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easy to heat and more portable.

1.2 Manufacturing Skills and Processes

fast, the temperature should be moderate in the blowing process, and the trick of pores is to knead sugar evenly. It is easy to 

knead without force. The key technology of the sugar blower is blowing and pinching. The craftsman uses a small wooden stick 

to wrap a little sugar syrup, pinches a simple shape with his hand, and then blows it gently. The sugar syrup blows more and 

more like a balloon. With the cooperation of hand pulling, pinching and pulling, he shapes various shapes while blowing. Soon, 

a lifelike animal or plant shape appears. The production of marshmallow blowing sugar generally has the following processes: 1 

First stir the sugar syrup with appropriate temperature evenly, then wrap a little sugar syrup with a small wooden stick, put it in 

your hand and knead it back and forth like noodles to form a ball, then gently press a pit with your thumb, then close the small 

hollow oblate ball, and then gradually shape it with both hands; 3. To be blow-molded, you can use bamboo sticks, scissors and 

It has two very important tricks in the production process of blowing sugar. First, the raw materials should be good enough 

with the appropriate temperature. The best maltose shall be selected for further progress. The temperature in the production 

process shall not be too high or too low. When the temperature is high, the maltose is soft and can not be shaped, and when the 

temperature is low, the maltose is too hard and can not be shaped. Therefore, it is very important to boil the dilute sugar. Sugar 

blowing pays attention to both seasons and regions. The best season for sugar blowing is generally from October to April of the 

next year. During this period, the temperature is low, it is easy to set, and the weather is dry and not easy to melt. Compared 

with the south, sugar blowing is more suitable in the north. The weather in the south is humid and the sugar is easy to melt. The 

their hands. Second, blow while molding and use gas properly. When blowing, we should grasp the strength, pay attention to the 

priorities, cooperate with the different actions of both hands, and quickly complete the modeling before the sugar hardens. This 

is the key to the production of sugar blowing man, which can not be taught by language, and the producer needs to ponder and 

experience through practice. The sugar blower is not simple as looks. It takes years of practice for craftsmen to have very skilled 

techniques and skills. Because the temperature of the sugar syrup is very high, sugar blowers often have thick calluses on their 

.

Therefore, the manufacturing technology and process of Ma’s sugar blowing are very particular. Due to the characteristics 

of the material sugar syrup, the manufacturing process should not be long. It has to be completed in about a minute, and 

some times are even shorter. Once it is not completed in a short time, the sugar syrup will slowly harden due to the change of 

temperature, so there is no way to shape it. The production process of Ma’s sugar blowing man mainly focuses on the hand (the 

hand should be fast, accurate and skillful), the eye (the eye should see the position), the heart (the heart should be peaceful 

stable), and the temperature (the temperature of the sugar should be well matched with the temperature and humidity of the 

weather). This is the uniqueness of Ma’s sugar blowing technology.

2 Subject matter and content
The subjects of Ma’s sugar blowing are animals and plants. Animal Themes mainly include the twelve zodiac series and 

animals with auspicious meanings. Plants include gourd, pepper, corn, radish, apple, pomegranate and other simple themes. 

There are two forms of these themes: single form and combined form. Some animals can shape a variety of images, such as 

cattle, bullfighting, buffalo, yellow bull, etc; Another example is the horse, including galloping horse, warhorse, flying horse, 
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Abstract: Food packaging provides convenience to people’s life to some extent, however, food safety accidents caused by packaging materi-

als occur from time to time. Therefore, it is necessary to attach importance to and improve the safety of food packaging materials. This paper 

systematically sorted out the safety status and problems of food packaging, categorized and introduced the more common packaging materials 

and analyzed their advantages and disadvantages. On this basis, some corresponding measures and methods to solve the safety problem of 

food packaging are proposed, in order to provide some ideas for food safety.
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1. The impact of packaging materials on food safety
Different food products are usually packaged with different packaging materials and packaging techniques. Food packaging to a large 

extent to protect the quality and safety of food, extend the shelf life of food. At the same time it also provides greater convenience for the 

transportation of food. Obviously, food packaging makes food from leaving the production line to the consumer throughout the circulation 

process, with the characteristics of packaging materials and packaging technology to effectively avoid the food itself by the outside world mi-

croorganisms as well as the influence of external physical factors, so as to maintain the original composition of food and nutrition. However, 

in this process, the packaging material is in direct contact with the food, which also has an impact on the safety of the food.

