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Design of supervision system for food safety in college canteen

WAN Li, ZHENG Ming-Ming®, PAN Jun-Gang, L1U Hai-Qing

(Logistics Management Office, ChinaUniversity of Petroleum, Qingdao 266580, China)

ABSTRACT: Objective The college canteen is the place with high density of people, which is also the important
object of the supervision in food safety. The previous regulatory approaches based on manual work are unable to
meet the needs of safety supervision in the college canteen. It is very urgent to improve the level of food safety
supervision by modernized technological method. Methods In this paper, the college canteen was taken as a case,
the hazard factors of whole procedure quality control in college canteen were analyzed based on the establishment
principle of Hazard Analysis Critical Control Point (HACCP) management system, and the CCPs were identified.
Based on that, a food safety supervision system in the college canteen was designed by using the “Internet plus food
safety supervision” concept and by means of advanced detection technology. Results The standardization of food
safety management had been strengthened through the supervision on the entire food production line and the
monitoring on critical control points. In addition, some functions such as the traceability of food safety supervision
and the pre-judgment and pre-process of food safety incidents were come true, which would ensure the food safety to
the greatest extent. Conclusion The maneuverability of the system is strong. Therefore, it can be generalized in
some colleges and organizations and has some generalized value and demonstration role.
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Fig. 1 Theflow chart of college canteen food production
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Fig. 2 General framework of food safety supervision system
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Fig. 3 Hierarchical structure for video surveillance
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Fig. 4 Treatment scheme for food safety accident disposal module
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