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Hotd's sanitary regulation with* hazar d assessment and critical
contral point” during the 9" national games
Ye Golong, € a.
(Quangdong Povincid Ingitute of Health Ingpection , Quangdong Quangzhou 510300 ,China)

Abgract :“ Hazard assessment and critical control points (HACCP) ” was used in hotel s acoommodating guests
atending the 9" national gamesfor insuring food hygene. After hazard assessment ,7 critica control pointswere
determined :purchasng of fresh rawv materias ,time and termperature of cooking ,time from making ready to eat-
ing ,sanitary status of rooms making cooked foods ,derilization of tableware ,supply of boiling water and geril-
ization of cups.Limit valuesdf critica pointswere drew up regpectively. The objects ,methods and frequency of
ingoection aswdl as regponshle personnd and measures of correcting errors were prescribed clearly. Because
of implementing the HACCP, there was o food-born illness occurred during the d" national games.
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