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ABSTRACT: Objective To explore the application of ISO22000 system in food safety assurance of catering service
for large-scale events. Method [S0O22000 system was applied to establish the prerequisite program (PRP) for food
safety assurance for catering services for large-scale events, and the potential hazards in the process of catering food was
evaluated to determine the operational prerequisite program (OPRP) and the key control points (CCP) and develop
corresponding preventive measures and corrections. Results 6 critical control points of raw material acceptance, hot
dish production, cold dish production, pastry production, self-made beverage production and tableware disinfection and
6 operational prerequisite programs of menu confirm, food storage, rough food production, catering food insulation,
operator and dining process were determined, and critical limits and corrective actions were also determined. At the

same time, through the formulation of OPRP and hazard analysis and critical control point (HACCP) work plan, the
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model of food safety management system of catering services for large-scale events was constructed, which conformed to

the requirements of ISO22000 system. Conclusion The apply of ISO22000 in food safety assurance of catering service for

large-scale events can reduce the food safety hazard factors to a minimum, and provide scientific and effective supervision

references for food safety assurance for catering services for large-scale events to be held in the future.

KEY WORDS: 1S022000; prerequisite program; operational prerequisite program; hazard analysis and critical

control points; major events; food safety

0 35

Wi I 22 % 14 2 SR BTG 500 ) AN B s, ok
ZERERMETFEE ., FARSW ., Bl RESE KA 7
SE& AT, KES R FEBE RN WRARRE
TR YORIMEAE AR AR Z | SRR
PTG L BN TR 245 R, R
T B TR EER IR ARE, SIS sh& RIS 76 5
AR B s . AR S A R
FIEER, AT — AR B 2R T e s R & M 4 nl i, H
ERAEP RS, U R RO AN A IRk,
TR AR B R i e AN BT T S A
Wb KA, W20184E 8 A, REARF:E PRAETE 500
Z NSRS, EE AN R LT IRIHE,, 23092 A
ABRitF e bR 2018 48 8 AR S i
A B REEPERIZ AR AT 61 JGREIRIT RIS h i
FEA DR, AT TR SIU R R R 55 1 i e A
BETAE, MORE SRR A Y h e, BIEASEIR
e <L KIVANITE 7 oy =g e TN O S [

ISO22000 AFZFEFRRIEIH LR E KA —E 1 b
REMARR, CHE T EMAELE G B PR L5
R ER K RGN U AT R, SRR R IER BT T
W5 5 T XURS A 2 B I, DT A 2 P 1 22 4250 HRl
1S022000 {ARELS V2 W A TR E N, . PRI . 2L
fh L AR TN T S A P R, RIS R B
L, AR 1SO22000 14 Z A A H At R 2 JRFRAE Tl T
B R B, SN TR TR T4
Bl 1 2 RIS SR K55 Bl ie R P W SCilikic k. A
SCE 18022000 1A R A S5 Bz FH R KRGS s RIS 12
MR, LUA S AT KSR, 0 B AT,
JnsRATHE, INIA SRR KR TG S ) A P48 26 4, [RlRT
HTTS WA T DR R IUTE SRR G5 £ il 28 4 ORI 1A Skt
BRI SS BAAL B B8 WA TR — 2 S S, e
A AN 19022000 1R R 1E B b2 &8 i FHTE Rl

il

1 1S022000 EIR{ARAVESL

1.1 AR RMEL
f#eHE 1S022000 4 2 FlE X i 4 W B PILELR) 2018 4F48
ITEATR CERIRIRS B EEETE ) AR AR MTEE

SKUL gty AR RTHE )7 % (prerequisite program, PRP), #IFLAT 8
ANHTENZS: O TIREX AR Ry; @A SRR A 1A S R
@K LR B X 28 Sl ;. @IS A5 KA &l
TAHSCBA BN 1 R TR, @I T ese s g ss; (Dik
F VO B ARAE DI T TH B @I X S e B B4
12 RIYBRmEE/NE

B LA NJERTTE 19022000 (AR BH A FRAYRZ L
BUR o B2 A/ LR pl ELAAC S SR TN A 14 o 2
PATIN . SRR ATIA . R 5T NS SR RS i
THEARM NG, Fe/ NMARG S F AR B RA
BB R A, Bl BN RN
SR DR TS S AR TR IR SS £ i A R B A ),
1.3 ERZeEEFRRNEE

B A /N R A T A SRR, TR XA TR
N e €57 N s = P S 1[I 2 v i O e 3
TR S5 B b2 A0 R Jr m R E AR, HE AR, T fe
A3, B ) 2 45 4E 14 T 48 Jr %€ (operational prerequisite
program, OPRP) Fl f& 5 3 #7 I 5C 8 PR 5 4% i £ (hazard
analysis and critical control points, HACCP)i‘I‘fI'J, o B 4
Jiti Bz A i 2T LA IN, JF 7R SE PR R vp R I X 2 i
LA A R AT I UE RIS

