— — 411

1 1 1 1 2 3 4
(1. , 100020; 2. , 100009 ;
3. , 100037 ;4. , 102200)
) 3 A B , SAS
(2)985 42.26 % , 77.83%
; A 95.73%; (2) 95.90 % ,86. 94 %
(3)
(42. 64 %) (42.23%) ; (26.63 %)
(23.37 %) ; ,51.27 % ,45. 68 %

Investigation on Cognition of Public to Quantitative Classification Management in
Beijing Regtaurant Industry
TIAN Jian-xin, CHANGLi-yuan, GAO Zhu, ZHANG Xi , QIN Zhi-yi , CHEN Xieo-ning, ZHANG Ca
(Beijing Municipa Inditute of Health Ingoection , Beijing 100020, China)

Abdgtract : Objective To invedigate the cogrition of the public to quartitative dasdfication management in Beijing resaurant
indugry. Method By meansd dratified random sanpling, cugomers were chosen to conplete ot quedionnaires in grade A
and B regaurants in Dongcheng didrict, Haidian digrict and Changping digrict. The results of quegionnaires were andyzed by
SAS oftware. Results 1. Percentages of cusomers who had heard of quartitative clasdfication management were 42.26 %, in
which had seen qudlity grading makers were 77. 83 % and in which were pleased with grade A redaurants were 95. 73 % in 985
cugomers. 2. There were 95.90 % cudomers who supported quantitetive classfication management. There were 86. 94 %
cugomerswho cond dered that the quantitative classfication management coud improve low hygenic grade regaurants. 3. Thefirg
two dements which cusomers chose redaurants were the datus of hygene (42.64%) and the emvironment (42.23 %) ,
succesdvey. Thefirg two places which cusomers paid nore atention to resaurart hygene were the cutlery hygiene (26. 63 %)
and redaurart decorate (23.37 %) . 51. 27 % cudomers would recommend the hygenic redaurants to their relaives and friends,
and 45. 68 % cugomerswould ad o recommend redaurartsif the tage of their foods waswell or the price wasfair. Conclusion
The socid cognition of the public to quartitative classfication management could be quite high, but the generd cognition rate and
the degree , which public paid atention to retaurant hygene, shoud be inmproved. It was suggesed that public propagete should
be drengthened.
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