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Analysis and research on the safety status of catering food and sterilized
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ABSTRACT: Objective To analyze and study the safety status of catering food and sterilized tableware in Hebei
province in 2019. Methods By the sampling inspection of 7 types of catering food and sterilized tableware in Hebei
province in 2019, the testing results were analyzed according to the food types, sampling sites, nonconforming items,
etc. Food additive, microorganism, chemical contaminant, illegal addition and so on were found unqualified. The
specific reasons of non-conformity were discussed, and finally a countermeasure proposal was put forward. Results
Through the testing results of 1799 samples of catering food and sterilized tableware in Hebei province, it was found
that the dosage of food additives in catering food beyond the ranges and limits, as well as the coliforms and anion
synthetic detergent of disinfected catering sterilized tableware exceeded the standards. Among all the samples, the

qualified rate of fermented flour products was the highest (98.5%). Beverage and the meat products were the second,
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the qualified rate was 98.4%. The lowest qualified rate was the disinfected catering sterilized tableware, only 79.4%.

Conclusion It is suggested that the quality and safety level of food products should be improved by implementing

the main responsibility of catering enterprises, strengthening the publicity, verification and disposal of unqualified

food and sterilized tableware, and further speeding up the formulation of national standards such as microbial limit of

catering food..
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Table 4 Different indicators’ inspection results of catering food and catering sterilized tableware
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