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Quantitative Risk Assessment o Vibrio parahaemolyticus in Retail Raw Oyders in Fujian
CHEN Yan, LIU Xiurnme
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing  100050)

Abdract : A quantitative microbid risk assessment was undertaken to nodd the risk of Vibrio parahaemd yticus foodborne ill ness
asociated with the consunmption of raw oygersin Fujian Province, China. The assessment was conducted in acoordance with the
widdy accepted procedures for risk asessment, which involves hazard idertification, hezard characterization, exposure
asessrent , and risk characterization. The outcome of the exposure assessment nodules was combined with a betarpoi son dose
regponse nmodd , predicting the risk of illness asociated with the consunption of V. parahaema yticus-contaminated raw oyders to
be6.9x10°7,1.7x10°°,5.9 x10 ° and 4.6 x 10" ° for winter , ring, summer and fal , repectively. Senstivity anayss
showed thet the risk of illness was sgrificantly correlated with the time unrefrigerated e retal , Log V. parahaemadyticus leve in
the retail shell oygers, duration of cooldown and the ambient air temperature. Inplementing control measures, including reduce
time unrefrigerated , rapid cooling, mild heat treatment , and freezing, may subgantidly reduce the number of illnesses.

Key word: Oyders; Vibrio parahaemadyticus; Quantitative microbid risk assessment ; Monte Carlo smulaion; Control measure
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Eval uation o Amino Acid Pattern of Hydrolytic Cattle Hide Protein and its Potential Risk on Infants
WANG Zhu, YANG Yue-xin, ZHOU Rui-hua, BIAN Li-hua, TANG Hua-cheng, YANG Dajin
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract : To evauate the potentid risk of cattle hide protein on irfants hedth , its amino acid pattern and contamination indexes
were andyzed. Sxty brands o irfant milk powder , from markets and households in Fuyang were oollected and and uzed by semi-
quartitative method. It wasfound that : 1) In comrparion with milk protein, dycine was characterigicaly increased in catle hide
protein, while essentid amino acids were rather low. Its amino acid soore was only nineteen based on FAO/WHO recommended
irfants amiro acid patern (1985) . 2) Cortaminaion indexes df toxic metas (Pb, As, Hg, Cd) in hydrolytic catle hide protein
fel in rorma range. 3) For the 60 irfant milk powder samples, 70 % had low protein content , about 40 % was adulterated with
cdtle hide protein, which suggeded irferior quaity products. The present dudy showed it was importart to grengthen the
ingection of food nutrition indexes and s&t up repid assay method for detecting adulterated conmponents.

Key word: Dairy Poducts; Irfant Food; Food Gontamination; Risk Assessment
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