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Satus o Lawand Regulation Sysem of Health Inspection and Supervision of Chinese Catering Indusry
XU Jiao
(National Center for Hedlth Ingpection and Supervison , Beijing 100007 , China)

Abstract : Objective To pronote the implement of laws and regulations of Chinese catering industry , and provide references
for hedth supenisng departments. Method  The regulations, dandards, criteria, sydems and adminigration methods were
revieved. The lav and regulation sysems of hedth ingection and supernvidon of Chinese catering indugry were introduced and
andyzed. Results The management sysemsadf Chinese catering industry were compatible. The gpplication of HACCP sygemsin
caering indudry has gecid characters. Concdlusion Aslong as catering indusry serioudy implement lavs and regulations, the
food poining coud be prevented to the utnod extert.
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