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ABSTRACT: Objective To analyze the safety situation of sterilized tableware in Henan Province, compare the
effects of different washing methods, and provide reference for the formulation of washing standards of tableware.
Methods Through the sampling and testing of sterilized tableware in Henan Province in 2020, the results were
analyzed and studied according to the sampling season, the type of catering units and the type of tableware, the
causes of disqualification were analyzed, the effects of different washing and decontamination methods on the test
results were studied, and countermeasures and suggestions were formed. Results The average pass rate of tableware
throughout the year was 77.58%, and the lowest qualified rate was 68.62% in summer; the safety situation of large
catering units was better than that of small catering units; compared with different kinds of tableware, the cups had
the highest qualified rate, which was 83.57%; rinsing with hot water above 70 °C could effectively remove the
anionic synthetic detergent residue of tableware. Conclusion In view of the health risks caused by excessive
coliform bacteria and anionic synthetic detergent in tableware in Henan Province, measures can be taken to improve

the level of product safety through social co-governance, such as formulating the washing and elimination standard of
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tableware, strengthening supervision, implementing the main responsibility of catering units, and enhancing

consumers’ legal awareness.

KEY WORDS: sterilized tableware; coliform bacteria; anionic synthetic detergent; countermeasures
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Table 1 Inspection results of tableware in different seasons
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Table 2 Inspection results of tableware in different
catering units
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Table 3 Inspection results of different types of tableware
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Table 4 Inspection results of tableware with different cleaning
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Table 5 Inspection results of tableware with different cleaning
water temperatures
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