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Investigation and analysis of hygienic status of catering food in a university in
Zhengzhou
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ABSTRACT: Objective To investigate the hygienic status of catering food in a restaurant in a university in
Zhengzhou. Methods According to GB/T 4789.22-2003 The test method of food hygiene microbiological Cold dish
of soy products inspection, the total bacterial count, coliform bacteria, Staphylococcus aureus, Salmonella and
Shigella of 42 samples in the restaurant in the university were detected in March 2017. Results The total bacterial
count were detected in 18 vegetable dish samples, 9 meat samples and 3 copies, coliform bacteria were checked out in
6 vegetable dish samples and 1 meat sample, Staphylococcus aureus, Salmonella and Shigella were not detected in all
samples. Conclusion The risk of foodborne diseases in college students canteen is low, but there are still some
problems of microbial contamination in food, and food hygiene of the restaurant needs further improvement. It needs
to strengthen health education and supervision of catering food staff, and continue to do a good job of food hygiene
risk monitoring to avoid the occurrence of foodborne disease.
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ok b, BRSSP I S AR ARG AZ B T 4
AR . 2002~2012 R4 E AW RS E
s, BAEERRRS B GEETNEY PSS
BB 60%L P I SO AR PR B IR 5 2R T
B EE ANz —D SRR R A IEERR Y
TR 70%-5 8 R EoR TS Y i dh A

R TR T R A T I AR IR AR, R
RIRTE R B S LR, AWl & mE i e
WRBL o ARSI T 2017 45 3 A, XHEBM T E AL 2 A48
JT NI 42 Oy SREAE S UEA TS, 20 ARG T RR V& AL K
IAHERE, EWEHERE . YITKREAERKE, JFo0r
TR YRR, SRR TR S R AT RO I
Bk

2 MH5EREE

2.1 HaRE

2017 43 7, #E CERIRSS 6 522 4 W B ik Fi XL
Iz 0 Py AR ) BESR, 4 R B AL AL i S0, AR
TR E A AT N, B0 SRR . O,
TFFah 2 REE 500 g, 4 CHRAFT 4 h Wik BIEEEHAT
Rl o SR AR CRAE S AT 42 £, MREEE M HIVE L2 Ak
BHOAE, 43R 21 YRR . 11 ARZESERMER AL 10
B F RN
22 HAFERE

AR (plate count agar, PCA) ., &5 5 48 41
I8 £8 B0 g (violet red bile agar, VRBA). %& &t F 4 H &
(brilliant green lactose bile, BGLB). 7.5% & L&A . 1
BiREHE IR | Baird-parker 57555 . R TR . I OB
Y 7% (brain heart ieaching, BHI). £ ##E [ lf/K (buffered
peptone water, BPW) ., PUBRBAFRANIESRIG TR . WA AR ER
Jbt 2 BR 1 T (selenium cysteine, SC). VP[RR W (55
He o OAOHE S R B IH R B IE K% 9% 2 (xylose lysine

deoxycholate, XLD) ., MW fiii 2 £ 2 g (bismuth sulfite, BS).
E IR U8 (nutritional agar) . V017 R AL %6 2 17 £
BBICTES A . & RILBUE . AP IS A b % il
PG AT 55 5L 0 A S B A B AR AT BR A 7 T4 &
Fit £ 3857

i E K #% LDZX-S0KBS( i A A, EE/KE
i DKB-8A(IFAE 240 wl) . HLPVE TR 7748 DWP-272( I
TG BEEIRAN MIP-250( HiEAE 220 w]) . s
T fEH BCM-1300A(7h L H AT, AL
BSC-1300(F5 14t 22 28 > A ), 3L 56 15 45 Yt B AR M B304
SRS 8
23 ELWHE

XPRAERT 42 RS R A BT TR o g, KT
B, SEEMARRE ., YITREMEY RE 5 N0 H A%
W KI5 2 43 B B AR GB 4789.2-2010), GB
4789.3-2010'°), GB 4789.10-2010'"!, GB 4789.4-2010™81F1 GB
4789.5-2012P), FIrAT HE il ARG I 4 76 E7 G 3dk v IX s N 18 A T,
R E Y B e LE MR AR NI T .

