AR AR

—582— CHINESE JOURNAL OF FOOD HYGIENE 2022 4F 55 34 B4 3 1

Lo AR YLUR SR

2018—2020 4F 1L T & & 284 Wa /B il 46 175 14

Yo, FIELFER, éﬂi,%m#

(1. BT e s st B, Wb BEil 0630002, dh3E T kS AET E2E W FL 063210;

IR EERT, EEMHMBEEEN 2L

3. B WRR T E RS, AL B 063000)

W ZE:B®M »>HEL ﬁﬁmaw« WAL, AR R A R BT R AR AL FHE A 2018—

2020 - L T RS LA B FMEERBFILE, S BEFREFAAR RSB ELLFM, HR  2018—2020

ZHEATERREEB NS 120744 PR, EIAR R ERGHKAED 3046 B R, RABHEBLZINEH 2.52%,
MBI B R EBBER T AN, EEASELFMAREE LRI EARD R AT g, zw

ARG B AEBRET BRI R ABEA 25.61%, FIAKAE L, REBRE TRARSLLAZE

HHEIEFERERY, B8 UERMEAARVERFRFE AAXBERETEE, AHT ELLF

BBk E R,

KB AR BHah; KBS SR

FE4SES RISS XHEEARIREG : A X EHES:1004-8456(2022)03-0582-04

DOI:10. 13590/j. cjth. 2022. 03. 030

&
/E\

Food safety inspection results in Tangshan from 2018 to 2020
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Abstract: Objective To provide reference for formulating effective supervision and management strategies , the overall
situation of food safety in Tangshan was analyzed. Methods The food safety supervision and inspection in Tangshan from
2018 to 2020 were summarized, and the problems were analyzed. Results 120 744 batches of food samples were
inspected from 2018 to 2020. 3 046 batches of unqualified food samples were found, and the unqualified rate was 2. 52%.
The main food safety problems were the use of food additives beyond the scope and limit and microbial pollution. Among
the 33 product categories, the unqualified rate of tableware was 25.61%, which was more prominent. The unqualified
reason might be that tableware has not been thoroughly disinfected or improperly cleaned after disinfection. Conclusion
Inspection is an effective means to provides clues for effective supervision and clarify the key supervision area and
requirements.
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Table 1 ~ Unqualified rate of sampling inspection of different

types of food samples
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Table 2 Analysis of nonconforming items of main sampling products
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Table 3 Unqualified and problem rate of food safety

supervision and sampling inspection in different production links
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