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Pathogens detected in foods from markets in Haidian district , Beijing
Han Xirong, Liu Wei , QuanJingyu, Ma Anghuan, Bi Xin, Zha Fan, Wang Hongteo
(Haidian digrict Center for Disease Gontrol and Prevention , Beijing Haidian 100086 , China)

Abstract : In order to protect the hedth of consumers and provide scientific bad sfor food sfety management |
five pathogens (Salmondla, Staphylocoocus Aureus, L. Monocytogenes, V. parahaemolyticus, 0157 H7)

were nonitored in foodsfrom markets and dairiesin Haidian digrict. In the years 2002 and 2003 , 309 sanples
of various foods were tested and 36 drains of pathogens were detected , including 1 srain of Salmondla, 20
drains Staphylococcus Aureus and 15 grains of L. Monocytogenes. No V. parahaemalyticus and O157 H7
were detected. The overall detecting rate of pathogenswas 11. 65 %. The detecting rate in 109 raw meat sanr
pleswas 22. 02 %, in 30 raw milk sampleswas 16. 70 % and in 70 cooked mest sanple was 10. 00 %. It was
concluded that the rav meat and rawv milk were the foods nog frequently contaminated by pathogens. There-
from, secondary contamination of cooked meat should be a metter of serious concern.

Key Words: Food; Food Gontamination; SHety Management
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Lm O157 H7 Vp %
109 1 15 8 0 0 22.02
70 0 0 7 0 0 10.00
30 0 5 0 0 0 16. 67
30 0 0 0 0 0 0.00
25 0 0 0 0 0 0.00
25 0 0 0 0 0 0.00
20 0 0 0 0 0 0.00
309 1 20 15 0 0 11.65
2 ()
Lm O157 H7 Vp %
18 1 0 0 0 0 0.06
41 0 4 1 0 0 12.20
35 0 5 0 0 0 14.29
15 0 6 7 0 0 86.67
109 1 15 8 0 0 22.02

2.2

This work was supported by the Grant from National Science and Tech-
noogy Program Funds o Minigry o Science and Techndogy, China.
(2001BABD4A10)

— 517 —



2.3 ATB Bxpresson APl ID 32
€\ 1

, 99.4 %, RHA + NAG+
RB+ INO+ SAC- MAL + ITA- SJB - MNT -
ACE+ LAT+ ALA+ MAN+ GU+ SAL - MA +
RJC+ DR+ ARA+ PROP+ CAP- VALT- CIT+
HIS- 5KG+ G YG- mOBE+ 2KG- 30BU- pOBE

- SER+ PRO+ ; APl ID 32 STAPH
, 20
, 94.7% 99.9%, (
FS73 ) :URE- ADH+ ODC- EC- QU

+ FRU+ MNE+ MAL + LAC+ TRE+ MAN + RAF
- NIT+ VP+ BGAL - ArgA- PAL + PYRA- NO-
VO+ SAC+ NAG+ TUR+ ARA- BAJR- RIB -
CH - ; APlLigeria Lm
15 Lm, 98.6% 98.5%,
:DIM- EC+ avAN + DAR.L + DXYZ- RHA +
MDG+ RIB- GQP- TAG-
2.4 ATB Bxpresson
, AFO ,
FS12AFO O4:H g,

’

‘R15;R117 :C

(1.

109

13
30

3
()
) 22.02 %,
15 ,
86.67 %
16. 70 %
()
70
Lm, Lm
8
) 20 1
55.56 %:;
1 5

, 430079,
, 430021)

:1004 - 8456(2004) 06 - 0516 - 03

Qualification of target enterprises by food adminigrative organs
Zhu Jianru, We Zeyi

(Hubel Proincid center for Disease Control and Prevention, Hubei Wuhan 430079, China)
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Abdract : The paper deal swith qualification of target enterprisesdf variousforms by food admini grative organs
in the new ecoromic sysem, badng the andysson relevant lavs and regulations such as the Generd Rule of
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