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The analysis of the device in the product safety testing
laboratory, which leads to low accuracy of the test results,
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Pursuant to the Decree of the President of the Republic of Uzbekistan No. PF-6240 dated
02.06.2021 on the fundamental improvement of state management in the field of technical
regulation, further deepening of structural reforms in the fields of standardization,
certification and metrology, adaptation of the sector to international standards, wide use of
standards in order to create an environment, to introduce modern methods to the processes
of conformity assessment: obtaining a certificate of conformity for food and agricultural
products, whose sanitary-epidemiological conclusion must be obtained in a mandatory
manner, is carried out on a voluntary basis.

In this case, the preparers (manufacturers), suppliers and sellers of these products are
responsible for ensuring their compliance with the mandatory requirements established by
technical regulations and standards;

Technically, it is carried out by a regulatory agency or an authorized organization within
its structure based on a risk analysis, keeping a list of products found to be non-compliant
with technical regulations, standards and mandatory requirements established by law.
Technically, it is carried out by a regulatory agency or an authorized organization within its
structure.

The main purpose of international standards is to create a unified methodological basis
for the development of new quality systems at the international level and the improvement of
existing quality systems and their certification. Scientific and technical cooperation in the field
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of standardization is aimed at coordinating the national standardization system with
international, regional and progressive national standardization systems

Both backward countries and developed countries are equally interested in
international standardization. Convergence of the quality level of products produced in
different countries;

To facilitate mutual exchange of scientific and technical information and acceleration of
scientific and technical development.

It makes it possible to speed up the introduction of advanced production methods,
setting the requirements for the technical level and quality of products, raw materials, semi-
finished products and components, as well as standards, requirements and methods in the
field of product design and production.

Development of unification and aggregation of industrial products as the most
important condition of production specialization; includes complex mechanization and
automation of production processes, increasing the level of interchangeability, increasing the
efficiency of product use and repair.

There are many product safety inspection projects and many risk factors in the regular
commissioning and periodic inspection of laboratory equipment and supplies. Laboratory
safety management and equipment troubleshooting are critical.

In product safety testing, it is applied to all kinds of strong acid and alkali, organic
solvents and other flammable, explosive, highly corrosive and highly toxic chemical reagents.

In inspection, it is applied to high-pressure equipment such as microwave digestion
equipment, sterilization vessels and various gas cylinders. In the actual application process, if
inspectors' incompetent work leads to accidents such as safety and fire problems, inspectors'
lives will pose a great risk to property safety. In the product safety testing laboratory, all types
of instruments and equipment are delicate instruments that place high demands on reagents,
environmental factors, and management methods. Therefore, in order to comprehensively
improve the accuracy of the use of laboratory equipment, management personnel should
carry out comprehensive management and maintenance, and should take good maintenance
measures to avoid damage to the test equipment due to the influence of many factors.

Some equipment should require significant maintenance and repair costs. If the
equipment does not take timely inspection and maintenance measures, the error of the test
results will be more obvious. Therefore, it is necessary to carry out maintenance in time to
increase the accuracy of the identification of tools and equipment.

Food testing standards have clear provisions on monitoring methods. Relevant
technicians should use them wisely, use the instrument correctly, do a good job in debugging,
implement the standard application and management of laboratory instruments and
equipment, and improve the practical test results of the equipment.

When testing food products, the laboratory should be rationally arranged and various
functional units should be installed.

For example, instrument analysis area, microbial detection area, routine testing and
inspection area, logistics channel area, etc.

Among them, the food laboratory must analyze various inspection tasks, establish
standardized inspection methods, rationally adjust all kinds of instruments and equipment,
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install the most advanced detection methods, regularly conduct standardized inspection
work, and improve inspection results.

The food inspection laboratory must fully comply with various new standards, control
and manage the basic operation of the equipment, and improve the ability of technical
personnel to solve unexpected problems.

It is necessary to analyze the general requirements for the qualification criteria and
laboratory capabilities of inspection and testing facilities, establish standardized procedures,
establish various operational guidelines, and establish standard management control points
in various operational processes. Strengthening the software design and adapting the
appropriate performance management method can help the comprehensive development of
laboratory equipment and software.

In food safety inspection, a number of management processes are very complex and
different requirements of different instructions for use must be followed. Due to the high
complexity of the various inspection activities, there is a need to standardize the original
operating procedures.

It is difficult to analyze the instrument in a food safety testing laboratory, which leads to
low accuracy of test results, so debugging and management are necessary. In the food safety
inspection, most of the safety indicators are tested for various toxic and harmful conditions.

Among them, pesticide residues, food additives, and illegal ingredients must be
analyzed using a variety of tools. Such indicators require real verification. The output is low,
but some tools are in trace amounts and

Micro-analysis, therefore debugging analysis of tools, is a difficult point for current
quality control.

In general, in food testing, available test results have a greater impact on laboratory
personnel and equipment.

Therefore, it is necessary to standardize the management of tools and equipment,
improve the inspection ability of inspection personnel and the accuracy of food inspection,
meet the development needs of society, improve food safety, and ensure personal safety and
health. the masses.

Product safety certification is recognized by authorized local and national, retail
community, project managers and assessors as a product that meets the requirements of
compliance with applicable national safety standards.

Technical conditions for various products are determined by relevant legal norms, and
authorized official institutions check whether products are manufactured in accordance with
these technical regulations and their safety.

In this context, businesses must always offer reliable products to consumers. At the
same time, providing information to consumers about the product, marking the products in
such a way as to show the characteristics of the products, testing and analyzing the products
released to the market when necessary, receiving and analyzing customer complaints, and
providing the distribution companies with accurate results of audits. information about and
collection and disposal of products.
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Must take all necessary measures, including Similarly, distributors also offer dangerous
products to consumers. and informing enterprises about the risks of the product in their
activities and the necessary measures to protect against these risks.

Summary Purpose of Product Safety and Standards Review: In today's competitive
environment, businesses need to pay more attention to their safety and standards to stay
ahead. In order to protect its assets and achieve sustainable success, it must always work in
accordance with standards and legal regulations. The main purpose of the standards is to
create a unified methodological basis for the development of new quality systems at the
international level and for the improvement of existing quality systems and their certification.
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