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Investigation on the status quo of refrigerated and frozen food storage in
Guangzhou and Foshan catering service units and countermeasures of
HACCP system
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ABSTRACT: Objective To understand the current situation of temperature and frozen food storage in catering
service units in Guangzhou and Foshan, assess the potential risks and make corresponding HACCP countermeasures.
Methods Based on the questionnaires of refrigerating and freezing equipment and food storage temperature record
form, large, medium and small catering service units in Foshan and Guangzhou were investigated, and corresponding
HACCP countermeasures were proposed. Results The catering service unit did not have adequate storage
management of frozen food, and lacked control over key points during the storage of frozen food. They lacked of
corresponding equipment maintenance, temperature records, corresponding food storage records, and use records
were the major food risk hazards. Conclusion In the case of the food service unit temperature investigation, the
food service unit should be able to manage personnel management training, equipment management and refrigerated
frozen food storage, use the records of the records, and improve the traceability of food and beverage, so as to
provide scientific and effective supervision suggestions for food and beverage supervision departments.
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Table 1 Survey results of different types of catering service units
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Fig.2 Survey results of frozen food storage temperature
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Table 2 Hazard analysis of prepackaged and bulk refrigerated frozen food receiving and storage
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