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Analysis on Results about Pathogens in Foods in Beijing Shunyi Digrict During 2002 - 2005
LIU Xiufeng, LI Yutang, LIANG He-ping, ZHEN Quo-xin
(Shunyi Didrict Center for Disease Gontrol and Prevention , Beijing 101300, China)

Abgract : Objective To undergand the gatus of the food pollution of shunyi digrict. Method The samples were detected
acoordingto @B/T 4789 — 2003 microbiologca examination of food hygene. Results Fom 2002 to 2005 four pathogens
(Salmondla, Staphylocoocus, Escherichia coli O157, L. Monocytogenes) were tesed in sx types of foods in this didrict
acoording to a monitoring program of food contamination of Beijing. 57 drainsdf pathogenswere detected. 2 drainsd Salmondla,
26 drainsdf Staphylococcus and 29 drains of L. monocytogenes were detected , and the grain of  Escherichia cdi 0157 was not
detected. The overdl detective rate of pathogens was 9. 7 %. The detective rates of pathogens in the sanples of raw milk , raw
mest , ice cream, aquatic product and ocooked meats were 15.5%, 14.5%, 5.0%, 4.4%, 1.9 %, repectivdly. Pathogens
were rot detected in vegetables. Concluson  The raw milk and rav meat were the foods nog frequently contaminated by
pathogens, 9 that the secondary contamination of food should be pay erpugh atertion.
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Suggestion and Experience of Application on
“ Health Sandard for Raw Eating Preserved Animality Aquatic Product”
ZHOU Qurrxia, ZHANG Wei-bing
(Jiangsu Province Hedth Supervison and Ingpection Bureau , Jiangsu Nanjing 210009, China)

Abgract : Objective To review the satus and defect of the practica application on Hedth Sandard for Raw Eating Preserved
Animdity Aquatic Product (@ 10136 —2005) , in order to revise hedth sandard for raw eating preserved animdity aquatic
product and to inprove heath supervison and management. Method Hed invedigation , assessment comparion, conprehensve
andyses were used to andyze the indicator limits and gpplicationson B 10136 —2005. Results It was found that at present
techniques , on colony populationsdf bottled river snal , aked withwine , may be nore close gandard requirement while qudified
rates of crab ped were lower. Though the gandard had the methods of determination conterts of lead and cadmium, the indicator
limt was ot gven. Concluson Sandard inplementation enabled dfferent kinds of raw eating preserved animdity aquatic
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