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Hementary Analysis of Enforcement Hfect for
The Criterion of Sanitariness to Resaurant Ownersand Food-sent Unitsfor Callectivity”
CHEN Dong-zhou, SUN Zheng-tai , PU Zheng-yi , ZHANG Xiao-ling
(Taizhou Municipal Inditute of Hedth Ingoection , Jiangsu Taizhou 225300, China)

Abgtract: Objective To evauate the erforcement dfect in the' The criterion of sanitariness to the regaurant owners and foodr
sent unitsfor collectivity” in 856 dinning unitsin Taizhou city. Method 170 out of 856 dinning unitswere randomly sdlected and
sdif-devised sooring quedionnaire were used to get the facilities and technica management soores, and 100 sooresfor facilities and
75 soores and over for technica management were conddered as the dandard line. Results The dandardized rate of large
restaurant with operation area over 500 nt were 80 %, and the sandardized rate of small dinning units with operation area under
150 nt were 61. 2 %. It showed that under 500 nf units, egpecialy under 150 ni small-szed units were difficut in points of
implementation of the new sanitary criterion. The leading irfluence factors were deficient sgparation dish Wash and Disrfection
area. The places were washed frequently and over 1.5 m pands prescribed by new criterion were rot pefformed. The rat prodf
barrier could thoroughly resg. For the ssparation place, such as the area of dish Wash, Disrfection Room, the inner hedth
facilities, and © on, the operable criteria were devised. Moreover , in the regaurant , the separaion dish wash places Kegping
(ean Room were st up , and the gpproving criteria shoud be properly rdaxed. Concluson  Srmdl and medium dinning units
ocould be difficult in pointsdf the inplementation of new criterion. When a new criterion will be egallished , it could be necessary
to take into condderation o its operahility.
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