2 18022000 EAXBERNEBINRZERZER
F& A BY R

2.1 #BIERIEE
22 #HBEES
22,1 FEHehHE

B AL A /N L BT X sl BRI R S XY
BEBEAGIVE LS HE % . X EAREERA M B
REAESE Je 505 . At R S A T80, AGE il
Fo BN DA S SR, KR
PER R BB R o X 0 SR T R I B R S s
e A b e A/ N R AT S
222 e LA

B NLA B RN RS, AHSCSEE S 4, AHtUG™ M
I B A A IR S, [RIET B R TR I E, A&
A WA T S S R E R T s, REEmF
i, HlE | MBS RE AR E & AR R,



6242 1% A T R A

12

SHBHRE — I TR B B — BRI T — BN TESEIN T, B L.
HAFIE. ARPRHNT &R E R IR A SRE

t

iR BIRANE

(I (B Y e
Fig.l1 Operation flow chart

223 AAtHAe T

AT BTl M R R R A e, BREATTE A
B4y, W VR 55 WG S B AR P R G
VAL, XoF 5 J WA o £ i o R 4 e A RS []
224 RMIEMT

(H#SE T

PO AT Tl 18 55 o M B AR S, R R
T AT A, MEARE L 190 oc M2, $n 15 3%
Al N BRI R, T AR DR R i R R 1S TR
A7, BRI IR R TAE T, AR AR AR B ik N AR B
THIASEER, BRI ARRAAEEER AR, =
TR RS A . Wit . TR AR R S BE

Q)BT

TSR NN B A TBT o 45VE N LR VR TN A A
AR TR B E R TR . OB it
TS IAR B BN R £ T TECH], XFHRIVERP . KR
EARRIZEAISE AR . T HRIZE A8 50 T H R X 4
FE, IR AR AT B, UG N BRI ORI 1
HEBC BRI AKCR | SRS A AR, R TR I T 1,
AR ABESENE]; JUR a] N N A R s e, B R
TR BE S B L IR R R LA s SRR E G i

(3)TH A I

T S RS B AE B T T I A HEAT, R0 T8 AR Y
Fie HEOMH SR BRI A T, % odr 2 55 ) g WS A8 S S k), iz 24
TEARIR T ORAE, XFF RS s OERE, B, MR
TR, HAEMESRAMER. X FEE. PR rE
il O 2 7 B R R AR A

(4) A hleEHm T

Jj >R FH BT 6 3 v v JERY, W CRARR A 7 o I A LT
T AR IR I AR R K B R K B A A 1 1
HFAE AT EIAES Y . RS0 THK; fifEE
POBHAY, 3 P S e LA R SR okl IR 2k
I I 754 )
225 EHEALEKE

TEEL SR S8 B AR AR T, AR WS S i
RN AR SRR ARG IR T .
226 BLEH

HEARTINEEFE. AL, B, KRESEH
PEATREG I, BT R IR RE R AN T 125 g, TR
BAE i B PRAFAE 5 CCLUN ¥k A N IR AE 48 h LA |, BAAE

B AR X B A AR B SO AR T AL SR TAE . A R E
IRy rh A, B R A U
227 BAREHE

WA LT 1R EVENN . FHALTIMERL ., i
TH B 1R A5 R VT4 D4R AR B A& o0 T A LA R AT 0
o THERMWRIRATAEN T L AL, A5 A
TR2AY, AR LB s el 7180,
2.3 BEIRAIFREE T

1 W 2 A/ INLER X K TR Sh AR ERIR 55 1 il 4 A (R P
WP RE R A fEE, WYY WERE . fbFE 3 A
D7 T AR AR S5 B doin T AR R SRR . BRI
MR MR &R = T,
Pl FEIERE . A AR R S TP TEE T, AR
Tt M BV RS SR A e 2 A T 2K S22, I A
FEENT, HEfGEMREE 1127,
2.4 REMEHES RAFIE

X R TR A8 PR AR A AR 1 38 0 BT R 1 35 1Al 1) L il
e, 1 RV AR E I R R R R T R, IPE U R
HRIRLER 2), Dt — B4 IR 55 At o A rhis g
TRIAEA, A AR R b i 2 42728
2.5 #IE HACCP it

3 o % K I SR IR IR S5 R E AT 4538 TR AT e
T YUNFI R AL, BRIA ORI SN T RSN
TSN B RORIN T R 48 HA 5 R A, I
FEAARL AT A T2, VRGN 3 R I HEF T4 IE
IR, R R A AR A g 1 201
2.6 BIMHIEIE

