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Abstract

Hunger breeds discontent, food safety is the first. Food security is more important issue than
anything else. School cafeteria is the main place for students to eat, and it closely contacts with
students’ daily life, health and safety. However, canteen food also has some potential hazards cur-
rently about the hygiene and safety problem. Hence, it is imperative to solve the issue on the hy-
giene and safety of food in school restaurant. This paper proposes a systematic discussion on the
various issues of hygiene and safety about food in school restaurant in Taigu county in Shanxi
province, in order to provide the reference for the solution of the issue on the hygiene and safety
about food in school restaurant of county, which can also provide the effective measures for school
management and security safeguard for student life.
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1. 58

21 ALK, BEHEREAE AN &, SIFERWWNEEF, Rl EER, HSHR AR
FRERE AU AL, T TR B AR T OB i s T AR B B AR AR & dh IR B A
e H, FREITHSEE BN, FR AR ERRAE, FESHBUNTET I ERAR
BME, B PR R 2R, B R PR O A .

2. MBI EREFFENTER LR RO
2.1 DAEKEEEESAEL

PRGN )5, 2HEARBRITADGMANEE, BagElEEsy. B P4 W A
fEDRIB 2 L R R, “E AR 3 T A BOR S AR, ML R TAERTRFIBE AR, DA DA,
X R AR SR Z AR, A5 R DARDUSOy & ah RAE B g3 A i PAE 2 ke [1]. b
PUARME KA T R EBIR 2 MAE N, FRIRE N RBEARAMF N, HHE, T 80%I1 7
TR AL T

22. BERIEFEIR. A5

LA, FRE &8 7 FARR BN S0 et B Bt ek, (R 20 7 #RETH)
P, mMPRESSMEER ARSI T AR A, D85, HEKER, SBERET
PAREEN . A5 EEETNERI, FRETERERS LR EZE Ry O
ARG AGi—: QR FERET TAEN G HEBEAE T M, S IEHAESEAEREAY, @0
W RET TN @ORMyFRFEZERD, PAERRESERNEBAMEETEARE, Bt
A KR 45 AN AR T TR, SR BRI P RS BN IR 5 45.6%, H KL
TENHT. LHFFICR[2]. 2016 4 5 AXIKBE KIHLEHIL 28 25 MEREATEV IR, RILFRE
JT B4 e W B BRI 6 FTErs, 5 24%, FERNKRABEEM P, THSRENHE 8 ek, b
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32%; RIRML 2 BARZHA LT NN, HALHEILR.
23 BFREMIIEDERE

TR o R e R T P A B AN s, A P i R v N BB AR B I, AR N 3
WAL REMADEFERG, WA RESIK — R &P h R F il e R B 5. 2T AR
—ERaWR, VR IEELZE 0 AR 1) R 4 2 Bk L OR[3]

24. BRMEFHRRIENEMR

R TT R R A A BRI N [4]. B0 RIE N T FRASA . P R B, Sl FE0 %
BARKIEORE,  dndtya g B BORRESE, s Wk AN o A JEUR B O R SRR PR A 22, R
WA S5, XL JFURIHRAN BE AL B fr i TR 2 A bRifE

3. MRl R R IR
3.1. BURFERITI RN EHEHI R R R 574 5C

2015 4F 4 H 24 HETHIH (M TBPAE) Bk, IUE R A EE N UG 8] 7 bk
AP 2 8 ERNE, AR R RS B 2 A, B T PR RE 5], Bk, &)
URFER T TN AR 2 5 R VA B AT BEALA , VR SE PR (il AR MAHCHLE , BB ATECH 1S T .
NI TE AR, LR 45 A ToFE M 1 W B B AR R R T [6] . BT A RO & T I H T AR 4T 4R
VR, JEAT BRI S, DUSGE M S8 T e IR o T R i TR 2.

32. i (RMIBEZE) EfHE

RN 58 PAVEENE N DAERREAL TIE, KIPFRSMIEAN &M DAL 2RREE, 1’
ARV AR Z 5 PR DAL ERR, SR EMRIMEANR, BNk ZE (R TRE
%), TREAR RS E IR AR,

3.3, A BIRBEHRIEHIRANNE

SERE T EEIM RO R R A F B A TR BN DSCE BDRAE 1) AR Ui, 0 AT I RE D X, 32
ARV T REMIRE, REAE PA 2 R3S NI T AR A0 K. R E A T A5 S An i i T 75
BR, BOERUOAE, NREEGE - EERRYGRE, bR L, V2SR IE[T].

