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Analysis on a case of food poisoning punishment in catering services

Zhang Bo, Wang Xiuqian
(Hengshui Health Inspection Bureau, Hebei Hengshui 053000, China)

Abstract ; Objective Through the analysis on a case of food poisoning punishment in catering services, the applicability

and operability of the punishment part in the Food Safety Law of the People’ s Republic of China were discussed. Methods

The limits of penalty in a case of food poisoning was analyzed and discussed. Results

There were some defects and

weakness on the applicability and operability of executing penalty in the Food Safety Law of the People’ s Republic of China.

Conclusion The law and its supporting regulations should be improved in time.
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