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Discussion o issues on food supplier contra in HACCP
XU Jieo

(National Center for Hedth Ingection and Supervison, China, Beijing 100007 , China)

Abdgract: Sme food sfety issues on rav materia repeatedly hgppened in transnational food companies
recently , © people quedion the availability of HACCP. For getting the verity , by analyzing the contents,
epecialy the supplier control of HACCP, this article clarified the doubts about HACCP itsdlf and pointed out
that the food sfety problems came into being only because those transnational conpanies neglected the control
of rav materid supplier , including the supplier selecting eva uation and the annua supplier ingection.
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On invegigation and evidence callection in case of food poisoning
LIU Zhi-fang
(Hedth and Anti-epidemic gation of Yuhua Digrict , Hebei Shijiazhuang 050081 , Ching)

Abdract : A case dof food poining posesses the characteridics of paroxysm and conplexity. The number of
victims, poiorous foodsuf or meal and repongble persons are the three conponents of badc facts. The
objectsof invedigation and evidence collection include: victims, sugpected poionous foodsuf , the hedth
gatusof the peronswho didn't eat thefood , the coursesof production management and esting. Evidence plays
an inportant role on the conclugon of invegdigation that food poisoning is defined or negated , but its exigence
istransent , 9 invedigation and evidence collection should be done as son as posshle.
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