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Hfects of Badu bamboo shoots on intestinal perigalsis in mice
Wang Junto , et d.
(School of Public Hedth ,Peking Univerdty Beijing 100083 ,China)

Absract : To explore the efects of Badu bamboo shootson integina perigalds,an integina perigaldsinhib-
ited nodel was edablished by usng conplexed diphenoxylate. The dfect of both fermented and fresh Badu
bamboo ghoots on smdll intedind perigalssof kunming mice was observed. The content of crude fiber in the
two types of bamboo shoots was detected al 0. The results showed that both types of bamboo shoots coul d obvi-
oudy inprove intedinal periga dsfor the vermiculation inhibited nodel mice in an obvious dose-reponse rela
tionship.
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( 15 g/60 kgBw, 150 g/60 kgBw)
510 20 M :
1.25 2.5 5.0 g/kgew, 12.5 25.0
50. 0 g/kgBw
, 1.0 mL/20 gBw
1.4.3
2]
24 h , )
(5 mg/kg BW) ,
30 mn
, 0.4 /20 g BW, 25 mn
(%) = (em) , 10094
(cm)
1.5
1.6 SPSS9.0
2
2.1
, 1
(2
1 mg/100 g
/100 g 14.7 1.44
¢100 g 15.3 1.02
c 22.0 1.25
232.0 51.70
9.4 7.86
56.1 1.36
612.0 118.00
2350.0 8.9%
39.5 0.75
2 mg/kg BW
183.75 180. 00
367.50 360.00
735.00 720.00

2.2

3 (xxs) g
0 9
23.1+1.4 26.5+0.8 3.4+1.2
2.6+1.5 26.5+1.5 3.9+1.4
23.8+1.5 24.3+2.2 0.5+1.3¢2
2.7+2.4 23.7+1.9 1.0+1.792
23.7+1.6 25.7+0.9 2.0+1.7
23.1+1.8 24.2+1.5 1.1+0.7%2
23.1+2.2 24.1+2.0 1.0+1.542
23.5+2.1 24.5+2.2 1.0+1.042
(D) ,P<0.05; (2) ,P<
0.05
2.3 4
4
cm cm %
10 47.5%3.9 32.7+2.1 69.3+6.59
10 51.2+5.1 17.6+2.7 34.8+6.8
10 49.3+6.2 22.0+5.6 43.5+11.49
10 48.6+8.5 21.2+51 48.1+7.69
10 47.5+8.5 23.2+4.6 49.0+12.39
10 49.4+4.8 20.0+5.7 40.2+9.6Y
10 46.6+9.6 21.8+4.5 47.8+10.59
10 48.1+6.4 22.0+5.6 45.6+9.3Y
:(1) (P<0.05)
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The application o HACCP in the manufactures of nutritional mealsfor sudents
Fang Dianmin, et al.
(School of Public Hedth ,Peking Univerdty Beijing 100083 ,Ching)

Abgract : In order to ensure the gudents med sfety , HACCP (Hazard andlys's and critical control points)
was enployed in the production of nutritional mealsfor sudents. FHve critical control pointsincluding rav mer
terias purchasgng, food cooking and hesting, rindng and gerilizing of containers, containers ecific for
oooked food and time interval from cooker to table were determined dter hazard analyss. The objects, meth-
ods, frequencies, personnd for ingection aswell as measuresof correcting errors were prescribed clearly. The
results indicated that the eligible rate of thefinal products increased greetly due to the erforcement of HACCP.
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