S5 /IN AR A1 © #2579 PRP, OPRP Il HACCP %1,
FELH 2R Tt S e RS B I T SR A R IE LA - 56
TR T B ARG ARIRAS -0 £ 5 44 R iR P20l
6 FO b B R I B A OG (B Ll P £ 44 B LR
4870 T A A TIEE R UM, R
JEAEES, WA AFMN TICRIERYE (&ihdak) Hi—
H—1 4 MAEHE, #H GB/T 5009.199—2003 {Fi3E
A ML R 2 3 P PR TR S AR 2 % BRI PRSI ). TB/T
3121—2005 (B E(WOEIFEE ATP AW & R A
Y ) R FATWARMER KI 201701 k7= hfLEn



6243

MATE, 2 18022000 fA R TER TG B YR 55 £ b 22 4 P e b 1 i

15 1

£t

2 i i RIS HeEY RO AT
¥4  vdddo / / / / ¥ FEY BBV
/ / / / Wi
2 HE /i) BN BT AT
wy S0 g HE $F A 09LT €D BV H MO 5 B MY T TR H
¥ 7% i) W HEY A e
] Y R EEE YR .
. # HE W RN TIHARTR AT  HS E R e
oo g HE WT I 09LC €0 S BRSBTS Y B G WY T R
% e i) YA AT TR SUY HE
e ® HE 8T EHYTTEER SOOI T WY W AT
%% pova / / / / X CHEY e
/ / / / 9 Tl
% HE k) BERMEN B T
gy O g HE ww BRI § % EROT TN T
/ / / / 9 Tl
/ / / / W T F
¥y o w % /i) SUEEHTENEY RIS HECEATHD T TUHAS
2 i k) YHEAE TR R T G T
2 i wo TR AOE AROET L R B T
%y wao g i wo WSO I B 4D WM R R T WHHD
2 i 2% S R LT T
2 i /i) YHTTRHE FEE BT
wy (A0 HE wo VEATEL N A B ) gy WD
# % /4 Y HETORKY W W T
/ / / / W CRGT
¥y o w HE k) WO RATI SRS T ERET TAY T
/ / / / 9 Tl
FALLE WAl REGY P
AR W e WK e BRI

Suissadoad pooj jo sisA[eue pieze [ d[qeL

FWOSYHWTONE T¥



12

AP A A

6244

) TV IHEY Ty UL RET LS 4 an
. T 44 k
e wnpm T e oyegeTmsw o0 WY I e rpw wovommmeaTovRaLE TP R sawo
© T Y
T T n : ,
FHEBLT ; W y WY W BN WY 0y
{ x| | NE =g ] = M k
By e T T wm T U g st omes w F0 T g sauo
, , TG M ORI 4
) B B PR . i T .
AMBECCIT AN FuORE TEEMAE wesi  WEEE . WROOLLWRENETNG H  mwE TS
W G 3355 by HEEY .00 09 T B T
N e | T R o T
JIiz| , il
BORENEE NTWHKY  GNETERNY L WS BRTE ATTUE o) 0 anily RS S0 WY WS €0
e )
FUETEHER
HY WG kT © | T o B
Nl e u s W Naling TRME G 0
FERCCHER MABR T o 0eeny HTRRR ERENLS WX OO0 gy ORI WANSERE 0y gy ano
magpanr ook R R W AT B MR T
Y K
EHHEE  wEm ) WS, Sl _ %% 2
I 2 B8 ) ° el
ENGHHERE  HENY i g VRS Ly VER HOREANRE Y FRY ey o igmy g 1aud0
WY Y -
T o W P EUYTEWY  WEHE
T
arnpayas uerd ajismbasaad euonerdd 7 dqelL
LRHELBERYS 12
WHEHIRE 440 W Bk SRS Y OddVH S LRI a0 ‘R
@ ¥E H WY R W AT,
®H 940 / / / / ¥ T HRE
/ / / / o il
@ WE W) RO H Y Y % HYE AT
Wy SIUdO / / / / v HEY [ NE:
/ / / / 9 R G
. @ W %7 M IR WM AT
wy o) @ W 4T MEYERR R E D TR B MRR TE SHATVS
/ / / / A i
FEBSE  WAELd | KT EUTR
P H R ZE T
TR VIDS e e WK ey AL

