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Analysis on the monitoring results of food safety in catering industries in Taizhou in 2010
Chen Ruiying, Cai Zhen, Yang Juan
(Taizhou Center for Disease Control and Prevention, Jiangsu Taizhou 225300, China)

Abstract: Objective
According to the Jiangsu Catering Industry Food Safety Monitoring Program, 312 samples from 3 food-related products,

To investigate the hygienic status of food safety in catering industries in Taizhou. Method

including high risk foods, table wares and raw food materials, were collected and analyzed for 7 microorganism indexes
and 28 physiochemical indexes. Results  All wheat flour, rice, edible oil samples met the requirement of national
standards. The qualified rates of drinking water and pork samples were 75. 0% and 56. 2% , respectively. The qualified rate
of 26 high risk food samples was only 17. 3%. The qualified rates of cooked meat products, fruit and vegetable juice, non-
fermented bean products, salad, Chinese salad, eaten raw aquatic products and box lunch were 20.0% , 15.0% ,
6.25% , 25.0% , 0, 12.5% , 37.5% , respectively. The qualified rate of table wares was 75.6% . Conclusion The
contamination of pork samples was serious and the hygienic status of high risk food was poor too. Supervision and
surveillance on catering industries should be strengthened.

Key words: Catering industry; raw food materials; high risk food; tableware; food contaminants; food additives; total
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Table 1  Test items for food or food raw materials
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Table 2 The qualified rate of food raw materials
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Table 3 Monitoring results of lead,cadmium and inorganic arsenic in food raw materials
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Table 4  Monitoring results of physicochemical indexes in some food raw materials
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Table 5 The hygienic status of high risk food

T A i SEGEIM R0 SOl BRI P 80
BRI ) AHR(%) A H CCF el ) PN 1008(m) )
. A S EOBR 35 0 KI5 BERE AR 38 ) L7
A I 50(10) 20.0 B HER O 1) WERSZT KT 4 1) <10 ~2300000 (32000 ) <30 ~11000(11000)
s T S8 HORHR 17 03 K BEREREH 15 0 K N i
EEMERET 20(3) 15.0 HHbR | ) HISLT AR 1 4 <10 ~ 1600000 (30000 ) <3 ~11000(2400)
I K R SBUBHR 15 0 KB BEREBHR 13 0 K5
- 16(1) 6.25 0 L T R 1 14000 ~ 280000 (77500 ) 0.36 ~11000(930)
. TR SECBRR T 03 KIS BB R 11 0 4 3
IR . - 3~
UEDTA 16(4) 25.0 AR 1 20 ~8000(8900) 2.3 ~11000(230)
— A S OBER 15 0 KIBBEREBER 14 0 % 3 i )
WP 16(0) 0 AR R 1 1 2400 ~ 2800000 (22000 ) 4.3 ~11000(110)
; Y OB 14 0 KRR 14 03 % 8 3 i
ALK A 16(2) 12.5 AR B 2 34000 ~ 210000 (69500 ) 430 ~11000( 1665 )
i 16(6) 375 KIGHIBERHT 10 6 — <0.3~110(4.3)
TR BB R 103 62 KI5 EEREBAR 115 ) 31
A3t 150026 17,3 TR O BIKZURERS S 0 PR _ B

1y B O ERE AR 4 00 R R 2Bk
B L




i AR AR

CHINESE JOURNAL OF FOOD HYGIENE

2012 4F56 24 56 1 1

2.3 ERERLMIEN

A A AR TR AR L S0 1, B As RN
60.0% , FEIE R HFEEIR; — IR B %
K HPVEESUL , KIGRHar 26 . BIE L
IREHEETS. 6% o XEKEAMHT TITTHE 4 2
SO B NI, PR H

3 itig

ARG S 4 [ 1 15 4% s D00 o W i B 37 SC
HRARAE , KK NSO 0 A A AR T
IR S ES e AURlIP 82 W SV 37 L A
TR AR SE R S LA — B, 1
AR HIHRE 7 i B R {5 YT A

B P S Bk A I — i
oo A & AT L
Ve ey EE Y B0 RGE , 4Ol EE 176 S50
CEE A 4R RE A Sl By AR K rb A T A8 25 9 0 A E
) 235 SO (B R R 2 e gk R
) BF s 4 CR Pl BRI L TSN A AR R Y 44
BCEEPUAL) ) AR B R E T Vb T R R R v AR
R S 2R LA P AT Sh B b TR s
EYIHARAL T, oD T R R R AR R B A
MR N S Y LA 2 SR AG Y T ST
SFHRA A E R UK, B A X A B 18 T it
SR, PR Bl A I L 9 PR O A AR AR FAS
[ B B S ORI il B T PP R A R RS o
EEAREE A A 2 000k A R R A RN R, %
HH I M AR K E 58 A A R Al R Ak
R, A M5 A o IR M 0 45 R R R A
B ity SO T A AR S I RO R

