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Discussion on the necessity of establishing food safety and quality
management system in staff restaurant

MA Li-Ying®, XIAO Jing”, ZHANG Chen-Yi, CHEN Xin, ZOU Jian", YU Ting"

(National Institutes for Food and Drug Control, Beijing 102629, China)

ABSTRACT: Objective Toestablish food safety and quality management system for staff canteen. Methods
According to the ISO 22000 food safety management system, HACCP management system, "the People’s Republic of
China Food Safety Law" and the staff restaurant management laws and policies, combined with the actual
management and operation work, the food safety quality management systemsuitable for medium and large staff
restaurant was established. Results The daily food and beverage management was improved to a high level of
quality management. The food quality and safety objectives, organizational structure and post responsibilities of
management personnel were determined. The key links of risk control, significant hazards, control factors and
preventive measures to be taken were defined. In the actual work to maximize the control of food quality and safety,
and in the new crown epidemic and other emergency events, rapid response, measures in place to ensure the good
operation of inspection and testing institutions. Conclusion Scientific and effective food safety and quality
management system is of great significance to promote the scientific, standardized, standardized and modern

development mode of the staff restaurant management. It has played a good role in guiding and promoting the quality
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of the staff restaurant and ensuring the sustainable development.

KEY WORDS: food safety; quality management system; risk assessment
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Table 2  Staff canteen daily work assessmentform

T EL ot AT
fofeiA AR maE

RITIRA, 110 B A, e R R

R, T, AU A 1k Bk
RIS T, WEICHIE, S0 6 | T . T, ERUK, ,
SRECIE 0 4) S VADoK 1
Bl BB, BRRECHSE, WA, S LB R 15 4
BT B AR £ TE R 15 4
TR . TSRS -5 4
BEHCRR . K LRGN, R R, e

R L5, RS o
AR (20 43)
BT DU BRI b T T, it -5 4
IR E RO 20, R Ema A ey |
B R
WA St AR PR 18 4
HBEATECH A2 (20 49) SRS 5 L KL 18 4
A 5 LR PRI A, 357 TR T B B -4 4
UKD, SRR, AT AT, S, RN
T 1)
AFS TAERCAURRSIS, AT IO, (MRS, LR
I PO T A

FEFHATET, BT A1 AT 16 4
A0 PRI R s AR, SR, e

W, BERLEUAL BRI . AT T B
BRSSO 16 4
SRR DL, TR T, 0T B S5 B P 2 52 15 4
AR IEHETAL IS . K ST, ARSI, T

YR S8 AL AR A B TE R TAER R, ARG TA B 2R

H: @Y 100 43, PE4 96 SX LIRS, A30 1 4%, FnFT AR 2000 76, @FEAERARI] KB REA TR . s . 5 TS sk 4 .

3 wgSiie

T A B R E A, R DL AR B R LT
Wiz d5 N GORFEEAE RO BN | s A T4 BT AR N B 3
FERCR S AR PRI AR T R A B R
1 RAF s

2020 AFAERIEAEERENS, 4 TR TT YA B R
R AL T AR TR £ A B A PR R i
T, SERDRS SR I AT, AR PR A R R R B 1
BAT T —Sl L. & 5T IS S BN B4 A G LR
A 51 W AN T RS ) T 3788 I NATEE AV DO RN S
e 95 N B3 AT ek il 98 s A A BRI, S A% 5 D Al L

Wi BRIRS AREH 2 WRRGA, I B AN,
TEFRAL N GO ZFTHE SR AW H 585 O S T Ak 2t
Erde BITHER R HH R SN, AR R X s I
LA HATIHRE, A S R BT B AR R
AR ISR e DA A e £ A ORI SR S B, IR
S ES A, EHEREL e,
BITAERES =R, FITEmER, RFETER
VE, FRFEXED 30 min, HRADT 3R SR
A 8 BAE R SIS R IR I A 2 s i 2
AN AU AR B, HEASE R 1 m i
By R RAE, R REE 1 m BRI BB A A 5
SRR I AN ISR, A Ja S i H 5, PR BT, g A il



2036

B dn 2 4 R R I A 4R

12

BLRSER 5 RN DU ST B N B S HE B AR I
IRARETER, AR, ARG TGO, £
KA R TR BYem i, Ahis il s & 4t .

