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Research on Current Status and Countermeasures of Uses of Food
Additives in Catering Trade of China
XU Ya nan, ZHANG Zhi- qiang, YU Jun, HUANG Jir sheng, 7ZHANG Hong,
LIU Hong-de, SHI Yur chang
( Chinese Center for Disease Control and Prevention, Beijing 100050, China)

Abstract: Objective To realize the current situation of the uses of food additives n catering trade, in order to analyses the
types and reasons of the hygienic problems so as to provide scientific basis for prevention and contwol measures. Method Multt
stage stratification random samples were used in this study. A cross sectional survey was camied out among 1440 catering trades
from 24 provinces and cities of China. Results Food addiives were used in 860 catering trade and chemical outside food
additives or hanmful subsances were used in 160 catering trade of this study. A total of 1985 food addiives, and 171 chemical
outside food addiives or hamful substances were examined, there were 275 cases of food additives which exceeded the scope of
GB2760 “ Hygienic standards for uses of food additives’ . 42 9% of catering trade didn t request the identification of the additives
when they make purchases. 84. 8% of them didn t equipped with weighing tools which used only for food addiive, 94 0% of them
didnt records of the uses of additive, 71.4% didn t fixed place which deposit the additives. Condusion The food regulations
and standards in China are suitable incompletely to the using and supewisbn of food additives in catering trades. Catering
operators lacked of cognitions in ensuring safe use of food additives. The regulations and standards of food additives should be
improved as soon as possible, and progress in training and supervise should be did in oer to prevent harmful of food additives
abuse in catering trade.

Key words: Restaurans; Food Addiives; Research; Reference Standards; Legglation, Food; Safety; Hazamous Substances
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