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A prdfile of microbiological analysis of import/export foods in the port of Zhuhai

Feng Jiavang ,et a.

(Znuhai Entry-exit Ingoection and Quarantine Bureau of the P. R. OF China, Zhuhai Quangdong 519015, China)

Abdtract : The inport/export foods passed through Zhuhai in the period of 2000 2001 were microbiologicaly
invedigated in an dfort to undergand the dtuation of microbiad contamination in the products. Anong the 7
513 batches of foods tested ,3 621 batches were export foods, in which 105 batches were disqudified (2. 9 %) .
The disgudified export foods were mainly milk powder , frozen poultry meats, dried deeve-fishes, processed
vegetables and 0y-sauce , being not conpliant with the criteriafor E. Gli , Sanonella and Ligeria. Anong the
3 829 batches of inport foods ,43 batches were disqualified (1. 1 %) . The disgudified import foods were mainly
hedlth foods, frozen seafoods and fried potato products, being not conpliant with the criteriafor total bacteria
oount , E. @li and Sanondlla . The result of analys s provided technical bad sfor setting the priority in the mi-
crobiologica examination of inport/export foods.

Key Wor ds: Food Microbiology ; Microbiologica Tchniques
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Analysis of 17 outbreaks of food poisoning by clenbuterd hydrochloride residue in Guangzhou
He Jieyi et a.
(Quangzhou municipal center for disease prevention and control , Quangdong province 510080 , China)

Abgract : The outbreaks of food poining by clenbuterol hydrochloride resdue occurred in Quangzhou were
anadlysed. In 2001, 17 events occurred with 106 people poisoned. It was the mogt frequent (89. 4 %) food
poi oning by chemicasin Quangzhou in 2001. Inthe 17 events, one occurred in mess hall with 45 people poi-
ned. Othersoccurred in families. The norbidity rate was 98 % with no deeth . The reault indicated that the

meat market should be drictly supervised.
Key Words: denbuterol ; Food RPoioning; Accident Prevertion
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