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Invegtigation on Satus of Safety Use of Puffer Fish in Fujian Province
ZHU Wei , JI Rong
(Luwyang Hedth Ingoection Center , Henan L uoyang 471000 , China)

Abstract : Objective To krow about the utilization of puffer fish resources and hygienic condtions of processng enterprisesin
Fujian province, and provide ocountermeasures and basesfor regulating the market management of pufer fish. Method The data
andyss, interviews and quegionnaire surveyswere used to redize the digribution and utilization of pufer fish in Fujian province ,
and to andyze sffety condition in pufer fish processng, and to discuss how to use pufer fish reources sfey. Results Because
the dminishing reources and the high purchagng cod lead to low prdfits, many plants used to process roag fish fillet had to
withdraw. Road fish fillet was not the main process ngform of pufer fish in Fuian province any longer , and was not mgjor part in
China anynore. Nowadays, sea pufer fish are mainly exported to Jgpan and Suth Korea infrozen form. Such countriesinporting
frozen foods have drict requirements and rigd puni shments, which prormoted export enterprises to erforce internd management and
to carry out dfective control measures. Locd governmentsin Fujian province edablished rdative regulations to inprove the sfety
o enterprises frozenfoods. Conclusion  Sea pufer fish resources in Fuian province are mainly exported to Jgpan and Suth
Korea in frozen form with high sfety.
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Hygienic Satus of Schod L unch Suppliers in Six Cities
LIU Yu, HU Xieo-q , LIU Ai-ling, QUI Zheo-hui , PAN Hui , LIU Rui-xiang, MA Quan-sheng
(Handan Municipa Inditute of Hedth Ingoection, Hebei Handan 056001 , China)

Abstract : Objective To evauate the current atusof hygene of the lunch suppliers. Method  The questionnaire and survey
were used to oollect irformation on school lunch anong 9 enterprises and 18 canteens in 6 cities by the typicd survey method.
Results  The main hygenic problemsd the lunch supplying enterpri seswere that facility in packing roomwas ot pefect , and the
labe in the box lunch were ot perfect as required, and the trangort and samples were ot in line with regulaion. The hygenic
problem of the canteen concentrated in arrangement of function room, purchase food without checking the certificate, and the
hygenic avareness o the gdf were lack , and samples were ot in line with regulaion , and the sygsems o the management were
mot ound. Concdusion  Different seps sould be taken acoording to different conditions in the enterprises and carteens. It is
necessary to grengthen the supervison and drection , reirforce the seif-management and carry out HACCP to inquiry.
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