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Establishment of quantitative evaluation indicators and model for
catering food safety during territorial large scale activities
Sun Xiling, Tan Lifeng, Hao Dongping, Yan Xudong, Cai Jun
( Changzhou Health Supervision Institute, Jiangsu Changzhou 213003, China)

Abstract; Objective To discuss the quantitative risk evaluation indicators and model for catering food safety during
territorial large scale activities; in order to find out the key areas for catering food safety health security and provide
scientific bases for the selection of reception units in advance. Methods Delphi expert consultation method was used to
establish indicator systems for the risk evaluation of catering food safety during the territorial large scale activities; and the
weights of indicators were determined. Furthermore, a comprehensive index method was used to establish the linear risk
evaluation model. Results The average working years of thirty experts was 20. 63 +5. 80; the response rates of the two-
round consultation from the experts were both 100% ; and the average coefficient of authorities were 0. 86 £0. 06 and 0. 89
+0. 06. Kendall” s coefficients were 0. 747 () =645.518, P <0.01) and 0.858 (y* =802.321, P <0.01), and
opinions among experts were consistent. Five first-class indicators and twenty-two second-class indicators for risk evaluating
catering food safety, which could seriously influence the territorial large scale activities, were identified. The weights of
hygienic credit, hygienic management, architectural hygiene, hardware installations average weight, and hygiene during
purchasing, processing, storing and transportation were 0.93, 1.54, 1.43, 2. 06 and 4. 04, respectively. Moreover, the
linear risk evaluation model was established. Conclusion The establishment of the quantitative risk evaluation model for
catering food safety during the territorial large scale activities provided scientific evidence and technical support for securing
public health in territorial large scale activities, and the model was worthy of wide spread.

Key words: Territorial large scale activities; catering food safety; quantitative risk evaluation model; Delphi expert

consultation method; comprehensive index method

bfiE 2 UE At S P g e, IR E X R AL HOESiEE S 2, BRI K. b T3 i
SE R X IR IR TS B ) A AR A, I ) AL
oA B A3 :2011-12-19 VG S F I PRV ER IR e fE Bk i
E£TH  EMHREB/BITA (€S20109006) ; EMH RERHE W AR S 5 1 B i B, {531 e T8 3 2l 1 IR

AR HERT A B AT AN 7 HE R4

EEEN MR § ME SIEERET AT @ARSIEAR

#  E-mail; heroin00@ sina. com FERF A AR R R . A TRETZ T 2010 AFA
BISES %% B i TEET LT OARD ALK FUHENE T DX I B Bl e 1o B0 Y 4 TR 22 4 XL

Bemailcatanlifeng@ 163, o VA7 TP 4 22 4 T 1 T 3



DX R T 201 TR 2 4 AR PP A i b S Y e 5T

PR , 4

—247—

T ORI E B 95 J7 LA e TUA: B AL g e Ay
B R B T B fr BAAE AR IR T2 42
Bet Ak, S T A= M ATLAL) SR DU o P 1 4 i i L =
WA o

1 R HAE

R A IR VA F8 A K R A 5 , SR T
Delphi & 5% 1% .
1.1 48Rt

DD 3l P A 780 3 0 488 o 22 4 B A 455 110 T AR 1
2 TR R DA R AR T
7 GBI TA: R S ARE L, Al — A8 45 U
EHRAORL AP TSR E AT AT S T
JEUO] , 2 B AR 55 e & B s )
CRARR ST 8 A ) (G E sh e i Tk
WY 7 RO RN R R A T 20 T A
JEYH R AR B R A A B T ) ) S
BRI , 25 45 T I 3 Bk % 4 T AR {3 R A 52
B, SR AN S 7 0 1 2 8L 1 7 =X, 3037 0 4 AL
L X E (1 — B AEAR AT IERMEIT, IE
— B E P AR R R TR
1.2 4BkRik

PR T BRI 0 07 e A 25 58 5 A vk (5-
Likert scale) "' 377 Wk f : 7 7 % (5 4)) , % (4
5, —EE (3 4y) , AT (2 43) , AR (1
53 o FEBTRA A AR 1] B 6 R R A B =
4.00 HAS 5250 <22% WI54E bR bR UE" | [R] B 45
GER I, 2R A TS B A 8 T 57
ZER,
1.3 LRkt

PEFRVL IR NN A 5 T A 45l DA W
BB B4 TAE 10 4R E TAEZ 8 RS & L
BRI A R TR LR, LA R R AT B2
SRS T AR 10 4L LIS LG 230 30 4.
1.4 LFRIP

DA PRER S 1 T8 2 10 7 =X, 23 S0 A AR 2 4 Y
A o I T TR A R AT T RS TE 485 T
B, 1) R4 AL TR O 1 1R R A 5 RSO R 4554, LA
L R R T MF s £, — A8 4 1
A FIEFRITE —GERER B 10 43,
1.5 ik

JC R 1 £ B & AR I B
BOREAN

LG R I R 25 R 2, LA = ([l
R B B FRED) x 100% . L FAUR S
N I7 S AR W AR R (€)1 50 ] BB Y

POERREZ(C,) o R FIW AR A (45 Be 20 A AR
2800 22 [ N A SRR B, 3T Sy SOk
N EAEU G T AR B (W2 1) |, T A8
K BB R ™ BRARE (C) 4 WA (1.0) |
B (0.8) \— & (0.5) AKAZK(0.2), 45
T MRS L RKAURRE = ( €+ €) /2,
Kendall P 22 %0 (W) H TRHAN 240 L 0 ARl 45
PREAT B PRI — BUME, & RS P <
0. 05, RITA N i 28 BCHA GE 270 S, W0 22 1]
HIWBA -, PR REOHR AT .
W =1258/m*(n’ - n)
2 m HL RN Hibr g, S* RAE bR %
PEVE I BRI B X 227 J7 Fil
R FIWHRE S e 3k
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Table 2 The risk evaluation indicators and their weights for catering food safety during the territorial large scale activities
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Comparative studies of domestic and international regulations,
standards and guidelines for food labelling
Peng Rong, Zhang Lishi, Fan Yongxiang
( National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: As regulations and standards for food labelling in each country were different, The similarities and differences
of food labelling regulations and standards of CAC and main developed countries were summarized and compared with

related regulations of China, including the coverage of standards, declaration of food additives, allergens, nutrition

labelling, and food label claims; their similarities and differences were also analyzed deeply in this paper.

Key words: Food safety;food labels ; regulations ; standards ; labelling
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