(Fnx



6245

MATE, 2 18022000 fA R TER TG B YR 55 £ b 22 4 P e b 1 i

15 1

£t

"R
K | S
P R o e wmk wm LK W R gm0 BE
i ) Il IS (B v
i ol wawmwnao
(A CTHY i <l .
T e , It LG HTEE “TY00 06 B
5 : ST TR :
I T T e R 7 L )
A VASE “1/BW 05T (16 T Z MR L
gt
W% o WRTWWYE T o ;
s , i ] s wmmm M pmwereor SRRRMTE  HwE
BT RPN B OCETOTEES WY RN EE Y Y s
Bk GH 2 09LT ° YW T YAl E :6dd0
1 Hs
FATyE EMWHMH& €D YA FTEY H__m% Wy LEIH _ﬁhm%& mmmumE oo oy
" ST R B ‘ " TRIEH ) S e "
ey RIHOL BT i
waaay L PUUE g SOVHVETEY  W¥N B BRE  MWMRTY YWwERIENocso oy 0
UV TR E TR S R .
T RN N
T o . R TSR H Y1 170D
TR ey MEm wwsis gwma L BE s ememmsseny o pws
T SR R oo . SRR T RS I
B W) T Tl 35
R R ) , ) R 2 T ]
TGRS o oy Wi s TOE v e wmLmes ey mwe 00
B oy T ocHEES M 155 . . BTY L1100 ST HIME 4% ,
°T 1400 0L
i . . . HE “y ETCETeh 3 T Y T
Qb oL WIRE W EE e TH0 WR WONERTUGESH F CERGT % 7400
M S kO B T
(8
SN S S S TS “y R B o2 T [
FuLEe TR ES e o DO WERE o asewa T oy EeTEEeE Sy WWMMWMM e
= Wy 140D
e Wy CEWAE G B F
& O K WERK  WEME TSR n
IR REOREERY o vgumpmep  TTF HOWE IRERE T YERSAHSMMDRNE & SR
HY £ R 25 WS
B S W7 T R RRE
HETT kS

SMPAYPS dDIVH € dIq8L
22X dOOVH €%



6246 1% A T R A

12

SPGB )T ). KT 201705 (/K57 g
il e e g 24 3 1 A 0 2 A 4 B IR TR ) KU
201706 { shpiEth & R P oa iR | S 2 B VD T e
PR PR 0 e 1 4 S 28 AT I )L KT 201704 B I Al e
RPN ER R ZE 2 et ). KJ 201905 (/K™ %S
R PR IR 4 e R ATE ) F E X T B AR
ATATS PR G S DR ARSI X M I AR S 2R BR L TS
Wy, & H 5% (adenosine triphosphate, ATP)i#EA7 Ptk
R4 LABGIE 13022000 1A R IE1 7 A %k 6141,

x4 BIEERERBE
Table 4 List of prohibited food

TR Bh A
JFER HHORWAMEN . RFHRE
Bhfh . AR, BUMAEETLEIE . wEE C
2z T4
] JK £ B % Rt
e e CUEZE RBAER . BOKFEE . REMTEY
BEEEE | 0L SRS 7K
WA A5
AR WHIT K
WARR AR, IR MERAE DS GSURAFIRSE
AR . ks
% T
®s5 HRAEmBE
Table 5 List of food with caution
HERAMN EEY RN
BER WRG, =0, mEAFE
RRARANIB8C AL, RS

®o6 BMEERGENSE
Table 6 Main rapid test methods of food

R eI W%
e KR ETDE
Ko K2 B I
i RARY . ERDER. B RRRE.
TR, TR )
A Welk i 2B 4
A WS R ER
& B | A it
o AmE. Al o
K o W 4 S 2 B
SREL B
éﬁéﬂ: L ATP A

3 ST

1SO22000 4R A RGBT IE LARTHR Jr S 2 y BEail,
A2 A/ N R AR S R BB ST N SEBRHRAT R4, OPRP 52
Tt REE, HACCP HRGETT A4 H M4 R . OPRP
HITFIRSZIA SR T HACCP Bits iRy, A3 A% T B

A, J& HACCP R A0S T ZAR R . KBNS SR K
M55 & i T AR SR B RS 5. B Z,
VLTI S 1 S A R A A AT, i XA
KRV ATy, IR 2 208 H i .

