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Analysis of sampling inspection of catering food safety in cities of eastern,
central and western China from 2019 to 2020
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ABSTRACT: Objective To study the food safety status of catering in the eastern, central and western China, and
provide targeted advice to consumers, catering operators and regulators. Methods The sampling inspection data of
food safety supervision in 12 cities in the eastern, central and western regions from 2019 to 2020 were summarized
and sorted out, including qualified information and unqualified information, and the sampling inspection data and

unqualified items related to food and beverage were screened out for analysis. Results From 2019 to 2020, the
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qualified rate of catering food in the eastern region dropped from 99.33% to 98.29%, but both were higher than the
national food safety sampling inspection rate. The qualified rate of catering food in the western region rose from
97.18% to 99.26%, and the food safety status of catering increased significantly. The qualified rate of catering food in
the central region rose from 92.47% to 95.79%, but still lowered than the national food safety sampling rate, and the
food safety status of catering still needed to be improved. Rice flour and its products (homemade) and tableware were
2 types of catering food with a low qualified rate. Among them, the qualified rate of rice flour and its products
(homemade) in the central region was 94.3%, which was the lowest, and the qualified rate of tableware in the western
region was only 82.53%. In the rice noodles and its products, the unqualified items of fried noodles were all detected
for the residual amount of aluminum, and the main reasons for the unqualified fermented noodles were the excessive
puffing agents, preservatives and sweeteners. The main problems in tableware were coliform bacteria, anionic synthetic
detergent, and free residual chlorine. In addition, the qualified rate of tableware in larger and more standardized
restaurants was significantly higher than that of snack bars. Conclusion It is recommended that consumers try not to
eat out as much as possible. They can substitute rice flour and its products (homemade), and clean the tableware at high
temperature before eating; catering operators need to train staff on food safety; food Supervision Administration should
focus on rice flour and its products (homemade) and tableware, strengthen the supervision of the use of food additives.
KEY WORDS: catering food; food safety; rice flour and its products (homemade); food additives; tableware;
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Table 1 Sampling inspection in cities of eastern, central and
western China

X35 Wi GIEC AEREL AREY%
B[yt 2951 44 98.53
. T 1454 11 99.25
A SN 4675 164 96.61
F T 5920 60 99.00
W IR 5010 55 98.91
. N/ 861 112 88.49
K& 4349 111 97.51
G 1541 72 95.54
L& RS 3468 172 95.27
BRI 1206 38 96.95

i

2T 7306 501 93.58
BT 1286 7 99.46

23 BHX L EEH S FAETH R ER

S OK T S U SRS At 300 3 MR
B, AR £ B A W B R SR, TR I
oD 53 5 A AR 3 ) Rt 0 130
K, ST RO T 68 P R 2 M0 L A2 59,
AT AR AR (A O PR 400 . 0
(O THIXE T A 3 4 S . RS, VL0 R A

®2 RERTABBREREEAHRE

Table 2 Qualification rates of catering food categories in eastern, central and western China
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(homemade) categories in eastern, central and western China (%)
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Table 6 Qualification rates of tableware in Nanjing and Taiyuan (%)
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