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Investigation on sanitary condition of fresh fruit juicein catering services
in Huai’an

WANG Yan-Ling', ZHAO Huai-Rong

(Huai’an City Center for Disease Control and Prevention, Huai’an 223001, China)

ABSTRACT: Objective To investigate the sanitary condition of fresh fruit juice in catering services in Huai’an,
Jiangsu province, and analyze the existing problems, so as to strengthen food safety risk monitoring. Methods A
total of 86 samples of fresh fruit juice, including apple juice, orange juice, watermelon juice and mango juice, were
randomly collected from catering services in Huai’an to detect aerobic plate count, coliform count and pathogenic
bacteria (Staphylococcus aureus, Salmonella and Shigella) from 2013 to 2016. Results The total qualified rate of 86
samples was 54.65% (47/86), the qualified rates of samples from 2013 to 2016 were 31.25%, 38.89%, 63.64% and
70.00%, respectively, and the differences between them were statistically significant (P<0.05). The qualified rate of
mango juice was the lowest (35.29%), sanitation qualified rates of different kinds of fresh fruit juice had statistically
significant differences (P<0.05). Conclusion The qualified rate of fresh fruit juice in Huai’an is low, so food safety
supervision departments should strengthen supervision and administration of the fresh fruit juice in catering services.
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Fig.1 Qualified rates of inspection items from 2013 to 2016
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Tablel Sanitation qualified rates of fresh fruit juice manufactured by catering servicesin Huai’an from 2013 to 2016

()

( %) ( %) ( %) ( %)
2013 16 5(31.25%) 6(37.50%) 5(31.25%) 14(87.5%)
2014 18 7(38.89%) 9(50.00%) 7(38.89%) 17(94.44%)
2015 22 14(63.64%) 18(81.82%) 14(63.64%) 22(100%)
2016 30 21(70.00%) 25(83.33%) 22(73.33%) 29(96.67%)

86 47(54.65%) 58(67.44%) 48(55.81%) 82(95.35%)
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Table2 Sanitation qualified rates of different kinds of fresh fruit juice
()
( %) ( %) ( %) ( %)
18 13(72.22%) 14(77.78%) 13(72.22%) 18(100%)
20 16(80.00%) 18(90.00%) 17(85.00%) 20(100%)
31 12(38.71%) 15(48.39%) 12(38.71%) 29(93.55%)
17 6(35.29%) 11(64.71%) 6(35.29%) 15(88.24%)
86 47(54.65%) 58(67.44%) 48(55.81%) 82(95.35%)
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