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Coliform Pollution in the Public Tableware ( Drinkware) and the Classification
Results in Haikou 2009
WANG Yan-yan, ZHOU Deng-ren, ZHUANG Zi-hui
(Haikou Center for Disease Control and Prevention, Hainan Haikou 570102, China)

Abstract; Objective To understand the pollution situation of all type of coliform group in the public tableware
(drinkware) to provide scientific basis for taking effective measures to prevent the pollution in tableware ( drinkware).

Method The pollution situation of coliform in public tableware (drinkware) in 2009 were analyzed, and 200 strains of
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coliform were identified by genotyping. Results

Total of 4091, public tableware ( drinkware) in 2009, detected a

qualified 3 498, with a qualification rate of 85.5% . In 200 strains of coliform, 107 strains of Klebsiella pneumoniae were

detected, accounted for 53.5% ; E. cloacae 46, 23.0% ; Frau Dietrich Citrobacter 29, 14.5% ; Escherichia coli 18,

9.0% . Conclusion

Klebsiella pneumoniae is the main cause of public tableware (drinkware) contamination.

Key words: Public Tableware( Drinkware) ; Coliform; Bacterial Classification
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Aluminum Contamination of Foods Caused by Aluminium Potassium
Sulfate ( Aluminium Ammonium Sulfate)
LI Jian-ying
(Handan Center for Disease Control and Prevention, Hebei Handan 056008, China)

Abstract: Objective To investigate the current situation of aluminum contamination in foods caused by using aluminium
potassium sulfate (aluminum ammonium sulfate) in food processing, and to provide basic data for determining the level of
contamination. Method After drying and ashing samples and making the sample solution to a constant volume, the levels
of aluminum were determined with chrome azurol S by spectrophotometry. The residues of aluminum were calculated as the
content of aluminum in dry samples. Results A total of 194 samples were determined, the contents of aluminum are in
the range of < 5.00-10 522 mg/kg, and the rate of samples exceeding hygienic standard is 45.4% . Conclusion

Problems of aluminum contamination in deep-fried dough cake, deep-fried dough sticks, vermicelli noodles, vermicelli

sheets and jelly fish were existed, and more attention should be paid by food regulatory authorities and consumers.

Key words: Aluminum Potassium Sulfate ( Aluminum Ammonium Sulfate) ; Food; Aluminum; Contamination
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