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ABSTRACT

State and management of adultcrated foods/ Zhu Jianru Chen Yongde//
Chinese Journal of Food Hygicne. —1995,7(3):1—5

The investigation on prcparation and distribution of adulterated foods
indicated that adulterated foods are mainly due to abnormal psychology of
consumption ,evil mentality of producers, failure of macro —control over
productionficld ,local economic protection and group benefits, authorities’
corruption , unfair trade, low level of consumecrs’ sclf — protection. To clear up
adulterated foods effectively, it must be based on decpening reform, establishing
an equal —competitive environment, punishing adultcrated food producers
according tofood hygienc law, educating food producer and handlers with relevant
law and professional morality, circulating notices of the food adultcration cases,
praising the units who efficiently clcar up adulterated food, enhancing the
consumers' ability on distinguishing adulterated foods.

Author's address Zhu Jianru, Hubei Province Institute of Food Safety
Control and Inspection, Wuhan 430070, PRC

Key words food adultcration supervisior

Collection and analysis of the diagnostic cvidences of the mass food poisoning
/ Jiang Jiakun// Chinesc Journal of Food Hygienc. —1995,7(3):5~11

The collection of evidences have to be donc after the mass food poisoning
has happened because of the random of the event. The food safety inspectors
mustdo great cfforts to get not only the dircct proofs, but also the indirect oncs
as many as possible to, make corrcct diagnosis by cpidemiological techniques.
Thecollection of the patient information and samples of suspicious foods, the
methods of analysis and treatment in mass food poisoning were discussed.

Author's address Jiang Jiakun, Hygiene and Anti —e¢pidemic Station of
Shanghai, Shanghai 200335, PRC

Key words food poisoning diagnostic program cpidemiological investigation

Study on method of treating contaminated frozen meat duc to the fire of
thermal

insulation material of frige/ Li Shengrong Feng Xueshun  Li Yumin// Chinese
Journal of Food Hygicne. — 1995, 7(3): 11— 14

A casc of contaminated frozecn meat resulting from the frige thermal
insulation material catching fire is rcported. Hydride, 3, 4 —Benzo (a) pyrene and
phthalic acid esters werc identified as thc main contaminants. It's possible
forthem to permecat the mecat if the mecat are washed by water. The trcatments
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