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Hfect o graded management of food hygiene on hygienic situation
o dining rooms in schools and kinder gartens in Zhuhai
Yang Weigwo , et d.
(Zhuhai Inditute for Health Ingoection and Supervison, Quangdong Zhuhai 519000 ,China)

Abgract : To evd uate the food hygene stuation and irfluencing factorsin risk and credit degree of school and
kindergarten collective dining roomsin Zhuhai , define the frequency and focal itemsdf supervison , and probe
into new supervisng nodes, 235 dining rooms in the kindergartens and schools in Zzhuhai were graded from
Feb. 2003. The result is that 46. 8 % of them were in grade B, 30. 6 % were in grade C, 17.9 % were in
grade A , and 4. 7 %owere in grade D. The food hygiene stuationsdf dining roomsin kindergartens and primer
ry schools were generally poor than those in middle schools and oolleges, and the inportant irfluencing factors
were the preventive hygenic supervison and hygenic management consciousness of leaders. Pursuing graded
management of food hygene is an dfective measure to raise the food hygene level of school and kindergarten
dining rooms. Further suggedions to inprove the hygiene dtuation in collective dining rooms were made.
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