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Monitoring the Sanitary Status of Catering Industries in Anyang City from 2008 to 2009
ZHAO Hong-sheng
(Anyang Center for Disease Control and Prevention, Henan Anyang 455000, China)

Abstract: Objective To understand the sanitary status of catering industries in Anyang City. Method  The sanitary
quality of tablewares, raw materials, utensils for preparing foods and the sanitary quality of instant cold dishes sampled from
catering industries in 2008 — 2009 were monitored and analyzed. Results The qualified rate of tablewares was 61.3% ;
that of raw materials for preparing foods was 90. 1% , cold dishes was 50.3% and that of appliances in the room for

preparing cold dishes was 43. 1% . Conclusion The qualified rate of part indicators in the monitored catering industries

was low in Anyang City. Strengthening supervision and management and improving sanitary status in catering industries is

needed.
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Coliform Pollution in the Public Tableware ( Drinkware) and the Classification
Results in Haikou 2009
WANG Yan-yan, ZHOU Deng-ren, ZHUANG Zi-hui
(Haikou Center for Disease Control and Prevention, Hainan Haikou 570102, China)

Abstract; Objective To understand the pollution situation of all type of coliform group in the public tableware
(drinkware) to provide scientific basis for taking effective measures to prevent the pollution in tableware ( drinkware).

Method The pollution situation of coliform in public tableware (drinkware) in 2009 were analyzed, and 200 strains of
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