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Study on rapid testing technology independently used in cold dish room by
catering service units in major events security

ZHOU Hai-Yan'", YUE Feng', WANG Li-Li*, CAO Hai-Xia’, GUO Yong-Zhong'
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ABSTRACT: Objective To explore the availability of independently rapid testing technology of timely screening
food raw materials, operating tools and containers in the cold storage room of catering service units in the guarantee
of major activities. Methods Give a training and operation guidance to the operators of quick inspection technology
used in cold dish rooms of some catering service units that participated in major activities in Zhangjiakou from
January 2019 to June 2019, the qualified rate of each unit in cold dish rooms before and after the intervention was
compared. Results From January to June 2019, the total qualified rates of cold snap samples of catering service
units in all kinds of major activities in Zhangjiakou city was 85.89%. The qualified rate of catering service reception
units that independently carried out relevant rapid detection technology in cold storage rooms reached 94.20%, which
showed a significant difference between the two groups(X’=65.09, P < 0.005). Conclusion This study fully proves
the important role and significance of the independent development of rapid detection technology in catering service
units during the guarantee of major activities.
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R1 2019 FF 1 B~6 AKROH X LEKRENRE TR IRIES AMOSHHERBRM SR FIFR
Table 1 The fast test qualification rate of catering reception units in the cold shopping room in all kinds of major events guarantee in
Zhangjiakou from January to June in 2019

HEIIAE 2 ) PR A5 H GRSV e i BRI %

R PFR) = N MR T & 132 114 86.36
2 L T BE TR A 197 176 89.34
B BRSNS f A 0 S B ARG 216 179 82.87
B SRS NS R M Al 154 133 86.36
LIRS 2 17 T 4 S 192 156 81.25

T T H AR G 2 IAT 77 ¥4 243 216 88.89
A1t 1134 974 85.89

#2 2019 F 1 A~6 ARROH L ERFENREDEIEFRASHHE RN EREFRLR
Table 2 Comparison of the qualified rate in the cold shopping room of catering reception units for various major event guarantee in
Zhangjiakou city from January to June in 2019
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& i 569 94.20 565 77.52
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