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Discussion and countermeasures on quality and safety status of catering
food in Shandong province in 2018
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(Shandong Institute for Food and Drug Control, Jinan 250101, China)

ABSTRACT: Objective To conduct a summary analysis of the quality and safety of catering foods in Shandong
province in 2018. Methods According to the Shandong Provincial Food Safety Supervision and Inspection
Information Announcement published by the Shandong Provincial Supervisory Department in 2018, the supervision
and sampling of catering foods were analyzed, the reasons for the failure were discussed, and countermeasures for
improving the safety of catering foods were discussed. Results Firstly, the problem of tableware was the most
prominent, and the qualified rate was lower than the overall average qualified rate of 21.64%, the qualified rate of
self-sterilized tableware was lower than the qualified rate of concentrated disinfection tableware 21.49%. Secondly,
the microbial contamination problem of homemade pasteurized milk and fermented milk was more serious. Thirdly,
the project qualification rate of microorganisms and pollutants was lower than the project average qualified rate of
3.26% and 2.30%, respectively. The over-standard coliform and anionic synthetic detergents are the main problems.
Excessive standards for Coliform and anionic synthetic detergents were major problems. Conclusion In view of the
safety risks in the food and beverage chain, the quality and safety of products can be improved by implementing the
first responsibility system for food safety of catering operators, improving food and beverage related standards,
strengthening supervision of the food service industry and establishing a HACCP system for hazard analysis.
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Table 3 Test results of various types of samples
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Table 5 The different sources of food samples unqualifide table
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