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Survey of Enterobacter sakazakii contamination in homemade infant formula powder
SONG Yun-ru
( Liujiang Center for Disease Control and Prevention, Guangxi Liujiang 545100, China)

Abstract; Objective

To know the Enterobacter sakazakii contamination in homemade infant formula powder which

provides scientific basis for consumers. Methods 32 bags of Infant formula powder bought from supermarket and the retail

market were checked according to the 2011 and 2012 editions of the national foodborne pathogen monitoring manual.

Results 2 strains of Enterobacter sakazakii were found from 32 samples, the detection rate was 6.25% . Among them,

The detection rate of Enterobacter sakazakii from Infant formula powder was 4.35% (1/23); and The detection rate of

Enterobacter sakazakii from Infant cereal food formula was 11.11%(1/9). Conclusion

Enterobacter sakazakii

contamination exists in infant formula which sales form Liujiang County. Food security can not be ignored , monitor of infant

food should be strengthen, which can prevent and control the food poisoning incident caused by Enterobacter sakazakii.

Key words: Enterobacter sakazakii; infant formula powder; pollution survey; food poisoning
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Investigation on pesticide residues in vegetables in mianyang city in 2010-2011
HE Ling-ling , SUN Hong-ying, ZHANG Dai-you, WU Xiao-hong
(Mianyang Center for Disease Control and Prevention, Sichuan Mianyang, 621000 )

Abstract; Objective To investigate the conditions of pesticide residues in vegetables in Mianyang, and provide inspection
basis for assuring the safety of vegetables. Methods The method of GB/T5009-2003 was applied to determine the contents
of pesticide in randomly collected samples, and the results were evaluated according to GB2763-2005. Results A total of
155 vegetable samples were detected in 2010 and 2011, the detection rates were 71.00% and 80.00% , the violation rates
were 31.00% and 40.00% . The violation rates of edible fungi, legume, root, leaf and fruit vegetables were 27.03% ,
22.86% , 28.00% , 70.97% and 22.22% , respectively. The highest violation rate was in Triazophos, following by
Carbonfuran, Methamidophos and Propoxur. Conclusion In Mianyang city, pesticide residues were relatively serious in
vegetables especially the leaf vegetables. In order to assuring the safety of vegetable intake, effective measures should be
taken. The inspection and administration should be strengthened, and the usage of high toxic pesticides should be prevented
from the source, and the monitoring on vegetables through planting and sale chain should be strengthened.

Key words: Organophosphorus; carbamate; pesticide residues; vegetables; food safety
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