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Methods for ochratoxin A analysis
Li Fenggin
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021, China)

Abstract : The myootoxin ochratoxin A (OTA) is produced by some grainsof fung Aspergillus alutaceus and
Penicillium verrucosum and has carcinogenic , hephrotoxic , teratogenic and immunosuppressve properties. The
levels of OTA in foodgufs are regulated in severa countries, © reliable and sengtive methods are necessary
for its determination. Proceduresfor extraction of OTA from foods generally use an organic lvent in the pres
ence of acid or an extraction lvent contai ning aqueous dium bicarbonate. Aeanup procedures i nclude parti-
tion into agueous sodium bicarbonate , olid phase extraction (SPE) columns and immurodfinity chromatograr
phy. Widely used determinative procedures include reversed phase liguid chromatography (LC) with detection

by fluorescence , enzyme-linked immunosorbent assay (B 1SA) and HAL C/tandem mass goectrometry. Methods
for OTA analyd's are reviewed.

Key Words: Food; Agergllusochraceus; Invedigative Techniques
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Biological characterigtics and health hazards of Enterobacter sakazakii :a review
Pal Xiaoyan Liu Xiume
(Nationa Ingtitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 ,China)

Abdract : As a member of the family enterobacteriaceae , Enterobacter sakazakii was previoudy referred to as a
‘ ydlowpigmented Enterobacter cloacae’ until 1980. E. sakazakii can cause severe neonatal meningtis, enr
terooolitis and bacteremia. Mortality rates from E. sakazakii irfection have been reported to be higher than
50 %. Although gudies have failed to identify the environmental source for thisorganism, a growing number of
reports have egablished that powdered infant formula is the main vehicle of irfection. Very little known about
the virulence factors and pathogenicity of E. sakazakii. This article reviewed the biological characterigics and

hedlth hazards of this putative foodborne pathogen.

Key Words: Enterobacter sakazakii ; Infant Food; Food Microbiology ; Infant , Newborn; Meningtis; Qolitis
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