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Inter pretation of Regulation on Demanding Certificates for Food of Catering I ndustry
XU Jiao, LI Tai-ran, MA Zheo-hui , 200 Nan
(National Center for Hedth Ingoection and Supervison , Beijing 100007, China)

Abstract : The legd bas's, backgrounds, principles and main conterts of the Regulation on Demanding Certificates for Food o
Catering Industry were described in order to correctly carry out. The propaganda and training on the reguation should be widdy
developed in China. Hedth adminigration departments should supervise the catering enterprisesto build the sysemsof demanding
certificates for food in order to inprove the food sfety of catering indusry.
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2001 - 2007 , , SPSS10.0
2001 - 2007 65 1785
; 5-11
75.38 %, ;
12 mn, 2670 mn, 670 mn;

Epidemiological Analysis of Food Poisoning on Callective Canteen in City
LIN Ha , ZHANG Quan-feng, WANG Cui-ling, CHEN Xiawei
(Zhongshan Municipal Center for Disease Gontrol and Prevention , Quangdong Zhongshan 528400 , China)

Abgract : Objective To undersand the epidemiologica andys's of food poisoning on collective canteen in order to provide
bag sfor the control and prevention of food poioning. Method Data of food poi oning on collective canteen from 2001 to 2007 in
a city were oollected and andyzed. The datidicd andydswas used by the oft of SPSS10.0. Results A totd o 65 food
poi oning incidents on collective canteen occurred from 2001 to 2007, and 1 785 persons were gricken by food poioning.
Food poioning events on collective canteen and the number of poisoned persons were involved in dowrward trends. The peak
occurrence period was from May to November per year. 75. 38 % food poioning on coollective canteens were caused by
bacteria, and the mgor pathogens were Vibrio parahaemolyticus and Proteus mirabilis. The main botanica food poisoning was
kidney bean. Roi soning persons had a high degree of aggregation in edting places and ea med's, while the age, gender and
prafesson were without ecificity.  The dortes incubation period was 12 minutes with an average of 11 hours 10 minutes, and
abdomind pain, darhea, nausea, vomting and dizzness were man clinicad symptoms. The nog frequent foods caused food
poi oning on oollective canteen were sdlad vegetables, beans, ducks and Baqigi. More than hdf of the busness units did not
have a sanitation license. A consderable part o the enployees dd ot have hedth permits, and nog o the kitchen environments
and facilities did not conply with hedlth requirements. Concdlusion  There were peak seasons and ri sk foods of food poi oning on
oollective canteen in a city,, and laging and widdy drenghening of propaganda and educetion of food sfety knowledge for
government departments, enterprises and consumers could be the dfective methods for the ocontrol and prevention of food
poi oning.
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