WA E M LB AR, WRBTENR KNS &
LA SR BN AT, A SR N IR R Tl R A
ERERE . AN DVSEMERE | fh2etE . At 3 AT AT
WATE RS G F ST, FHERT G AR B SRR BGE 2 1 T
BOIFTAER, DT RURAIR T 45 2 KR Sl KU, S
BRGNP PEE L AR BbR. BSOS AR 2 56
AR BORE IS R EY R R, 5 1 R
BRI T 3 AP IR &, I LA A kg
THEESROAAPHE), S8 KRS S AREHZIE &
A TRHAEE R AR 2 RRENaY PR R
JE PR TS T4 Tt HL A R I e, i Tad s
PTEREEEEE RN, BB AR BEIIZERE R
AERATEE YRR, I, R 18022000 HIA SRR, 7
R T EE, SR 2 RIS 3 MBI, st g hn 12k
— KA A RS L BRI IX 2 MR
WIS 28 B, TR LR SRR b, e
FERFIBFERIAE 25 °CLAT, A H XA S TR,
WA N BLERi; B E) B E R, R A
BRE PR, BEEIN e, RERBIN AT 10 °C
FAFAE, WAERSRIRRL R T 2 h, (ER A R0k 4 R wi
Y ERE kA,

ABFE LA 15022000 945 S 5HEN F B TR & 5
AN, AT RS AN PR AT RERSE B KU R, R
ACRT LA R N AR EAA TSR TR 4ig 4. Jba
A SE RS B R AR 55 B i Le A ORI T AR
% WATVER S KRNSO T SRR S5 B0 H R &
AR IS KA AR R A I S5 R

SE 0k

(1] PR, BT, AT, 5. XA KRG 48 IR 4 4 KUK AR TR At
BRI []. A A2, 2012, 24(3): 246-250.

SUN XL, TAN LF, HAO DP, et al. Establishment of quantitative
evaluation indicators and model for catering food safety during territorial
large scale activities [J]. Chin J Food Hyg, 2012, 24(3): 246-250.

(2] W, At DS, % RE 20022016 AEERE Y S
PEAHE). HREAIE A, 2019, 35(5): 591-593.

PAN N, LT WW, GENG XF, et al. Food poisoning incidents in hotel
restaurants in China, 2002-2016 [J]. Chin J Public Health, 2019, 35(5):
591-593.

(3] )7 VG 1o b T A R K i K A= I 8 A o 1 [EB/OL).

[2018-08-28].  http://www.gxnews.com.cn/staticpages/20180828/newgx
5b8419b6-17600434.shtml [2021-04-13].
Guangxi news. Food-borne illness incident occurred at Dihe Hotel in
Guilin [EB/OL]. [2018-08-28]. http://www.gxnews.com.cn/staticpages/
20180828/newgx5b84f9b6-17600434.shtml [2021-04-13].

[4] 22N, XNEAL, SKAE, 45 DU |RARS TS ey h



%5 15 3]

MATE, 2 18022000 fA R TER TG B YR 55 £ b 22 4 P e b 1 i

6247

[51

(6]

(7]

(8]

(91

[10]

[11]

[12]

[13]

[14]

[15]

[16]

[17]

BEAE(T]. TR BEA#1E AL, 2019, 35(8): 869-872, 877.

LIJ, LIU RY, ZHANG F, et al. Investigation of a case of food poisoning
caused by Vibrio parahaemolyticus in a restaurant of Sichuan province [J].
J Prev Med Inf, 2019, 35(8): 869-872, 877.

CHEN H, LIU S, CHEN Y, et al. Food safety management systems based
on ISO22000: 2018 methodology of hazard analysis compared to
1S022000: 2005 [J]. Accredit Qual Assur, 2020, 25(1): 23-37.

A A A HE N CC 2 R p i S 0], R Dk, 2020, 41(2):
25-28.

ZHAO RF. Processing technology and quality summary of prepare
beefsteak without cooking [J]. Food Ind, 2020, 41(2): 25-28.

ER NG EELER. KT RARRIN S B 2RI A
[EB/OL]. [2019-02-06]. http://www.samr.gov.cn/spjys/tzgg/201902/ t2019
0226_291361.html [2021-02-10].

State Administration for Market Regulation. Notice on the safe operation
standards of catering services [EB/OL]. [2019-02-26]. http://www.
samr.gov.cn/spjys/tzgg/201902/t20190226_291361.html [2021-02-10].
VARZAKAS TH. Application of 1S022000, failure mode, and effect
analysis (FMEA) cause and effect diagrams and pareto in conjunction with
HACCP and risk assessment for processing of pastry products [J]. Crit
Rev Food Sci, 2011, 51(8): 762-82.

XIMS, A5k, AERRAE, S BURSS B ME R TAE R R TE
], b2 e 224R, 2020, 11(19): 7118-7122.

LIU P, LI Q, NIAN YY, et al. Research on quantitative model of daily
supervision and inspection of catering service [J]. J Food Saf Qual, 2020,
11(19): 7118-7122.

T B YOI i G AA B Y R R SR (0], b2 2 A
W24, 2015, 6(1): 361-365

HAN XT. Problems and strategies of catering food safety governance [J]. J
Food Saf Qual, 2015, 6(1): 361-365.

