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Abstract: The entire industrial chain of instant rice production,
including paddy planting, paddy storage, rice processing, instant
rice processing, instant rice storage and sales, etc., was analyzed
to select the main links and critical control points. The detection
objects, main indicators and main hazard factors, such as pollu-
tants, mycotoxins, food additives, microbiological indicators,
etc., of important links and critical control points were deter-
mined. A relatively complete key supervision database structure
for the safe production of instant rice has been gradually formed.
The key supervision database for the safe production of instant
rice included regulation sets, method sets and data sets. The

standardized methods and knowledge base for key supervision
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data for safe production of instant rice were established, which
could be conducive to the quality and safety management of the
entire industrial chain of instant rice.

Keywords: instant rice; key supervision data; standardized meth-

od; food safety
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Table 2 The detection objects and main indicators of important links in the entire industry chain of instant rice
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Figure 1 Comparison of the main hazard factors of

paddy. rice and instant rice
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Table 3 The main hazard factors for the safe production of instant rice
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Table 4 Description of the risk levels for the safe

production of instant rice
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Figure 2 The structure and composition of the key supervision database for the safe production of instant rice
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