1.1 Beneficial effects
At present, food packaging materials can be mainly divided into plastics, paper, metals, glass and other materials. Among them, the more 

common packaging materials are mainly plastic and paper. Plastic is a polymeric material composed of resin and some additives. Plastics are 

widely used as food packaging. Due to its abundant raw materials, good chemical stability, and easy processing and production, packaging 

manufacturers prefer to use plastics. At the same time, consumers are more accustomed to using plastic because of its lighter texture, barrier 

properties, heat resistance and permeability, as well as its different colors.

1.2 Adverse Effects
The disadvantage of plastics is the presence of free monomers, pyrolytes, lubricants and colorants, etc., which are the main factors affect-

ing food safety. In addition, plastic is difficult to degrade, relatively troublesome to handle, and the environmental pollution is also relatively 

serious. The application of paper materials is also relatively wide. Especially in recent years, people’s awareness of environmental protection has 

improved, and paper packaging materials account for about 40%-50%. The basic components of paper materials are wood and grass, and the raw 

materials are relatively abundant and the price is low. For paper-based packaging, paper-based packaging is generally more economical. It has 

good protection performance, convenient storage and transportation, and has no pollution. However, microbial contamination is inevitable during 

the production process. At the same time, the use of fluorescent brighteners, sizing agents, bleaching agents, fillers, dyes, etc. have also become 

the main influencing factors affecting the safety of paper packaging materials. Glass is an inert material that is odorless, non-toxic, colorless and 

transparent, and has less pollution to the environment. As a packaging material, it has good stability and good appearance. However, due to its 

bulky texture and easy breakage, it is not conducive to transportation. And for some tinted glass, colorants will have an impact on food safety. 

Metal has high mechanical strength, and it is relatively strong as a packaging material, with good moisture resistance, air tightness and high and 

low temperature resistance. It is pressure-resistant in transportation and storage, and at the same time easy to recycle and dispose of, and its waste 

pollution is small. However, its production is complex, the cost is high, the chemical stability is poor, and the acid and alkali resistance is poor.

2. Measures to improve the safety and quality of food packaging
2.1 Establishment of a practical market access system

The safety of food packaging materials is a systematic project. On the basis of establishing the corresponding laws and regulations and 
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improving the inspection, the market access system should be strict. Only by controlling the market access, can the unqualified products flow 

to the market effectively. To this end, the relevant functional departments shall fully integrate the relevant laws and regulations. The food 

packaging industry shall be subject to the administration of “chain-linking”, the links of production, processing and packaging, etc.. The rel-

evant enterprises shall be subject to the all-round inspection, the production, processing and packaging procedures shall be regulated. And the 

production qualification and conditions of the relevant enterprises shall be strictly controlled. In the link of market access system, the produc-

tion licensing system shall be improved, the inspection system shall be strengthened, the market access sign system shall be improved, and the 

supervision and inspection system shall be regulated. The relative market access system shall be implemented for different types of packaging 

materials and packaging tools, so as to lay a solid foundation for the safety of food packaging in the link of market access.

2.2 Development of new packaging materials and packaging technologies
Under the background of economic globalization, China's food packaging industry is gradually in line with national standards. In re-

cent years, with the green development concept vigorously promoted, in the food packaging industry can also develop green environmental 

materials[2]. Therefore, the relevant departments should increase the research and development of new materials based on the combination of 

traditional materials. And research institutes, universities and enterprises and other organizations should be encouraged to carry out techno-

logical research and development to improve the production and packaging process, and reduce the loss of materials and harmful residues. Ex-

perts predict that the future use of intelligent packaging technology packaging bags will account for 20% to 40% of the total number of food 

packaging, food packaging materials to functional, intelligent, environmental protection is a general trend, such as air conditioning packaging, 

antibacterial packaging, nano composite packaging materials. From the source of food packaging, through the research and development of 

new packaging materials and technology, we can more effectively improve the safety of food packaging.

