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ABSTRACT - This study was performed to investigate food safety of 18,446 distribution foods in the northern
Gyeongii area from 2010 to 2014 year. Food safety analysis was conducted by using Korean food code and food addi-
tives code. Fail determination about standards and specifications was 184 cases of 18,446 distribution foods, which
represented about 1.00% fail rate of total cases. In the case of collected by food sanitation inspector, fail determination
was 124 cases of 13,706 foods and showed about 0.90% fail rate. In the case of requested for food safety inspection,
fail determination was 42 cases of 3,419 foods and showed about 1.23% fail rate. Results of fail determination by
years, 61 cases (about 1.66%) detected fail among 3,683 foods in 2010 year, 37 cases (about 0.96%) detected fail
among 3,863 foods in 2011 year, 44 cases (about 1.18%) detected fail among 3,721 foods in 2012 year, 25 cases (about
0.68%) detected fail among 3,669 foods in 2013 year, and 17 cases (about 0.48%) detected fail among 3,510 foods in
2014 year. In distribution of fail rate by month, september was showed the highest fail rate at 2.54% compared with
other months. Fail determination by type of foods showed that 23 cases of perilla oil detected fail in 204 foods (about
11.27%), 32 cases of sesame oil detected fail in 394 foods (about 8.12%), 9 cases of pickles detected fail in 177 foods
(about 5.08%), and 10 cases of red pepper powder detected fail in 283 foods (about 3.53%). For analysis of fail deter-
mination by examination items, microorganism was 28 fail cases (15.22%) and that was the highest level among
examination items, linolenic acid and acid value were 27 fail cases (14.67%), iodine value was 19 fail cases (10.33%),
content amount was 16 fail cases (8.70%), and sulfur dioxide was 9 fail cases (4.89%). In conclusion, the result of this
study indicate that various fail determination items were detected of distribution foods on the market during the past
five years and it was showed to higher hazard occurrence potential due to food. Therefore, more strict food safety
control will be need for improving human health by prevent food health problem and ensure food safety.
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Table 1. Samples for food safety examination by month and year
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2010 3,683 374 89 308 295 141 299 417 260 500 333 293 374
2011 3,863 430 208 322 308 220 462 247 411 237 214 421 473
2012 3,721 263 214 150 201 272 327 259 286 434 214 432 469
2013 3,669 236 413 232 266 358 337 260 178 524 148 193 524
2014 3,510 195 82 145 197 163 281 284 198 270 249 426 920
Total 18,446 1,408 1,006 1,157 1,267 1,154 1,706 1,567 1,433 1,965 1,258 1,765 2,760
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Table 2. Samples for food safety examination and fail determina-
tion by year

Number of

Year sample Number of fail  Fail rate (%)
2010 3.683 61 1.66
2011 3,863 37 0.96
2012 3,721 44 1.18
2013 3,669 25 0.68
2014 3,510 17 0.48
Total 18,446 184 1.00

Results and Discussion
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Table 3. Samples for food safety examination and fail determination by month in recent 5 years

Month
1 2 3 4 5 6 7 8 9 10 11 12
Number of sample 1,408 1,006 1,157 1,267 1,154 1,706 1,567 1,433 1,965 1,258 1,765 2,760
Number of fail 18 5 7 10 10 18 18 22 32 17 13 14
Fail rate (%) 1.28 0.50 0.61 0.80 0.87 1.06 1.15 1.54 2.54 1.35 0.74 0.51
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Table 4. Rate of fail determination by type of distribution foods

in recent 5 years

Number of -\ ber of fail  Fail rate (%)
sample
Perilla oil 204 23 11.27
Sesame oil 394 32 8.12
Pickles 177 9 5.08
Red pepper 283 10 3.53
powder
Extract
processed food 451 15 3.3
Confectioneries 1,460 20 1.37
Sauces 770 6 0.78
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Fig. 1. Number of fail determination by examination items of

food safety in recent 5
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Table 5. Patterns of fail examination items within distribution
foods in recent 5 years

fail determination

Fail within item

Examination (vt of fail

items (%)
Sesame oil" Linolenic acid 27 84.38
lodine value 6 18.75
Benzopyrene 2 6.25
Perilla oil lodine value 12 52.17
Acid value 9 39.13
Benzopyrene 2 8.70
Confectioneries Acid value 10 50.00
g;zf;‘: 7 35.00
Foreign material 2 10.00
Bacteria 1 5.00
Erx(zzztse dooq BECtETR 15 100.00
l;;ig:ﬁ?er Water content 7 70.00
Foreign material 4 40.00
Adulterate 4 40.00
Ash content 2 20.00

YRepresent of duplicate items of fail determination in one food
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Table 6. Evaluation of fail determination in type of distribution foods by year

2010 2011 2012 2013 2014 Total

No"”  Rate? No Rate No Rate No Rate No Rate No Rate
Sesame oil 5 5.43 12 10.53 11 18.03 4 4.49 ND? 0.00 32 8.12
Perilla oil 13 20.31 4  10.26 5 16.13 1 2.00 ND 0.00 23 11.27
Confectioneries 0.34 1.76 7 2.36 3 1.00 4 1.40 20 1.37
Extract processed food 10 4.00 ND 0.00 ND 0.00 ND 0.00 5 12.50 15 3.33
Red pepper powder 3 4.62 ND 0.00 ND 0.00 7 10.94 ND 0.00 10 3.53
Pickles 8 14.29 1 2.27 ND 0.00 ND 0.00 ND 0.00 9 5.08
Sauces ND 0.00 ND 0.00 2 1.28 ND 0.00 4 2.30 6 0.78
Other vinegar 5 55.56 ND 0.00 ND 0.00 ND 0.00 ND 0.00 5 16.67
];ée:ei‘g:'hsgfé‘:sﬁs}l ND  0.00 2 244 3 213 ND 000 ND 0.0 5 118

UNumber of fail determination
DFail rate (%)
9Not detected
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Table 7. Evaluation of fail determination in examination items by
year

Year

2010 2011 2012 2013 2014 Total
Bacteria 16 2 ND" 4 6 28
Linolenic acid 3 11 9 4 ND 27
Acid value 3 6 9 4 5 27
Iodine value 13 5 ND 1 ND 19
Content amount ND 5 8 2 1 16
Sulfer dioxide 9 ND ND ND ND 9
Water content ND 1 ND 7 ND 8
E.coli 2 4 1 ND ND 7
Foreign material 4 1 1 ND 1 7
Coliform bacteria 1 ND 1 ND 6
Others 10 2 15 3 0 30
Total 61 37 44 25 17 184

YNot detected
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