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The sanitary satus of school lunch manufacturers in 5 cities
Lu Yang et d.
(Copital Univerdty of Medica Sciences Beijing Shunyi 101200 ,China)

Abdract: To assess the sanitary qatus of school lunch manufacturers in 5 cities, quedionnaire survey was
used to oollect irformation from 22 manufacturersin 5 cities. The results showed that the general sanitary corr
dition of school lunch manufacturers wasfairly good. However , the arrangement of the workshops & 3 manu-
facturers was irrationa ; 1 manufacturer did not have a packing room. The facilities varied in different manu-
facturers. 10 manufacturers did not have a ecia preparation room; 12 manuacturers did not have gerilizing
and cleaning tanks; 2 manufacturers did not have aseptic facilities and 6 manufacturers did not have ventilation
equipment. The hygene of g&fs a0 varied in different manufacturers. The school lunch served by 4 manu-
facturers exceeded 3 hours from making ready to eating and only 13 manufacturers kept food sanples for 48
hours. The sanitary gatusdf school lunch manufacturers need to be inproved. The bad's research on the theory
and technique of nutritional school Tunch should be reirforced ; management ind de and outs de the manufactur-
ers should be enhanced.
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