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Research on quantitative model of daily supervision and inspection of
catering service
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ABSTRACT: Based on catering services food safety events occurring, food inspection content increasing, lack of
food safety regulators number and the background of promoting the modernization of national management system
and management ability, the emphasis on food safety strategy and strengthening the food and beverage service daily
food safety supervision are of great significance to promote social co-governance of food safety. This paper was
based on “the measures for daily supervision and inspection of food production and management”, and limited food
safety regulatory resources, aimed to achieve optimal allocation, usingworking daysof the daily supervision and
inspection, inspection times, inspection item numbers, inspection person numbers toestablish a quantitative model for
daily supervision and inspection of catering service, and to from the key relationship between catering service daily
supervision and the ability of grassroots personnel to withstand the workload, so as to provide theoretical references
for regulatory authorities to formulate supervision plans and inspection items
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Reference example diagram of business processes for daily supervision and inspection of catering services

il

3.3 HEARSEFTE
2016 4F, JREREMZA W IEEEHAERE & CaEME
TG E RS G S BRI GRAT) ), FLE B IKIR 5538 A Ik I

5, JFHUE R BT A 2] . AR MBI AR

TR AR 53 B b 2 PR S5 5, IR 4
KA G B AR  C SR, D R A4 2%, Xt
B2l RIS 4 0 i B



5519 4 X

WS, 4% Ak Ss B R E R A AR R AR5 7121

HRAEBARIT AL, RAEBRM S5 AL EEL 1800 5K, Jk
TR AR 53, e RARBEIRIR S5 AL
B. C. D PUA%EZR, Horp, A 25 5 Hefil 0.2, BH4EK
TWHCH 1R, B B4l 5 L 0.5, FAFEREIRECH 2
W C A & EL] 0.2, FHAEARA RECK 3 1K D 24l
Jt 7 A 0.1, FRAERS AR RECH 4 . ME CRIKIRSS HH
WA AR ) PRUE, W B AR,

RERRKEA R/ PTHERAE 10 T, REZTHERA 30 I,
RRKGA T E 025 K, BAETHRIMA 50 K. @bl B}
8 HH B R A RAR B E T T LU A

On: B S5 AL =1800 K

In: St F R ME R A A B =14 A

Pp: A AL HE ] =0.2

Pg: B AL & He ] =0.5

Pc: C2AL T & o fil=0.2

Pp: D 2Nl H i =0.1

Ca: A B BAER A RE=1 1K

Cg: B A B A REL =2 Ik

Cc: CARAM AR A IEL=3 Ik

Cp: DR FAFER A REL =4 1K

Xn: RigERIE =30 1

Xp: TRKGE 2T B A M IE=10 15

Xy o BRUCK A I 2275 B R A I 54 =30 1

Dy: HRKA T EARE=0.5d

Dy: HFATHRIK E I K E=50 d

(DL T A=

e TAERE: Ny = [ D, =350d

HIS KB WRCR: Y, = (D) T2, QnP,C) - X, =29700
T

Q)FLPR T T A&

LhR T TAEREC Ny = Dy X2, QuPiCi=990 d

S I T 9 A 2 o

Y, = B2 AI855 Qi PiCiy - Xp + Xy — (G — 1) -
KXP}=55800 i

(3) LAESfif L

TAEREAAAT L Ny =
oA TR A L

D 26 0iPiCii Xp+Xn—(Ci=1)-Xp

AR B Aar L AR TG o LA S 2.82
1.87, g LbIRTF 1, RUBKMRS H & WE i TER
M HE)E TAERE T, BUEMR, BZ T/ER IR, FHE

BE— DA M R A A iR, B TARRE A T ARERCR

2.82

D

Ny _ Dy YizaQnPiCi_
- ]

L

4 % B

A SO R 5 H O W R A Se bt o, e H
B A I TAE R R, WA KA TR G
A GRBORENR, WERRAS B B LRl
PR, Sl T BN TARR . SEPs AR T A T AR G o
e, KPS HR B A TR RS 22 A PURR T
VERERE T I Z AT OC 2R o ALY Aty e vl oy 30 1] o
SEBHE WA T A A SR R e 2 R, A1) TR
THER 2 A MR T S A A A R R S B 2
R PR . O WA AR VRO A5 A R N A =
BN DURCRE, SRATE B EAY po B A5 B 5 B A 5 5
FEREYR S 0 W B R A RRCR, WRRER A AR T
Ve s iRt A 5 S H

SECHE

(1] BRSO TR 40 45 ob [ & dh e A WA AR AL O[], o i
Sk WA, 2018, (10): 4-24.

