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Hazar d analysis on processing of raw sa foods in 50 resaurants / Hu Minghua Li Jian Ren Peilin et al./
Chinese Journal of Food Hygiene. - 1999,11(1) 19 13

The hygienic dtuation of processed raw seafoods wereinvestigated in order to seek the effect factorsand critica
control point. The resultsindicated that the raw seafoodsfirst were polluted by opportunistic organism of intestine
and seoond were polluted during processed. S it was not advocated to eat raw sea foods.
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