected in any samples. However, the issue of excessive sweetener levels was
prominent: The unqualified rates for sodium cyclamate and sucralose were 1.43% and 5.71%, respectively. And all
the trichlorosucrose unqualified samples were filamentous or rod-shaped products. Microbial contamination was
mainly indicated by the total number of colonies, with a detection rate of 38.57% and an unqualified rate of 2.86%.
The detection rates of coliform bacteria and mold were both 1.43% and did not exceed the standards. The detected
samples were completely consistent with the samples with total colony counts. Conclusion The traditional
preservatives in the seasoned flour products sell in Yueyang City are well controlled, but the excessive use of

sweeteners and the problem of microbial contamination still exist. The product form and the dosage of additives show

a potential process correlation.
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Table 1 Testing items and methods for seasoned flour products
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Fig.l Distribution diagram of packaging specifications for
seasoned flour products
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Fig.2 Distribution diagram of shelf life of seasoned flour products
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Table 2 Data analysis of quality indicators for seasoned flour products

LD K S Rl S L VAIEN s i 2 NGRS %
R (LA BB Wi)(KOH)/(mg/g) 0.34~3.60 0.957 0.91 0.528 0
AR )/ (g/100 g) 0.011~0.190 0.0589 0.05 0.0346 0
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Fig.3 Distribution diagram of acid value detection results
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Fig.4 Distribution diagram of peroxide value detection results
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Table 3 Test results of food additive

Ei=N I/ (g/kg) B/ (g/kg) FRUEM 22/(g/kg) i 2R /% AEMRI%
R R R AR (AR R ND / / 0 0
1124 R B LB AR (LA L B R ) ND / / 0 0
R Z R KR (U 2 B ND / / 0 0
BRI (ARG 1) ND / / 0 0
it Z (LA O IR IR R ) ND~2.44 0.940 0.398 77.14 1.43
AR ND~0.660 0.304 0.130 94.29 5.71

T ND FRARAH, /2278 T B
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Table 4 Microbiological test results
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