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Ressarch on Rules and Strategies of Prevention and Control for Food Poisoning in
Mess Halls of Guangdong Province
MA Shang-chun, CHEN Wei-dong, CAIl Xueyi
(Quangdong Inditute of Health Ingoection, Quangdong Quangzhou 510300, China)

Abstract : Objective To probe into the drateges of prevention and control for food poioning in mess hals. Method The
rues and characterigics of food poisoning in mess hadls were andyzed, and the rdlevant measures were adopted. Results  The
places in which food poisoning happened were mainly in enterprises, and the time of the food poi oning were usudly from May to
October. Mog of foods with food poi oning higory were garden guf including poi omous plants and pedicide contamingtion, meat
and eggs with microorganism contamination. Microorganism contamination was the chief pathogenic factor for food poisoning in
mess hdls, and the second factors were pegticide contamination and poi ©rmous animal s and plants. Materid contamination, cross
contam netion between raw meat and cooked one, i ngppropriate process ng were the main reaonsfor food poioning. Conclusion

Take pushing on quantified and clasdfied management of food hygene asthe turning point , to change the supervisory nodd and
pronote facilities condruction and dandardized management of mess hdls. Srengthen propaganda of prevertion and control for
food poioning, carry out food sfety aarm for food poioning, and inprove food sfety avareness of procesor; grengthen the
sypervison o food digpatching companies. It is an efective drategy to prevent and control food poioning in mess hdls to take
proactive preventative measures to foca point conpaniesin focd time.
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