o KU £ B 2 R 17. 3% B AR F IR I 2
ORI 5 4 P A 22 R 5 A I A2 T
IS8 QN 7T b HEI = aN:ib A = = )
RIVES B, B 7 BB, KM el AR A 1 B4R 7S AT R
SR TN 37 BT AR AR B Xk Bl B
e IR, B s 5 07 e L b s BRI LA, S
FRAR T A 3 XA B 00 45 2R AT RE L 15 4% 3 2 IR Y
PERAREANTRA O, BB BOW VP BL | s & iR
R e B B S8 — 0 AR Wb, S BRI 3K
A TBesh = , AR T A A e . b
ISl ZEOR A PR A i e R T AR 2
18 GB 19297—2003 (ARt okt THAEBR ) 191
PEALELAT R S BURH SR TS B 5 B0 4% 1k
bR RS RIVE R 9 [ 5 DA B

BB WA bR 5 4 R 5 A [ 4
PR A 45 SR — B o AR B i R R

A 2R /N R K B, G v e B, B
RO PSR R B VER A K, S W5k AR
T L 3 8 HLS T 75 3 3N, Rl A 42 i 4 e 1)
Hi 2 h BUGA A7 AE 5 /N R R A A T
A, A ER . BRI AT [ B A7 A Y )
A, A YR W -] B R — YR A A LSRG T 3 £ Ay 35
25 1) ) A R OGSk 2 B0, 48 0k L W ok 22
AR PR Y D7 TR {5 — YR AT R A A
R 250 B B 2, R Ad I i bl S R SO, ,
b PR T R B — VR B E 65°C LR A%
VA RE €L7% 7/ At A {29 IR & e o = N o1
K AR L VR SO B S B W A AR i R
%, e T — MR B A 7 JEURE T T5 e &,
HETE A B W P i SO, ZEBR AL bR AR I

B, U R 2 A HiURE A 4% 2 i
5, W% 5 SR, AS AR ARl £ 22 2R AR
SR Ol AT TR , 281K 285 245 BIOK - 3
AN L FE SRR A 0 T R R A LY G
A PR E PR IES 2R 50 BAE R L B4,
IR RSS20 1 B 2 A BRI 2R B T
JE A T B 5 A B 1 20 0, R
AR TR 2 A hiE 2 RN e e R E R
[l AR h R R RO FR L WA R )T A AR A
Iz L IE A O AT ol BT S Y 3 4
£ T A A BB R £ T A 4 4 A B o
J HACCP ZE& Y0l i W JH A5 PR 21 47
BRI 24

S 3k

[ 1] HEFERNGREESMR. 2010 EBKR S HeenE
HhRS TAETHR, E 25 1 (2010 ] 132 2 [ EB/OL]. [2011-
02-10]. http ://www. sda. gov. ecn/WS01/CL0O851/47673. html.

[2] ZRWL,EEW. RIEBCREEVE SE(SPC) I FHE M
eE[T]. BEmIA,2007,499 (4) :51.

[3] EFEMIelr, =250, 45 . 2006—2009 EVTIRE B i IR
FRBEMMEATLT]. AP EE R A 44E,2010,22(5) 431434,

[ 4] FHZERe BRE, Bk, 55 . 40 BHTT & 0 i5 ge i W I &5 51 45 #r
[J]. W E TR 2435 ,2010,20(7) :1749-1751.

(5] Mg, S&AH L BHI . BUOLE R IEMR 2 2Ea)].
b PAE R 2R ,2009,19(7) :1656-1657.

[ 6] WREGSE, 4552, TOvd, & . Z8 N Tl o & il vh Y A 7 ek
BLArAT ], TAFSE 2008 ,37 (1) :28-29.

(7] BXEE, BEJULL, BREGDE, 45 . RN TITH0 4068 il T Yy U ) 45
AMTLT]. i E AR R SR 44 RE ,2010,20(7) :1747-1748.

[ 8] Mg, PhERSR, T . KIETTIMEEX 56 FARHA LA
RBLIEAET]. A& TSR ,2010,22(6) :557-559.

(9] JEAR AW, 2%z WRYITTAR H X AR AL XU H T
AR [ T]. BOL 518K ,2010,26 (10) :1122-1123.

[10] 8%k 2008—2009 4F-2 FH T, TAE MM 45 A4 [ T].
of £ A 2R ,2010,22(5) 1440442,



	食品卫生20120-1(印刷版)_部分67.pdf
	食品卫生20120-1(印刷版)_部分68
	食品卫生20120-1(印刷版)_部分69
	食品卫生20120-1(印刷版)_部分70

