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Sudy of Current Situation and Srategy of Application on Quantitative
Classification Management Sysem of Food Hygiene in Guangdong Province
CHEN Wei-dong, ZHANG Yong-hui , CAl Xueyi , WANG Yue
(Quangdong Provincial Inditute of Health Ingection, Quangdong Quangzhou 510300, China)

Abgract: Objective To goply the quartitative clasdfication management sysem of food hygene. Method —Quartitative
classfication management sydem was experimented in certain cities to inprove the sydem edablishment dage by dage. The
oooperation team and food asociation should be exerted themselves.  Improvements on hedth condition were the main objective for
the clasdficatiion management sysem. Mearwhile the clasdfication method can inprove the hedth condition o the food industry.
Results By oonducting the quartitative classfication management sysem o food hygene, the sysem of sharing reponghilities
was built to egablish the muiti- department cooperation mechaniam, to change the working method of hedth ingection, and to
improve the ingectors skill. Deficiencies of the quartitative dassfication management sysem showed that the risk dasdfication
was too snple and limited. Ingpection frequencies were beyond the human resurce of hedth ingection, and the classfication
tableswere difficut to gpplication. Concluson It was concluded that quartitative clasdficatiion management sygem on food
hydene coud st the china nationd condition and should be sudied and pronoted. Therefore , the dasdfication sysem should be
egablished and pronmoted by proper asociation. The guiddine of quartitative cassfication management sysem for food hygene
doud be amended to ddine the cassfication gandard, to nodify the dasdfication sandard and to decrease the ingection
frequency. The clasdfication management sysem shoud be legdized , and the clasdfication tables should be amended in details.
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