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Abstract

The quality and safety of agricultural products are related to the health and life safety of the people.
The testing of agricultural products is an important technical support for the supervision and en-
forcement of the quality and safety of agricultural products, and an important means to ensure the
“safety of the tip of the tongue” of the people. The preparation of samples for testing of agricultural
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products related to the scientificity and accuracy of the test results is an important part of the test-
ing work. The characteristics of agricultural product testing include a wide variety of sample types,
complex sample components, and multiple detection parameters. In this paper, the process and
technical points of the preparation of agricultural product testing samples are expounded from in-
stitution, personnel, site, tools, sample confirmation, preparation method, sample backup, identifi-
cation, and preparation record.
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Table 1. Common sample preparation tools
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