M. BIEMAELLR AN T T 2R 0], B LA Bl = 4R,
2020, 11(22): 8323-8328.

LIN ZY. Study on processing technology of ready-to-eat fried Lepidotrigla
[J1. J Food Saf Qual, 2020, 11(22): 8323-8328.

TRTE, PEAEE. 4 R O N T R e BT S R (D]

B BRI, 2019, 10(17): 5728-5734.

ZHANG YQ, YANG MD. Research progress on the influence of 4 kinds
of cooking techniques on food processing safety characteristics [J]. J Food
Saf Qual, 2019, 10(17): 5728-5734.

EEE RGO Ve SR AR BB S R AT SE (1], R BT, 2019,
(3): 42-43.

LV H. Study on hidden dangers and countermeasures of cold dishes in star
hotels [J]. Econ Trade Update, 2019, (3): 42-43.

EMETE, AU KRAR, R A IR A AT, B E AR
SRR, 2016, 7(4): 1758-1766.

LU YH, LI B, ZHANG YY, et al. Key details of inspection in pastry
production area [J]. J Food Saf Qual, 2016, 7(4): 1758-1766.

[l . PRI X 1 SOk AR R B A S BT (0], ToURTs B 2 1 4l
F4i, 2018, 34(3): 327-330.

XIANG W. Sanitation condition of self-made drinks in Kaizhou district in
Chongging [J]. J Prev Med Inf, 2018, 34(3): 327-330.

FJHE. HACCP (A RAEB IR A B i e A B i DS 0],
BYIHESR, 2015, 21(4): 19-22.

WANG GS. Application of HACCP system in food safety management of
catering enterprise [J]. Food Nutr China, 2015, 21(4): 19-22.

W, R, IR, SR | R PR S A B A (7],

o AR B kR, 2016, 23(6): 518-520.

CHEN G, ZHENG L, ZHOU CC. Discussion on the supervision status and
management measures of centralized disinfection tableware and drinking
utensils [J]. Chin J Health Inspection, 2016, 23(6): 518-520.

(18]

[19]

[22]

(23]

[24]

[26]

[27]

(28]

[29]

[30]

WHERE, SR, I, AR KHINE SIS RIS TR A A 1
A HREEBSELT]. BRI BE2%, 2010, 37(1): 159-161.

XIE GX, GUO BF, LI MH, et al. Comparative study on food hygiene of
different level catering units during large-scale activities [J]. Mod Prev
Med, 2010, 37(1): 159-161.

WL, RACE, IMIRRE, 5. KIENESHRIK. BT AR DAL
LEAHERS RN A ] SRS B EE#, 2012, 29(4): 249-253.

TAN LF, HAO DP, SUN XL, et al. Hygiene security of catering food,
public place and drinking water in large-scale events: An integrated
quantitative risk evaluation [J]. Environ Occup Med, 2012, 29(4):
249-253.

KA, K, AR, AU A BRI B R R R B H AR ARG
T[I]. A AR, 2020, 20(1): 246-251.

ZHANG J, ZHANG Y, SHI CL. The detection of enterotoxin gene and its
expression of foodborne Staphylococcus aureus [J]. J Chin Inst Food Sci
Technol, 2020, 20(1): 246-251.

LI, AR, P, S U4 AL S & h e iR & Bl
. BEEBT, 2019, 35(4): 394-396.

LI HY, ZHU YY, LUO Y, et al. Investigation and analysis of suspected
food poisoning in X hotel in Neijiang city of Sichuan province [J]. ] Med
Pest Control, 2019, 35(4): 394-396.

IR, EEA. UITRBEEHLEL . A LBa0). Wk,
2019, 5(6): 147-149, 153.

LI SX, WANG Y]. Process on the pathogenesis, detection and prevention
of Salmonella [J]. Biochem Eng J, 2019, 5(6): 147-149, 153.

B, XISCHE, TIAR. — <y o (A A BR IR S DI A S IR 2 K
HHAE]. EFSPIBH, 2020, 36(3): 244-247.

HUANG BB, LIU WY, JIANG K. An investigation of foodborne diseases
outbreaks caused by Staphylococcus aureus [J]. ] Med Pest Control, 2020,
36(3): 244-247.

PR, WK, B Zm BRI By b Ak &
BB EE2Fsh i, 2020, 36(3): 272-277.

CHENG JG, TAN XD, YANG CY. Analysis of food poisoning and its
disposal in dali city, Yunnan minority areas [J]. J Med Pest Control, 2020,
36(3): 272-2717.

BREe, JKah, mAEME, S ARtk e e IR T A AR S ik 1],
BRI AT 24412, 2013, 4(3): 625-635.

