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The graded hygienic superivision of foodgtuff and its benefit evaluated in plants of sausage production
Li Xuca , Deng Ming, Lin Zhixiong, Li Cuiping, Lin Yingeng, Liu Yingdang, Xian Yousheng, Lin Szhu
(Zrongshan Municipa Inditute of Health Ingoection, Quangdong Znongshan 528403 ,Ching)

Abgract : To evauate the dficacy of a new nodd o foodsuf hedth supervison management , the graded
management of foodsuff production was gpplied in plants of sausage production by the Zhonshan Inditute of
Hedth Ingection. The way to gandard andyd s and the way to inplement the new nmode , the basc procedure
and the g¢andard of grading and sooring were evaluated. Observation of nore than 90 sausage-producing
factories for two years revealed that &ter inplementing the new nodd , the supervidon time reduced 134 hours
each year. The digble rate of sanitarian layout and manufacture procedure increased by 14. 04 %. The relative
rate of the sanitarian facilities and the rate of sanitarian manufacture designs increased by 19. 85 % and 20 %
repectively , which made the sanitation operation and tes of the products gabilized and enhanced in the
sanitation quality sysem of the corporations. On the other hand, the action of permisson were nore
equitable. The validation in meeting the national criteria increased by 9. 68 %, reaching over 95 %. All these
have made the corporations inmproved their jura consciousness and pronoted their avareness of self-dicipline.




The cooperation of the government , corporations and consumers, and the interaction anong them are the bas s
of the food sfety sygem.
Key Words: Meat Product ; Public Health Adminigtration ;Juri gorudence
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An analysis o hygienic data from supervision o padries in Xiacheng digrict , Hangzhou
Qiu Weikang
(Xiacheng Didtrict Ingitute of Hedth Ingection, Zhdiang Hangzhou 310003, China)

Abgract : In order to inprove the hygenic quaity of the locally produced padries, 557 sanples of padries
were oollected and assayed from pagry producers and retailers in this digrict from 1999 through 2002. The
results showed that 82. 05 % of the sanples were conddered as qualified, and only 62. 70 % of the pagtries
procesed by oold procedure were conddered quaified. Staphylococcus aureus was detected in 15 samples.
Gongdering the current Stuation that nog food producers in this didrict are gill usng traditional manud
operations which cannot ensure the desirable hygienic condition , it is proposed that dforts should be made to
nmodernize the techniques and reirforce the hygenic consciousness and sdif-discipline o the pagry producers.
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