T 2 4 R R M B R R DA S i A B i ol
FEMR R ARE, B E EA, EEYE R A
B EEE, RBLT LA i AR B R i A B
Eeagllol 2015 4E 10 A 1 H, BiFkhe ER™ mH (&
fE A ) IR, HEAr B A KPR R R
TS T (E R A 2E 4 RURS A % 45U AN TE
12, GBI AN ATEAG L, 7 T A A R
By B Ao e [P ) S RT AT A 3B

T AR T AR BBl 22 0k 25 F0 N DS R TR 1 b 75 251,
Wit S 2T PG & R, A4S KR BrigTt, 152
ARG SR . MR R . AT IR A Bk, 2
MTETHESREEETMES . BHHEATEE. A
GUERAEIE I Ol A B2 B AR S5 ) A, A2 SRR TAE, &
S ERMIE, BT — R P R AIBE VR A . Rl
BRI B R SRS AR R TR TREE
SRS PSR — A . i i S AR
FIEEST, A B FAT B SR AR S, NS B s
EWSFEAR ERTIR, A T REERN . BEZER
AR AR o

PRBEE 524 R U B P [ L Bk A RAR AL Y
W, BRSO & RN BRI . ASCAZ i
A R PR R s ORI TR T R, /D
EUET 20 M RSN, AT EREEE N
EEE, TSR A O E R, PR
LAHEN] . FEREFIATEE, kAR am . TR . RE
PATH T E AR R R, AT 2R BT 20 4 XU 1 EE 2
FEmh o HE NSRRI OB A S T AR T A P IR 55 UK
B E—ANHEH

P S

[1] Bk, 49, ke, 5. 20112016 45 [ B0 i 3 fr iR MBI
[A]EAFA[I]. PAAFE, 2020, 49(2): 317-319.
GENG XF, FU P, LI WW, et al. 2011-2016 Time trend of foodborne
diseases in canteens in China [J]. J Hyg Res, 2020, 49(2): 317-319.

[2] XUkAfE. B A H R W T USTGB9S 434 0], IR
fifr, 2019, 12(23): 123125, 146.
LIU SH. Application and analysis of risk assessment technology in daily
food safety monitoring [J]. Mod Food, 2019, 12(23): 123-125, 146.

[3] wk#E, Swely, WU, & SE R BURE EAR I = PRI,
B AT, 2020, 15: 4.
ZHANG X, LIXJ, CAO SY, etal.Internationalization analysis of green

food quality management system [J]. China Food Saf Magaz, 2020, 15: 4.

(4]

[10]

[11]

[12]

[13]

[14]

A, BRIl Bt 4 A PR R AR AT L[], B S BIH,
2020, 13: 110-111.

FU P. Study on the construction of quality and safety management system
in food additive enterprises [J]. Sci Technol Innov, 2020, 13: 110-111.
Dz, TR T RSN RRE T M A 2 TR b
R, 2020, 46(2): 185-186.

MA SY. Talking About the prevention of the new crown virus epidemic
situation in workers' restaurants and the health and safety management
countermeasures [J]. Chem Eng Design Commun, 2020, 46(2): 185-186.
E R M B BLER. T e SUR ST R AR RIS (3 & 445
VERLTE A2 45 [EB/OL]. (2018-06-22)http://www.samr.gov.cn/spjys/tzge/
201902/t20190226_291361.html

StateAdmininstration for Market Regulation. Announcement of the
general administration of market supervision on the issuance of food
safety operation specifications for catering services [EB/OL].
(2018-06-22)http://www.samr.gov.cn/spjys/tzgg/201902/t20190226 2913
61.htm]

AR, i, BEE, 5F. HACCP {ARLER AT b i BB
[ T R4 R, 2019, 46(6): 133-141.

QEN QY, XIANG C, YAO Z, et al. Research progress on application of
HACCEP in food industry [J]. Guangdong Agric Sci, 2019, 46(6): 133—-141.
HEFHE, RS, SIS HACCP WRTER K AR 2 A AR
NTBEFE]. B, 2020, (3): 45-48.

FAN DM, HE ZK, FENG LS. Application research on the HACCP system
in the safety management system of university canteen [J]. Mod Food,
2020, (3): 45-48.

B, AR s A HACCP (R RIS INTHRULE A2 3R,
2018, 28(4): 87-89.

DUAN Q. Application of HACCP system in school canteen supervision
[J]. J Shanxi Med Coll Continuing Ed, 2018, 28(4): 87-89.

