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Special Cases in Food Inspection

Kanako Nishio,Satohiro Kihara Y oshinori Sugawara, Masaaki Kawai
Mamoru Imanishi,Noriyuki Ohta,Y uji Sato,Kozo Fujita

Two specia cases in food inspection are shown. Contamination of brandy by iron caused blackening,
which may be the reaction of iron and tannin in brandy. The yellow substance in flounder soup was
riboflavin in the fish.
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