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[Abstract] Objective To understand the safety issues of drinking water provided by automatic water dispenser and pro-
vide evidences to improve the current supervision system on drinking water vending machines. Methods 100 automatic wa-
ter dispensers of 3 companies were selected as researching subjects in Shijingshan district. License of drinking water—relat-
ed product retail by Ministry of Health, automatic water dispenser location, routine maintenance and information publicity
situation advertising were investigated and at the same time, water samples from the automatic water dispensers were taken
and tested, including colority, turbility, pH, conductivity, total number of bacteria colonies, total coliform bacteria and heat—
resistant coliform bacteria. Results The 3 companies could show the related licenses. About 86% of automatic water dis-
penses located on right places, and 87% of the dispensers protective doors were installed and can be used. The nameplates
disclosure rates were varied by companies (P<0.05). The qualified rate of the 100 water samples was 86%.Conclusion Im-
proving vending retails management and related information disclosure, as well as regular drinking water safety inspection
should secure the safety of drinking water vended by automatic water dispensers.
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[Abstract] In order to further improve the food safety management of local qusai, Author of three years in Jiangsu

Province health department to the public for the local food safety standards project proposals were statistically analyzed ,

The existing problems are discussed , And put forward suggestions and Countermeasures, To provide reference for the future

work.
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