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Application Architecture of Food Safety Testing Laboratory Information Management System
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Beijing 100089, China)

Abstract: To address the problems encountered in food safety testing in laboratories such as difficulty in aligning detection
requirements, low management informatization level and insufficient data analysis, this paper has analyzed the role of
laboratory information management system in food safety technology system, and proposed application architecture
protocols of food safety testing laboratory information management system with rapid acquisition of information/data
required for laboratory management, and secondary utilization of the data and secure data access as the core based on
informatization construction of the laboratory testing process. The informatization of the whole laboratory testing process
enables the availability of services such as inquiry online, whole-process tracing, automatic data acquisition, real-time
monitoring of the quality system, data analysis and evaluation, quantitative assessment of laboratory personnel performance,
which helps achieve the goals of enhancing the operational efficiency of laboratory testing services by process information
management, of improving the alignment of detection requirements by data collection and extraction, and of creating a new
testing service mode by data mining and analysis.
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Fig.1  Role of LIMS in food safety technology system
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Fig.2  LIMS application architecture in food safety testing laboratory

3.1 HWEE

BT 2 A 5 B 2 Ak LY 55 B 7 4 A B AU
. & T HEISO/IEC 17025 #E M “ AN Bl .
W W SR IE RIS B LAA, BB
AN, MEERZERNITE (250 FEULEMR
22 A I T PR A AR I 55 R s s o o
BOHANEIEE . T ERZERNTE (50 FE,
AT DUZ IR i 2 A fE E R R NS K2 LS 3.
RETRER . BAFRE . BRBINFL SED. BRI
Y, ARG E B S A RE T3, M s L
KOl H (80 Bl Pe, s e 22 o 1005 A, 466 e il 2%
Sl R E AR R E S R AR S
Kl 7 8K T H Bam s fr. I H A PR . K PR
AN ol g X = SN S B e T e oy o BUTRS REES =R (R
W, 75 B MR o S S AR RO T H A e (E
e [F—MEMIE, EARE SRR, HE
IR RS AR Kk, @ ARAE & 5



XA ERA

i

=
W

2016, Vol.37, No.03 261

I3 R SLILIMS K 25 R B3 H E W E 2 — . %
A S5 2 AT AR B 2 A AR 1) R AT A
i 73 28 H 3 N DR 56 S I 55 SR A 3 ) 1) 6 o 2 A A
TiUH BREAE o 2B PR B IS B 7 S A FR L 7
HA (GPERRAEDNE&E =R IO - RMITE . H
EAE HUE AL PP AT AR T 7 AT bR v AL PR
FEE. RN, HRE=T7 82 2Rl s =,
PRAUEZE A5 SRR o Ao 0 K41 13 18 AN Bl ke /2 A 5 o< B
e BRI, XFT%0 P AE B P e &5 SRR P 8L 1
BINERET, ORREAH SCHE PR 5 v (1 22 41
32 REE

AR A S R A S e, &
2 MR AR 55 1 B it 22 A h ) S 56 = 5 R AL 22 4
R sng s, 9 KBRS0 S8, (TS5 Bl .
BRI R, FHCE L, R RS
AR DIREAR T, (HJE, & DhReBH A S S 7 oK
SRR AN [ 2 8 5156 =5 1) ol 255 BB AR [R) T A AR K AR 4K
Rk, 7E%)ZE 555 2 2 84 B dh B R g5 2,
S %Mk 55 D e AT H 5 BRI 2 1) ) A RORE T E IR 55
SIS E L 55 TR RO AR AT, B LA /N ARRS 4R
SIS R o S S 1 i B G b SR N i) &
R, P APOE LA [ 55 Dy Re Ab B AR B . B, R
MU AR S BIRSS, AT DSBS E b 55 B S it 2l
At HEREMEEIRS SAMIHE RS, W] LS s s
EREMEEE IR .
33 WHREE

MV 28 YRR 2 SR 2 A A I SR = Rl
FMARAL T o B AR I SE S O SRR A R
AR U R 5 R R B AR Hod, R RS IR AR
BEFERBIL, TS0 BIETHES . A, BdEsk
W, RFZ. FES IREE. WEFHZ W
HR . BORMERYSEIRTT . FF B B R AL R A ISR
FEm PG PR, PR, FEMACE I .
ror R 00 38 A 5 R o T B R BB AR R A I S5 IR AR T R 5%
HATHI 2 L F AR, HREATZ MAFLEN B AL 88
R, WEBFIR. EFREZEF, LT REAR
e RS AL PR D) REARHONRE B B S . ARSS0T
Bl EE e A SRS R AT, XS AT ThRE
BTHIF I B AL 2 M LIMSTE £ i 22 4 K6 I S 36 =28 2 75 R
BRI HE) ™

B B

B el

-
="
-

LRI

i

2l

=g

B
RSN

B3 AaRERNEREISHER

Fig.3  Business process chart of food safety testing laboratory
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