2.3 Enhancing the Awareness of Enterprises and Consumers on Food Safety
For enterprises, there should be a strong industry self-discipline, to enhance the understanding of food safety food. In the production and 

processing process to establish and improve the food safety management system, improve their own inspection capabilities, the implementa-

tion of food inspection, consciously assume legal responsibility. For consumers, awareness-raising in the consumer chain, can effectively im-

prove food safety. Consumers in the purchase of food should pay attention to the integrity and cleanliness of food packaging, through sensory 

identification to enhance food safety [3]. Therefore, the relevant departments to carry out publicity and education to enhance business and con-

sumer awareness of the safety of food packaging materials, focusing on sensitization of general knowledge of food packaging safety, to create 

a good atmosphere of food safety awareness.

2.4 Establishing and improving laws and regulations on food packaging material safety
Due to the inadequacy of laws and regulations led to the relevant government departments do not play a due role, some food safety man-

agement regulations are not well implemented. However, with the development of science and technology, food packaging materials are in-

creasing. For this reason, the composition and nature of the existing packaging materials should be for the establishment of sound and perfect 

the relevant safety regulations and standards. Such as, for food packaging materials, additives, colorants, inks and other components of the 

composition of the corresponding standards. At the same time, the establishment of food packaging materials market access system, improve 

food packaging safety guarantee system. In view of the existing food safety problems, administrative intervention should be carried out from 

the national macro level, requiring the relevant regulatory units and technical departments to adjust the existing packaging material standards, 

to add, revise and abolish various standards. On this basis to establish a packaging material quality standard system that can meet international 

standards, so as to form an all-round and multi-level protection of food safety system.

2.5 Improve the quality of food packaging technology testing system
Food packaging materials should have a set of perfect quality and technology testing system. For packaging materials of different molec-

ular structure, elemental composition and different processing techniques and additives to establish a systematic testing system. It is because 

of the differences in packaging materials, its detection is more complex. For this reason, you can establish a perfect food packaging testing 

center for different materials and packaging in accordance with national standards for its classification and testing. Of course, in this process, 

it is necessary to improve the inspection technology, the detection method, and the detection level of residual monomers, heavy metals and 

other substances in food packaging [4]. For example, it can be screened by strengthening sensory detection for packaging materials with odor 

and damage, as well as labels, trademarks and safety signs of packaging. On this basis to improve the level of instrument detection technol-

ogy and develop multi-functional detection equipment in order to efficiently and timely detect toxic residues and heavy metals in packaging 

materials. By perfecting the detection system and improving the detection technology can effectively curb the flow of unqualified packaging 

materials to the market, thus improving the safety of food packaging.
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Therefore, the manufacturing technology and process of Ma’s sugar blowing are very particular. Due to the characteristics 

of the material sugar syrup, the manufacturing process should not be long. It has to be completed in about a minute, and 

some times are even shorter. Once it is not completed in a short time, the sugar syrup will slowly harden due to the change of 

temperature, so there is no way to shape it. The production process of Ma’s sugar blowing man mainly focuses on the hand (the 

hand should be fast, accurate and skillful), the eye (the eye should see the position), the heart (the heart should be peaceful 

stable), and the temperature (the temperature of the sugar should be well matched with the temperature and humidity of the 

weather). This is the uniqueness of Ma’s sugar blowing technology.

2 Subject matter and content
The subjects of Ma’s sugar blowing are animals and plants. Animal Themes mainly include the twelve zodiac series and 

animals with auspicious meanings. Plants include gourd, pepper, corn, radish, apple, pomegranate and other simple themes. 

There are two forms of these themes: single form and combined form. Some animals can shape a variety of images, such as 

cattle, bullfighting, buffalo, yellow bull, etc; Another example is the horse, including galloping horse, warhorse, flying horse, 

3. Conclusion
In conclusion, strengthening the research on the impact of packaging materials on food safety can help to further improve packaging 

technology and ensure people's health. The start and development of China's food industry is relatively late compared with developed coun-

tries, and the research on the safety of food packaging materials is not perfect. At the same time, people have relatively little knowledge of 

food packaging safety issues. In recent years, with the continuous improvement of people's living standards and the rapid development of sci-

ence and technology, food safety problems caused by packaging materials have attracted people's attention.
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