3 HER55H

3.1 42 BRSNS R

42 (R BEREE ARSI A R DL 10 R I ah i 7 S
FIR o B B MRS 45 SR <10 CFU/g RR AR I, X T

RES EERERIGIETZH K, BEZE R A
WA . BRI, VR R R —, LA s
Pl KIS A MK, T FER I & B (AR . U1 TR AN
BRI, 8B B0 AR P75 e 0 KU AT
32 42 MMRRHESEERBIENER

42 YRR S W B I A BRI 45 SR <10 CFU/g .
10~99 CFU/g. 100~999 CFU/g. 1000~9999 CFU/g =
10000 CFU/g %43 5 TE . Kl 255 035 2,

R1 42 HREERENE R
Table 1 Statistics of test results of 42 food samples
21 R 11 333 10HER
HIER  qpcrosiokie BEEREE SR<I08CREE  HASRRERE AUR<08RE R R
HARERE)  REATE(%) SRR () METIE®%) RS  E (%)
VR B 3 14.3 2 18.2 7 70
KInwE 15 71.4 10 90.9 10 100
9 A AT BRI 21 100 11 100 10 100
IR 21 100 11 100 10 100
ERICH 21 100 11 100 10 100
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Table 2 The results of the total bacterial count in 42 samples
21 R 11 33 10 3 F 1
FsE . i 2 SRR Al A . o % SRR A A . NP
(CFU/g) FE A () 45 He (%) FE A () T H (%) FEa R S ERFEME (%)
<10 3 14.3 18.2 7 70
10~99 4 19 2 18.2 2 20
100~999 6 28.6 3 27.2 1 10
1000~9999 7 333 4 36.4 0 0
=10000 1 4.8 0 0 0 0
R3 2 HMREHERRGEBRNERG T
Table 3 The results of the coliform in 42 samples
21 R 1 %3¢ 10 i 1
LARIEERS
(CFUTg) FEARECRE (1) %iffj FEARECRE (1) %iffj FEARECRE (1) %ffﬁ/’f
<10 15 71.4 10 90.9 10 100
10~99 2 9.5 1 9.1 0 0
100~999 3 14.3 0 0 0 0
1000~9999 1 4.8 0 0 0 0
=10000 0 0 0 0 0 0

DA% EBGE B SR H 8 2 s e TS e R B,
BB S AE RS B PR AR A AR DR, xR S g
M DAY . WY SRS R 2 D — BT AR
ER BARENRS, Wik o, sl AR
DUBE2E, T MR A TR A, R B R AN
B, [ T $07 fAE P G A R A B TR 5 1 X
Bro ZRAEHES A 1 BRI SRR 45 R = 10000
CFU/g, UiBARAEYs Y R E A&, a&h AR
W E =
33 42 MRERHERAXBEBENE R

42 YRS i I K AR A DU 25 SR # <10 CFU/g .
10~99 CFU/g. 100~999 CFU/g. 1000~9999 CFU/g Fl=
10000 CFU/g Xl 43 5 il kil Z5 R 03 3,

KN oA R S 1 LR Tk IR e b ol BN BT I 3 ) A 2
i, REEMIDYE CN—AMEY, CIFEMEY S
Kins, PMFER—FEE BT KGR
AR SURAE A& SR AR5 e s, B
mi s R A R RN B A2 B TSR I Bh P 2SS
Yo 10 1y FE B ZERE N 0 KA TR RERIN 25 S 45 <10 CFU/g,
ULEH BRI Z Bk B2 Vs, EREMER T

B 1R RS BAE 1000~9999 CFU/g TG R, 581K
Jor RS e, A A B 2 ATS Y, B AR
A
®

2 A AU X A A 2l 0 DG AR A, B
BALSWE S, HETAEEEFER RS, B, &
A IS A R 2 F Bk 2 i i O 20— G R Y
T AR R X B AR 5 Y AR A L E AR . A
WA 42 IRPCEREM IS RS, TR e TS
Pe g REE B AIG, DEIA ALY DA R R, XTRES £
R HIVE LA, F IS il v P i i )
B B, WIMEAM R R RIS N AR
FE A ER A FE A 05 e 0 ), AR 00 2 R TR A A 1 1
W2 B 7RIS 0, BN DARGLER 22, SrFr vl g
DR AT, — S S AR A3 T R R EA T R R T
H &KL, —REEERE i E (B
A 45 €3 dl 28 ARG ) BN,

25 TR, BARIRSS T A 6 A 1 B 1) d5 AR o B
7, AT ERA AT REB R TS Y. N TR
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Jek B S AT S, IR AR R S5 B A
RN BT B SR R U ok, RO S5
BT, R R R 14 S AR TR e A N S 3 i T DL SEA T
HACCP H11S09001 5545 A R, & S JEMBIGE—RM, il
FE BRI AR ME SRR R, JFXt Ik A B AT 5 — 55 )
G, BRI D T5 Y XU o FHEFE SR I 2, %t
BRI S5 B A7 B S il B L B HACCP B HUARJF
AR A B AR . BRI L AR R 4,
SRR IR S5 B i ST I35 B HACCP 5 Rik AR & 2
4, REE NSRRI . A7 . . SS9 g ML ORI
A M 55 55 45 A TR 6 T REAEAE 1 XU 2R AT 40 #, o KL
;e A 1) SR B s o) A, R SR TBOMH L 1) 2 o 05 e, THBR B
it 24 4 e R BORE HERR AR B T 22 i AN iR, TR AR
R 55 B A B A 7K OF- 2 25 R SF AR LT, X Ml A B
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