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Analysis on the effectiveness of establishing HACCP system in student canteens in High School District

Long Ping, Wei Xingwu, Chen Yanbin, Lu Zhigang, Zhong Min
(Shihezi University, Xinjiang Shihezi 832000, China)

Abstract; Objective To establish HACCP system in canteens in High School District and analyze its effectiveness, in
order to set an example for carrying out HACCP in other student canteens of the corps in Xinjiang. Methods Hygienic
investigation was carried out by questionnaire survey, laboratory testing, data comparison and other methods to analyze the
effectiveness of applying HACCP system in student canteens. Result Health knowledge of practitioners has been improved
significantly, the quality of air in operating room was not significantly different, the detection rate of aerobic bacterial count
in food processing sectors was reduced significantly (P <0.05), the qualified rate of coliform bacteria was significantly
improved (P <0.01), the qualified rate of tableware disinfection was 100% before and after implantation of HACCP.

Conclusion The effectiveness of establishing HACCP system in the High School District is evident, operations on food
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processing are more standardized in ensuring food safety.
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Table 1  Health knowledge of canteen employees before and after training

v , Fr I KE

SR A AWE AWE(%)  ARE ARG ¥ "
1 59 16 27.11 42 71.19 22.92 0. 000
2 59 39 66. 10 44 74.58 1.02 0.314
3 59 40 67. 80 46 77.97 1.54 0.214
4 65 46 70.77 58 89.23 6.92 0. 009
5 65 58 89.23 64 98. 46 4.80 0. 029
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Table 2 Qualified rate of aerobic bacterial count detected from air in operating rooms
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Table 3 Aerobic bacterial count detected in different food processing sectors(x +s)
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Table 4  Qualified rate of coliform bacteria detected in different food processing sectors
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