AR AR

—1282—

CHINESE JOURNAL OF FOOD HYGIENE

20224E%f 34 #4556 W

Lo AR YLUR SR

— UHF SN E R TG SR DA R B 2 e 5 15 2

)}iélﬁ,ik",%f@%,é?ﬂ,ﬂhg@‘ﬁ% 9¥ﬁ-ii%¥‘
(PEARBEKRERRTG 4+ ,4E  100071)

H B34 —RBIEREDRR D ARG AT RMCERZR, ARG HAT S ML RBEAEL, KRBT
& NLAR ZAFRAIEN RWRET I HE BERLEEARGHEERTRY P, B F ARSI A
B IS BRI E D FHAEEEIBARGE S MAA Y FRERRZEAANAFTBFEETS A4S FLBmT
BT K ML K B ) B O RE A 3 S AR R L A PR BT IR T AT R e T KRR M KA AR RS
MERFTHAERELRAARKREIREAE HFHRAEFELEEN . REEKEER TARMNLAR S
AT REBEARMEEXEERfE LHE AR, LEAHGRIEE, WBREEAR G L TEAMLAR WG
TAEE K EREH L.

KR H; ERES AT ARE; 2%
FES%ES R155 SERFRIEAG ;A
DOI:10. 13590/j. cjfh. 2022. 06. 024

X ERE:1004-8456(2022)06-1282-04

The reference and experience of food hygiene security in a major field activity
QI Hongjuan, WANG Tianyi, DONG Derong, BAI Yuchao, QU Shaojuan, JIN Lianqun
(Center for Disease Control and Prevention of PLA, Beijing 100071, China)

Abstract: To summarize thepractice and experience of targeted food hygiene security measures in a major field activity
of the army in order to provide references for diverse tasks. Considering the characteristics of heavy activity, field operations
and the influence of COVID-19, a series of support measures related to food hygiene surveillance were strengthened. The
first measure was review of recipes, health management and training of employees, procurement and storage of raw
materials, warehouse management, processing and manufacturing management, disinfection of tableware, as well as food
sample retention. Secondly, the control points that probably cause spread of COVID-19 in the phase of food service
industry were analyzed, then relevant supervision and guidance were carried out from the aspects of employees and diners,
foods of cold chain logistics, environment and emergency response plan. Finally, in order to assure the safety of food
processing and crowd-gathered diet in the field, the following measures were guided to adopted including selecting the site
of cooking and dining properly, cleaning the environment, making dishes using pure water and semi-manufactured
foodstuff, keeping food sanitation in the course of transport and dinning, as well as supervising the robot machines for
cooking automatically. The main experiences were listed as follows: promoting food safety awareness of the principal and
the employees of the canteen, enhancing legal enforcement capacity and technical capacity of health supervisors, focusing

on new risks related to food safety as well as reinforcing the management of health supervisors and employees in the field.
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