2003 - 2005 — _ 15 —
2003 - 2005
350001)
, 2003 - 2005 8
2 5 730
WHO ( ) ,
CCDA
39
5.34% 47 34 13
, 6. 72 %(36/536) 5.88 %(2/34) |, 0. 95 %(1/105)
7. 31 9%(19/260)
, GVP SOP HACCP ,
3.1 852/2004 853/2004 ,
854/2004 , )
3.5
3.6
3.2 )
3.3 3.7 ,
3- 4 L
(QVIP)
(S0P) HACCP [ :2006 - 10 - 20]
‘R15; TS251.5 :1004 - 8456(2007) 01 - 0012 - 04

(2001BABD4AOX) ;

(2003- 1- 8)



— 16 — CHINESE JOURNAL OF FOOD HYGIENE

2007 19

1.2

Surveillance and Analysis on Food Contamination by C. jeuni and C. cdli in
Fujian Province from 2003 to 2005
YANG YU-huan , MA Qunfel , CHEN Wei-wel , HONGJin-chun, LIN Sheng-ging
(Fujian Provincid Center For Disease Prevention and Qontrol , Fujian Fuzhou 350001, China)

Abdract: Objective To explore sysemicaly the extert and digribution of C. jeguni and C. cdi contamination in food
products, to egablish and inprove the survelllance network for food-born pathogens and to provide fundamenta irformation for
policy makers to work out related intervention program. Method Free markets in 8 cities and 2 counties were chosen as
aurvelllance goots acoording to their geogrgphic locations and their ecoromic leves. Sarples of 5 categories of foods were
oollected , including rav meet , raw milk , vegetable , eggs and aquatic products. Accoording to the testing methods recommended by
WHO and the nationd laboratory manud for nonitoring food pollutants, sanples were pre-enriched in Preson broth containing
canpylobacter growth supplement and specific antibiotics. Enriched broth wasinoculated in sdlective agar CCDA plates. Sugpected
oolonies were purified on Golumbia blood agar plates. The ilates were Gram dained and teded by notility teg , catdase ted
oxidase teq , hippurate hydrolyds and indoxyl acetate hydrolyss. Results 730 sanples were examined and the overdl postive
raewas 5.34 % (39/730). 34 dransd C. jguni idlates and 13 dransdf C. cdi were iolaed. Postive rates varied in
different categories of foods, with the highes (6.72%) in rav meats, followed by vegetables 5.88 % and aquaic foods
(0.95%) . The pathogens were not found in rav milk and eggs. The highest postive rate arong various rav meats 7. 34 %
(19/260) was found in chicken. Concdusion  This gudy indicated that foods in Fuian Province were contaminated by
Canpylobacters in different degrees. Surveillance and management should be inproved in the process of farming , daughtering and
trangoortation to prevent cross cortamination, outbreak and prevailing of canpylobacters irfection.

Key word: Carpylobacter juni ; Carpylobacter coli ; Food Contamination; Sfety Management
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Invegtigation of Bacterial Contamination Satus in Retail Oyders in Shanghai
LU Jianrzhang, CHEN Rui-ying, SHEN Xiao-sheng, LIU Chengchu, 3J Yi-cheng
(College of Food Science, Shanghai Fisheries Universty , Shanghai 200090, Ching)

Abgract : Objective To redize the stuation of bacteria contamination of oygtersin the retall mearket of Shanghai. Method
From April 2005 to March 2006 , 24 oyger sanples were oollected twice each nmonth from the fishe markets in Shanghai. The
dendtiesdof total plate count , coliforms, Vibro parahaemdyticus (Vp) and Listeria monocytogenes (Lm) were determined usng
the technique described in the national gandard @/ T 4789 —2003 and the dendtiesdf Vp. were determined usng the method of
mog probable number (MPN) described in the US FDA-BAM. Results  All sarples did not meet the nationd regulaions because
o <erious bacteria contamination. The npg serious contami nation was caused by ooliforms, with unqudified sanples acocounted
for 100 %; the next was totd plate count , with unqudified sanples acoounted for 41. 7 %; the third was caused by Vp, with
unqudified sanples acoounted for 50 %. No Lm was detected from any sanplesinvedigated. Conclusion The oydersretaled in
Shanghai were serioudy contaminated by bacterid during the time of invedigation.

Key wor d: Oyders;Food Contamination ; Microbiology ;Vibro parahaenolyticus; Ligeria morocytogenes
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