X8, BT, AR, 4 Al HACCP /R R M Er 15 9tE[1].
BT B Toll, 2020, 34(3): 46-49.

LIU YR, MA JN, SHI WY, et al. Establishment and implementation of
HACCP system in flour enterprises [J]. Mod Flour Milling Ind, 2020,
34(3): 46-49.

PR, ABXL4E. T4 7= il i HACCP IR R A [1]. AR,
2020, 1(1): 87-89.

CHEN Q, ZOU SQ. The establishment of HACCP system model in the
production process of swiss roll [J]. Mod Food, 2020, 1(1): 87-89.

180 220002018 £ iy 2 4G PR BB HE(S].

ISO 22000-2018 Food safety management system standards [S].

HB L, AAERT. R B2 4 i A R R WP (0. UL T,
2020, 47(3): 96-97.

DONG CF, LI JM. Research on safety and quality management system of
university canteen [J]. Jiangsu Salt Sci Technol, 2020, 47(3): 96-97.
FRERIR, WM, XUSTHT. me i bl 2o A XU TP A 5 U R R
FET). TR ST, 2017, (1): 13-15.



o554 UM, & A BT ART AN DA E A B R A A 2037

DU QS, YANG WL, LIU LX. Study on food safety risk assessment and

early warning system of university canteen [J]. Univ Logistics Res, 2017, ﬂE% I"“—Eﬁ fl\
(1): 13-15.

[15] X%Jr, @RS MEEESS TS558 B TR Bl 5 AR mse DA, MRS, TERM, £E
U], HERHEHEEE, 2019, (28): 188. MRAEAREERE.

E-mail: maly@nifdc.org.cn
LIU AF, MENG LC. The research on the application of "six T" practical Y@ g

management in the canteen of colleges and universities to the education of

logistics service [J]. China Venture Capital, 2019, (28): 188.

[16] AEBE. SRS ITAGLE LS e A WA A0, BRAR AT A,, 2019, (15): B 8B MEWRE, BlEEsE, £
112-114. EMRARAREERE.

E-mail: xiaojing@nifdc.org.cn
PAN YQ. The role of risk assessment in food safety regulation [J]. Mod

Food, 2019, (15): 112-114.
[17] FNE3C, PR, A A W KSR AR R A L [T]. B AR AL, 2018,

(8): 28-29. a4 B, MERE, iRR, TEW
REBABRARGEREEHE.

SUN XW, CHENG XR. Construction of food safety supervision risk i o 3
E-mail: zoujian@nifdc.org.cn

assessment system [J]. Food Ind, 2018, (8): 28-29.
[18] Zhiw, AMZE. AHra sl S SRR R[], mE s
B, 2020, (14): 177.

= 5 I =]
PENG SF, SHI HJ. Analysis of food quality supervision and inspection N T . ﬁ?;tﬁi‘ﬁﬁni, MRR, EEH
RAEBAREER.

system [J]. Fujian Qual Assurance, 2020, (14): 177. E-mail: yuting@nifdc.org.cn

(A%t £ )

SRY AY HY HY HY HY AY HY HY oY oY oY oY oY oY oY oY oY oY oY Y oY R R R Y Y AR Y RY ARY ARY ARY ARY AR AR HY HY HY HY AY oY oY oY oY oY oY oY)
“REFRESER” TEIERSE

BEH AT K iR e, AR RS BB T A 2OR . Rk, PREFERYE 12 N T8 dh A
T R ] PR A 0T R LA B A A e A 4 2 A O FRTRIT TS I E

BT, ATIRIRR T B REE ST, iR B A B MR R, TR
(FRE . W K7, BARREERRETE, B QRMEMRTRAERE, 20T E; QRMEIK
DA 45 i 7 B S5 BN A B SRR T e, THRITE 2021 4 6 T i

WEF AR AU B, AT 4 E R RAKT RRA LWk B EEEE FREEEN
AL BIREG R, DR T2 L B2 AR R R . 28R . 2R . FIRie ST, TE7E 2021
4 7 19 HEjE st M ubel E-mail #5688, Fofl PEFDR B0 e & 2 .

WSR2 5 A SRR
Bt X AEW & ). B iR e 55
W%k www.chinafoodj.com

E-mail: jfoodsq@126.com
(oo B FAR) Y4535



