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Safety Risk and Its Control of Wheat and Wheat Products

SHANG Yan’e
( National Center Supervision Inspection of Grain and Oil, Bejjing 100162,

China)

Abstract ; For wheat and its products, quality and safety issues were mainly due to the background pollu-

tion, biological contamination, chemical pollution, processing technology, and illegal indiscriminate use

of additives. The quality and safety countermeasures of wheat and its products were improving the relevant

laws and regulations and standard systems,

strengthening supervision,

reinforcing environmental survey

and governance, guiding farmers standardization production, and developing abatement researches of the

contaminated grains.

Key words: wheat; wheat product;

quality and safety; countermeasures
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