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Investigation and analysis of storage temperature of refrigerated and frozen
foods in food businesses of Guangdong province
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ABSTRACT: Objective To study the current status and main problems of temperature control of refrigerated and
frozen foods of Guangdong province in food business. Methods Field survey records and data analysis two forms
were adopted to investigate and analyze the temperature control status, equipment maintenance frequency and
random inspections data of refrigerated and frozen food storage. Results The actual storage temperature of 31.6%
of refrigerated and frozen foods was higher than the indicated temperature, and it was common in large, medium and
small supermarkets. 17.4% of supermarkets and 24.4% of equipment were not maintained, and the unqualified items
of refrigerated and frozen food under random inspections were mainly microorganisms. Conclusion The
temperature control of refrigerated and frozen food business is not in place, and there are certain food safety risks. It
is necessary to formulate a unified cold chain logistics standard specification, increase sampling inspection, and
strengthen the promotion of standards to strengthen food safety supervision.
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Fig.l Statistical distribution of actural storage temperature higher
than theindicated temperature among different markets

AR5 R SEBR AT T B AR R IR S
TE £ TR T 2 R v 3k AE 7, (HJ2 2 BRI T b )y bR v
DB 31/T 388-2007 { &rdh&HEMfiH AR S AL ) O
BB L A VRS AR ARG B R 1S °CLRLR, i
FRAIAE b5 IR B 7 °CLA T GRRAr 838 KR 10 °CLUF);
IR ARSI HE R o (0T i/ i o) T s, (HA R AR T
AR F-12 °C, ¥mBRIAETHRA & T 10 °Co X
T IR T A o (19 0 PR A T T, 45 S SR e bR o
EAFR TR R B S B ECN 38 A, i LR e VR ik
ZHUY 5.1%(38/743), W RGBT EL 28 K, &AL
12.8%, VLAl 2, FBIAFEEHRMERLE SR A A 1 LA —
SEFRRE FAATE, (RIS BN E
32 STEEMTREEERNAELFRMAER
7

SRR AT v TR SR AR S TR B R AR
HF AR A FL RS R A o R B T R
B LB (LB 3), WA HR 7R BN Jy )

%*}EO



XUMEIE, S0 J7ARAR VoM ve VR B hh 488 BT il 7 L2 BRAR IR 25 23 A 5503

55 16 W1
SRES RIS S H D I
25
§20
215
;Z‘Km
BN ~ |
o LN
KR I N
e
2 SEbREAIRE T T AR E SR AE AN R S R
[&] {43 A g i

Fig.2 Statistical distribution of actural storage temperature higher
than the Shanghai local standard requirements among different
markets
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Fig.3 Statistical distribution for food category above the indicated
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Fig.4 Maintenance frequency of refrigeration equipments
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among markets
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Table 1 Statistical analysis of unqualified data of frozen food, dairy products, frozen drinks under supervision sampling inspection
in 2016-2018

. WG B A LA AR B BRI AR B
BAGHEER% BAEHEER% BAGHEE% BAGHEER%
2016 3.9(1603/41201) 1.2(7/598) 0.1(1/934) 2.7(7/264)
2017 2.2(577/26331) 1.2(7/608) 0.2(1/446) 1.2(1/82)
2018 2.6(819/31345) 0(0/837) 0(0/454) 4.0(9/226)
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Table 2  Statistical analysis of microbiological disqualification data of frozen food, dairy products, frozen drinks under supervision
sampling inspection from 2016-2018
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