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Analysis of sampling inspection results of food safety supervision in
Chongqing catering industry
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ABSTRACT: Objective To analyze the sampling inspection results of food safety supervision in Chongqing
catering industry. Methods The SAS 9.4 software was used to analyze the sampling results of food safety
supervision and inspection in Chongqing catering industry. The analysis was carried out according to sampling areas,
sampling places, food subcategories and non-conforming items. R4.0.2 software was used to draw the map of failure
rate of Chongqing urban counties. Results There were 2,495 batches of food safety inspection in the Chongqing
catering industry, including 2,420 batches of qualified samples and 75 batches of unqualified samples. The pass rate
of this sampling was 96.99% while the rejection rate was 3.01%. Conclusion The overall situation of food safety in
Chonggqing catering industry is good. But there is still room for improvement in some aspects, and the supervision of
catering industry needs to be further strengthened.
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Fig.1 Unqualified rate distribution diagram
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Table 2 Supervision and inspection results of each sampling site
in the catering industry
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