Hu YL. The evolution of China's food safety regulatory system and
institutions in the past 40 years of reform and opening up [J]. China Food
Drug Admin, 2018, (10): 4-24.

[2] BORML, HIERE. ANTFREAT TR E 2 2RO R R[], 3
211, 2020, 45(4): 80-87.

He CH, Li DS. Evaluation and enlightenment of different groups on
Chinese food safety status [J]. J Wuling, 2020, 45(4): 80-87.

[3] kg, gk, XV Brh EsOr 70 FER AT RS
S[I]. AEmAl R A R AL 2RI, 2020, 19(1): 88-102.

Zhang B, Ma RQ, Liu KM. The evolution, characteristics and vision of
food safety in the 70th anniversary of the founding of new China [J]. J
South China Agric Univ (Soc Sci Ed) , 2020, 19(1): 88-102.

[4] FRERZE, Wi, BRI, BT A AT R A DX RO £ 2 A
BRORTFIASETY KN FT]. e 528 5 IAR, 2020, 50(7): 38-45.
Cheng TJ, Yang Y, Qian LH. Interval number type food safety supervision
effect evaluation model and application based on set pair analysis
connection number [J]. Math Practice Theor, 2020, 50(7): 38—45.

[5] AbE %L, wrHeE. BoRE G i L A P RN S UER). R
trifEdk, 2020, (3):125-128.

Du JL, Gao YX. Application and research on data fusion in food safety
supervision [J]. China Standard, 2020, (3): 125-128.

[6] kiR, i A B B A e i R A R SR, B e 4R T,
2020, (6): 2-3.

Wang ZX. Problems and countermeasures in food safety supervision and
management [J]. Chin Food Saf Magaz, 2020, (6): 2-3.

(7] HIMERE, EAHR, BRI, 5. FCEBU B i AL P W el st 3
Hr[T]. Bt e A Bt 244, 2019, 10(3): 789-793.

Hu SQ, Wang SW, Chen PP, et al. Analysis on the advantages and
disadvantages of China's current food production supervision system [J]. J
Food Saf Qual, 2019, 10(3): 789-793.

[8] RELR, MR FREE ML W EBCRIT T —IE T & g™
9 SBM-DEA Il Malmquist #RI[J]. 5 5 HPEE, 2020, 36(1):
46-57.



7122

B dn 2 4 R R I A 4R

LA e

[10]

(1]

[12]

[13]

Zhang HF, Zhao SL. Evaluation of my country's food safety supervision
efficiency—Based on SBM-DEA and malmquist models containing
undesired output [J]. Economics Manag Rev, 2020, 36(1): 46-57.

TEELS. SIS AW E S A ™ H# RSN, FE
2, 2017.

Jiang GZ. Implement the "Four have and two responsibilities" and
comprehensively strengthen the daily supervision and management of
food production [N]. China Pharm News, 2017.

Yeble. (R B B A A ) MRIEIND. T E R,
2016-03-17(003).

Wei F. Interpretation of "Administrative Measures for Daily Supervision
and Inspection of Food Production and Operation"[N].China Industrial
and Commercial News, 2016-03-17(003).

FEIR. BIKIRSPEM S UGERIHI]. Bk 5, 2020, (1): 50-51.

Cui L. Catering service evaluation and certification innovation [J]. Qual
Certification, 2020, (1): 50-51.

WA . R T IR EAR IR S B A A A R AR ME R BRI ]. o
[EFRUESL, 2017, (22): 54-55.

Que XY. Discussion on Chinese food safety supervision capacity building
standards for catering services [J]. China Standard, 2017, (22): 54-55.
FLIRIE . FER i A ik N BRI [D]. BUMM: BTN 7,
2019.

Kong YF. Demand calculation of grassroots food safety law enforcement

personnel [D]. Hangzhou: Hangzhou Normal University, 2019.

[14] W3R, b BRI R R SRR T D] B TR B,

2020, (3): 60-61.
Gu YQ. Discussion on influencing factors and guarantee measures of food

safety [J]. Stand Qual Light Ind, 2020, (3): 60-61.

[15] AP, WA A EARTE R 2 W PR TR )], R

B R4, 2020, 32(5): 355-359.
Dong RP, Pang Y. Application progress of intelligent technology in food
safety supervision [J]. Shanghai J Prev Med, 2020, 32(5): 355-359.

(TiE%hE: LK)

x| H8, BMIRE, TEMRFEA
ERmREREREL.

E-mail: liupeng@cnis.ac.cn

émj W%, BRR, ETERRSEHRS

> REREITENL.

E-mail: liuwen@cnis.ac.cn



