( , 215003)
2000

2002
105 ,

3 , 2003
A 18.3%,B 7.4%,C 5.8%,D
19.7 %, 14.9%

Hfect of graded management on food hygienic situation of
production enter prises supplying fag foods in Suzhou
TENG Chenrgang, WANGJi-jun, Yl Jin-zhuang , WANG Hai-teo
(Suzhou Municipa Center for Disease prevention and Gontrol , Jiangsu Suzhou 215003, China)

Abgtract : Snce 2000, nearly 100 production enterprises supplying fagt foods in Suzhou have been graded
(A, B, C, D) acoording to a sooring sysem. After 3 years, the average soore in 2003 was 14. 5 % higher
than that in 2000. Thefood hygene situations including the layout of fagt food processngfields, basc sanitary
facilities and sanitary management have inproved a lot. The number of enterprises in grade A and grade B
increased but decreased in grade C and grade D. The results sugges that pursuing graded management of food
hydeneis an dfective measure to raise the food hygene level of food production enterprises supplying fas
foods. Influencing factors in the graded management of food hygene are discussed and further suggedtions are
made.
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2000 2003
% %
A 7 8.1 17800 2543 24 26.4 79000 3292
B 2 25.6 33000 1500 30 3.0 47800 1593
C 23 26.7 20380 886 19 20.9 16700 879
D 4 9.5 25950 763 18 19.8 14310 795
86 100.0 97130 1129 a1 100 157810 1734
1=3.46  P=0.001
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2 2000 2003 (xxs)
2000 2003
A 7 863+18.0 351+18.7 345+14.0 168+ 11.3 24 854+7.5 353+15.4 340+8.7 161+10.8
B 22 788 +30.9 317+17.4 314+17.4 157+18.9 30 797 +24.7 319+22.4 317+19.0 161+13.2
C 23 695+ 25.6 284+25.6 271+31.6 140+28.7 19 709+30.4 281+21.5 276 +26.7 152+14.8
D A 497+111.3 252+39.8 203+44.6 42+95.8 18 569+75.0 246+26.9 216 +47.8 107 +58.7
86 654+154.4 285+44.1 261+61.7 108+82.3 91 749+109.3 306+43.8 295+52.1 148+35.1
(t=4.68, P=0.000) (t=3.09, P=0.002) (t=3.9, P=0.000) (t=4.2, P=0.000)
D (t=2.49, P=0.016) (t=2.59,P=0.012)
3 70 2003 2000 (X% )
70 45180 645+ 1252.9 89+139.5 16 +48.0 33+54.4 41+81.2
t 4.3 5.4 2.8 5.0 4.2
P 0.000 0.000 0.007 0.000 0.000
4 11 2000 2003 (x+s) 3.4 , ,
11 234+207.7 36+49.5 80+70 118+117.9 y
t 3.7 2.4 3.7 3.3
P 0.004 0.035 0.004 0.008 ’ !
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