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Survey on microbial contamination of food samples from Guangzhou Airport from 2010 to 2014
HE Shu-hua, DENG Yan, ZHOU Xian-song, HUANG Yan-qiong, YAO Xiao-Yan, LI Pei-wei, BAI Jian-shan
( Guangzhou Airport Entry-Exit Inspection and Quarantine Bureau, Guangdong Guangzhou 510470, China)

Abstract: Objective To survey the food-borne pathogens and investigate the occurrence and distributing trends of food-
borne pathogens, find out food with high risk. so as to provide scientific evidence for the prevention of food-borne diseases.
Methods

A total of 4 926 food samples were collected from the recent 5-year food hygiene supervision to detect microbial

indexes according to GB standard methods and food hygiene standards. Results The eligible rate of microbiological
detection was 85.77% , and 27 pathogenic bacterium was detected. Over limit of Coliform bacteria are mainly bacteria
problems. Cold snacks beverages showed the lower eligible rates than the other food, and the lowest eligible rate was in the
food of winter. Conclusion The health status of the food samples are not perfect. To improve the food safety of port food,
the needs of GMP, strengthening daily management and personnel training, regulating the processing cycle was urgent.
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Table 1  Positive rate of microorganism indexes in food samples among 2010-2014
AR/ %
A0 I - — .
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2010 95.32(1 182/1 240) 92.41(1 352/1 463) 100.00( 1 460/1 460) 95.89(630/657)
2011 94.68(925/977) 90.75(1 020/1 124) 99.82(1 108/1 110) 95.16(492/517)
2012 94.58(680/719) 90.89(778/856) 99.88(819/820) 91.25(365/400)
2013 94. 63 (635/671) 95.39(745/781) 98.33(766/779) 92.31(300/325)
2014 96.92(598/617) 96.72(679/702) 98.40(678/689) 93.33(280/300)
Hit 95.17(4 020/4 224) 92.85(4 574/4 926) 99.44(4 831/4 858) 94.00(2 067/2 199)

2.2 R[A P 0 £ SRR S B0 A T 2

4 926 M AESL 43R 6 28 (VIR A RS
V00 RS ST AL B RS T AR (D)) SRR
TR a i) o AR M R EFE I T %A A8
£ AT IE R 1735 60 C LI A il B bk BB R A
FHHTJC 75 hn #i 4b 38 ED A & F A9 2 85 2 0, B35 %
3R A KR SE VN RS 5 T A R i T AR e A
TR S P S A N B R 8 T ] AR A
BRI AN P28 50 I B R A CTRT A ) 26 s B0 TR
SRR TE I T AR DU R R A R A T AW
REAEE A REREEAND KRR LR
w5 L 2 1 i i T A B e B A TR A
BERIZE S Th A B ah . A A% 2R 5 101 2 A 3
B, BRI A VR, Y TR LT A R A, Ak
77.27% ,iLFE 2,

2 TR R AR A P A T 5 2R

Table 2 Microorganism indexes of different food samples
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Table 3 Different food samples of food-borne pathogenic
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