SHAO B, ZHANG J, GAO DD, et al. Research advances on toxicological
screening techniques for chemical food poisoning accidents [J]. J Food Saf
Qual, 2013, 4(3): 625-635.

TRHOHS, WEHTSE, PMITE, SF AR FRE SIS A O S
ERRBITE[T]. B MS 2, 2015, 17(2): 133-135.

ZHANG YY, LIN XY, SUN YC, et al. Current situation and supervision
and management strategy of food additives applicated in catering services
[J]. Food Drug, 2015, 17(2): 133-135.

BRI, HACCP G T AT B & i AR QRIS TAE P 0], A4t
P SHEE, 2010, 21(4): 110-111.

YANG Y]J. Application of HACCP system in food hygiene protection for
major events [J]. J Public Health Pre Med, 2010, 21(4): 110-111.

T, G UGS A A B R T AR, S
il, 2015, 31(6): 707-708.

YU J, DONG YH. Discussion on food safety supervision and guarantee
for major events [J]. J Med Pest Control, 2015, 31(6): 707-708.

BN, EHIK, BRER, 5. 7N Bl IR s AR R R
EAIAFBURIAA 5 HACCP PR R[], £ & A i A 27412,
2020, 11(1): 329-334.

LUO ZH, WANG RQ, CHEN Y], et al. Investigation on frozen food
storage status and HACCP system countermeasures in Guangzhou and
Foshan catering service units [J]. J Food Saf Qual, 2020, 11(1): 329-334.
WWED, WEE, FH, & ARG R E O B R 2



6248

B dn 2 4 R R I A 4R

12

[31]

[32]

[33]

[34]

[35]

[36]

[37]

[38]

[39]

[40]

[41]

[42]

AP IR B AN 2412, 2020, 11(24): 9481-9486.
YANG NL, FENG YJ, WANG Y, et al. Application of food additive
standard in food safety supervision in catering industry [J]. J Food Saf
Qual, 2020, 11(24): 9481-9486.

EAR, BRNN, MOF, S ARRCE R TS AR PRSI iR
SRR N ). B i e e kil 2=, 2020, 11(19): 6775-6780.
WANG JS, ZHAO JN, LIN F, et al. Research and application of a rapid
detection kit for the determination of anion synthetic detergent residue on
the surface of tableware [J]. J Food Saf Qual, 2020, 11(19): 6775-6780.
BRI, LM, WHOT, AF. o DT R SO B R R
TAARFIT U], W51, 2019, 50(3): 511-524.

LIANG YB, LI DM, YAO JY, et al. Progresses in investigation and
research on phycotoxins and toxic microalgaes in the coastal waters of
China [J]. Oceanologia Et Limnologia Sin, 2019, 50(3): 511-524.

NN 75 F 1 DA i b 2 I8 AR R P P AR DGR 5 (D). R g
IR, 2020.

SUN XL. Study on the variation of histamine and its freshness in
blue-skinned red-fleshed fish [D]. Shanghai: Shanghai Ocean University,
2020.

. 0 PR i b 2 PR T O s SR [I]. 2R Tk, 2018, (10):
46-48.

CHEN Y. Study on the detection method of histamine in fish meat
products [J]. Meat Ind, 2018, (10): 46-48.

R, w5, 40008, 55, AREBRDBE SR RIRTLI].
ot 2 AT, 2020, 11(5): 1514-1519.

WU YS, HAN X, ZOU YY, et al. Exploration of the removal method of
solanine in potato [J]. J Food Saf Qual, 2020, 11(5): 1514-1519.

A, GBI, XU KT R IR S A B R R ()], '
SRR, 2018, 9(18): 4885-4892.

LI Q, HAN G, LIU H, et al. Research progress on tetrodotoxin detection in
aquatic products [J]. J Food Saf Qual, 2018, 9(18): 4885-4892.

JEEIRE, nhak. AR ZEATD] LT P E K, 2015, 42Q2):
382-384.

FU MG, YE J. Analysis on toxicity of Armeniacae amarum [J]. Liaoning J
Tradit Chin Med, 2015, 42(2): 382-384.

IR, HKFESE, UK, . B RO @R TUR L B
DU AR B i R 5 1 L PRYBORIICR G SR 8 3K BLE AT [J].
3, 2020, 38(5): 564-571.

ZHANG XY, ZHANG XY, CAI XX, et al. Simultaneous determination of
cucurbitacin B, E and I in plasma, urine, and melon and fruit vegetables by
ultra performance liquid chromatography-triple quadrupole mass
spectrometry using atmospheric pressure chemical ionization [J]. Chin J
Chromatogr, 2020, 38(5): 564-571.

