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Isolation and identification of contaminated bacteria from 38 batches of
health foods of Beijing in 2011
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Abstract: Objective
Methods 38 batches of health foods were analyzed according to National food safety standard GB 4789-2010, and bacteria

The types and characteristics of contaminated bacteria in health foods were investigated.
were identified by automatic microbial identification system. Results 69 contaminated bacteria were isolated from 38
batches of health foods. Pathogens and opportunistic pathogens were isolated when taking examinations of Coliforms,
Samonella and Staphylococcus aureus. Conclusion Microbiological quality of health foods can be improved by control of

raw materials, environment, strict disinfection and sterilization.
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Table 1  The information of the health foods samples

e it s iRz FMmts iRz
A e 20101208 M ¥ 20110808 7 ki 20110103
B JpeEE 20110602 N O A% 91010 AA ¥ 310511
C % 110518 O i 20110301 AB it 260511
Y& 3 H11060201516 P e 00008 AC fi % 20110623
E i — Q e 20110702 AD 20110701
O 3 20110523 E03C R A 7011041 AD 20110703
F s 20110708 F04C S 1003002 AE JeE 11201008
G AL 2101020-01 T e 11121001 AF %7 20110423
SIS 110725 U 4 20110901 AG e 11090201
1 e 20110601 VH 20110903 AH Z5* 20110401
J 11B3001 X e 20110601 AH 25" 20110601
K 2% 110401 Y e 110501 Al 2% 11060202
L 110101078 s 20110901

e * B —RTE S

1.2 ik AR 38 LR A R K E B AR B

KB 2 B FhriE GB 4789 25117 X4
S TR B0, LS PV A B TR R L K
PRRE A ORI ER TR I P EREER A VDT T B A Y
B, %8 GB 16740—1997 ({348 ( T AE ) £ i JH b
WEY B BAVARAE R 2, F BRI 1 BT R 4l A T
GyES Ak RS E . TR B R LR 2,

e i3
R
Rk T FHE
‘ <—[®
AT B %
Pk B,
RIZ T TSAFEHR
Y
(2R,
Bk, VITEK2
L BATHEM S &
Lty

P PR 15 e T 2 2 e 5 WA 14

Figure 1  Flow chart for identification of istolated

bacteria in health foods

2 HEREHH
2.1 Y B R

XA 35 A dh AT 38 LU AG LR S A 56
SrETS RN 69 RRIEHEAT T /05 Al AL R R4
FEWLFE 2, 38 HRM IR AT, T RN G
M, RARTIH HEE B LK 3,
2.2 RIGTRRER A b 8 0 1w A 2 R

TR R 2 20 0 i 3 00 TR T 1 O S

JEEHE VT, AH 2R AR 2%, [RIRE DG 4 U PR B
fity F T B A )M 4 R R i A I Bl R Mg SR A
BR SR AT B S IR S R R, U R
st R R 1 AR AGE £ T LA 8088 7 R il 2 78 2 B
EER R RS, For, R R A il T RS A
B h AR I e T AN T AT LA S AR
(W NRERR BRI BB A AT A Sy 2 1 B0 T
T S B R SR T T i R A 5 5
(A PAEIR T

(ER 70 58 26 0l T AR G 36 5 A% Y R 4 2T
, TRIARE 23 B A5 21 J T R BT AR ) B 3 S50 1R, AN
15 E AR Q IRBEFHE b oo B AT B BIIA AT
G AL EfR Rl R A W . X AT REE T R
ARG 98 38 R FH AR K AT BB (MPN) 2, X1 [ 4
AU, B ELR 3. 33 g, B /N T AL SO 1
(AN TR BB ) R A A IBURE B (25 )
2.3 HEEIRBAPERT IR (T2 8 ) By 5 B K]

MORARE B ity v 23 25 1 A 22 QB PEAT B, P44
Mz WS, il K > KR TR LR AR HE
P b AT el R (R v L A SS PR E AL
RV BT B/ N 75 EMB A b o R AR
A A 4R 6 AE BS AR A K T R
AU R B SR P IR 0 (AR AR R
UNSE-£7/E TS e o= 1/ AL DN B R SIDN
B3 H LB PR A B AR B, R N A B T
TESEPRR S e b I A AT BE BRI N R IR Ay
BT, R Dl feft A £ 2L B R I 5 SR - TR AL 0 A
BARVON R R AR AT BE, T RS IR
Krga it o B A3 10, g Tl i HE SP-ARCRT BS
P B TRV R 20 B i B R R R A R ST
TR AR X0



Hh B A AR
—180— CHINESE JOURNAL OF FOOD HYGIENE 2014 4F55 26 55 2 1)

K2 DR B TR R S E 2

Table 2 Identification results of isolated bacteria in health foods
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Table 3  Micribiological test results of unqualified health foods
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