3.4. B HACCP BB RS M ERBETHITAEMMNBEE

HACCP (Hazard Analysis Critical Control Point){A& & R f& /A 5 S8 S i R 40 S, 2 EPRA
PRI R Bt 22 A P — A TR B R AUE AR R, @ tHE 5 DA A U3 I T b il 2 ) B it 22
S — AT 2 A R EE 5 58], B HACCP FlRI 4% 22 4t 37 (0 € i 22 4 MR P A T2 22 49 LA vl 4
PERISZ M, R SLREE L 22 4 MBS B0 T B SR N 62 i 2 A s S IR L, REUH 2 7l
B $EmilE i, Biio e R, B E .

T Jel € faFH i (Hazard Analysis, HA)R, FEMN—FHATTHEAT T, 58 KRS AT
A, BB R, ERIFERE. RIS MHEE, TR TZRE, 8EMERSHEE: JLRH MM
1Y) B 425 1] 55 (Crritical Control Point, CCP); AFIiyAE R Al R & B E — G AV H ;. 7Rt 3l
b, #E MR R M A, TR e B IO SRR . AR ISV R JERRR I &S A T
HACCP i1 XI55 . HACCP i1 RIEm il 5e s, L 4 B R S .
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4. INGE

FRAET KL UE R R A M BOR Tl B £ 2 P, R, I s A8 T4 B 2 A A% A1
HE ZIVEMIININE B4, nomE S BUKF . AT BN GBS R AL, s JEA Rk
WAEIR, BT AR G EAL B R KB EAT B AR DRUESRITAERERZ B2 4. IR SRIRAIIRGK .

Lk (References)

[1] ZEWRBh. A 251 SR B B A BIAT AR 10 1) L5 36 SR 4 [D]: [ 244008 3], A+ A 7K 2, 2013,
[2] k¥, RxE, ke, KA ZER a5 LA RS R[], 22 E2iEIE, 2005, 9(1): 90.

[B81 FERIE, #EH, REE. ERaWHPERE S & SR I]. o E 28 T4, 2003, 24(5): 546-546

[4] Frmede, STHG, MEEW] R0 R A G BN 7 A —— Ll TR I A DO T A 0], BARAZRR, 2015(7):
40-42.

[5] . PENRILFE G247 M]. dbat: 2Rk, 2015.

[6] BRI, AT &R b A TR e A BRIOIR B ROX S [J]. BE34A5 BRI T, 2011, 24(9): 4594-4595.
[7] S0 Fom A & s R B e A E B R 3 R L BGEE X SR [D]: [t 240 3] Kb wiFg Rl K2, 2012.
[8] E¥EBH. &S 4RI T R 7 []]. HE & P A, 2010, 7(6): 570

Hans Y
W B REE B EZIN T RS

BARTE RS (QQ. T HEH B )
N DTS 5t A3 FO 3 T

24 /N DA SRAE S  FIT A e il

AT BILE LR AR S

LAV I AT VP o

IR

4 2% 7 25 e IR

PeREiE S http://www.hanspub.org/Submission.aspx

PATIMESE: hifns@hanspub.org

Nook~wbdR



http://www.hanspub.org/Submission.aspx
mailto:hjfns@hanspub.org

	Studying on the Hygiene and Safety of Food in School Restaurant of County
	Abstract
	Keywords
	浅谈县区学校餐厅食品卫生安全问题
	摘  要
	关键词
	1. 引言
	2. 现阶段学校餐厅存在的主要安全隐患问题
	2.1. 卫生监督管理落实不到位
	2.2. 卫生设施老旧、不完善
	2.3. 餐厅饭菜加工过程卫生较差
	2.4. 食品及辅料来源不正规

	3. 对现存问题的解决对策
	3.1. 政府部门应加强管理制度的建设与落实
	3.2. 加强《食品卫生法》宣传力度
	3.3. 加大对餐饮硬件设施的投入力度
	3.4. 运用HACCP管理系统对学校餐厅进行有效的监管

	4. 小结
	参考文献 (References)