SRR, §1e0, BUrl, A5 ARAVCRZYBE, 2% Btk
P[] E gz, 2020, 35(1): 64-67.

ZHANG XF, HU T, JIA SK, et al. Review of ginkgo fruit pharmacology,
efficacy, toxicity and safe consumption [J]. Forum Tradit Chin Med, 2020,
35(1): 64-67.

A, AR, R, SRR K S PUIPIERED]. P
[Efrdh DA%, 2013, 25(4): 383-387.

LI LJ, LI GY, XIE QT. Research progress on poisonous mushroom toxins
classification and recognition [J]. Chin J Food Hyg, 2013, 25(4): 383-387.
fapbk, 3, TR, SF RINMTEA T R A R R SR e
Y BRI, SHNBBTPE, 2019, 26(6): 707-709.

HE L, TAN Q, YE QD, et al. A food poisoning incident caused by plant
saponins in a plastic factory in Shenzhen city [J]. Pract Prev Med, 2019,
26(6): 707-709.

IBERZE, JRERA, Hh/NAL, SE RTIR BRI i D g
HRLLRO Y] BIEWRIEEY:, 2019, 31(6): 469-472.

ZHENG JJ, ZHANG HL, YE XH, et al. Case-control study on a food

[43]

[44]

[45]

[46]

[47]

[48]

[50]

[51]

poisoning caused by saponin toxin of kidney bean [J]. Shanghai J Prev
Med, 2019, 31(6): 469—472.

EAL, BB, W25, S5 SRR G- R B AT E e 4
AP EER[T]. B TLRHE, 2019, 40(24): 190-193.

WANG K, CHEN LX, TIAN HF, et al. Determination of four plant toxins
in cold dishes by high performance liquid chromatography-tandem mass
spectrometry [J]. Sci Technol Food Ind, 2019, 40(24): 190-193.

A%, B4, R, S5 LSRRI TR R ). &
A5 R BERHE, 2016, 52(2): 48-51.

XI DR, YANG F, YANG WI, et al. Review of the research on the storage
and processing of daylily [J]. Food Ferment Technol, 2016, 52(2): 48-51.
MRt Br=<, SR RGBT PG R Y AR R R TR 3R
[, &k, 2019, 40(10): 196-200.

CHEN ST, XIA FY, CAO HJ. Comparison of rapid detection methods of
pesticide residues in fruits and vegetables and research on its impact
factors [J]. Food Ind, 2019, 40(10): 196-200.

A, X, PR, 55, B A e E ARSI B R BT
[7]. BB il # 4, 2020, 11(15): 4939-4955.

LI XM, LIU ZW, CHEN XM, et al. Advances of immunochromatography
assay for food safety [J]. J Food Saf Qual, 2020, 11(15): 4939-4955.

A g, e A PGB AR B NS R (D], i A ik
247, 2020, 11(3): 961-967.

LIN WQ. Research progress on application of rapid food safety detection
technology [J]. J Food Saf Qual. 2020, 11(3): 961-967.

FICH, whARS, RN, AF RO Se E AT IRAGIN A i e LA Ak
SEIRET]. BRI A INAAR, 2019, 10(11): 3405-3409.
WANG WIJ, HAN CY, NIE L, et al. Determination of total malachite green
residues in aquatic products by colloidal gold immunochrom atographic
assay [J]. J Food Saf Qual, 2019, 10(11): 3405-3409.

FrE 2. LRI A 2 A S 2 DOdU R Ny 2 i ST (D). TE
. TLFG R, 2014,

YIN YY. Establishment of rapid immunological detection method for nitro
furan metabolites [D]. Wuxi: Jiangnan University, 2014.

SIANAR, EMFE, F—JK, SF A HO s P K PR T R
R[] BRI, 2018, 9(11): 2611-2615.

JIA LH, WANG HH, WANG YX, et al. Rapid detection of nitrite in meat
and meat products [J]. J Food Saf Qual, 2018, 9(11): 2611-2615.

SKREEIR, B, TR, S ATP AT e R BEY P UL PR S
0 T T ¥ B A CR PR 0]t SRR R B A 4 B SCH, 2018, 18(18):
195-197.

ZHANG LN, CAO ZJ, YIN GX, et al. Evaluation of the effect of ATP
bioluminescence assay on the surface cleanliness of objects surfaces in
hospitals [J]. World Latest Med Inf, 2018, 18(18): 195-197.

(L% A W OKRE)

HEHE, it, TEM, EEMRAE
AEGNIIZHRNERBRERARTAR
S5REEH.

E-mail: 273975029@qq.com

HEE, Ht, BIBIR, TEMRRFE
REYPUZESE S FEDE.
E-mail: jinphia@163.com



