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Analysis o Results of Surveillance on Use of Food Additives in China during 2003 2004
Wang Zhurtian , Jiang Ding-guwo , Yang Dajin, Wang Mao-¢ji , Chang Di
(Nationa Ingitute for Nutrition and Food SHfety , Chinesse CDC, Beijing 100021)

Abgract : To keep irformed on the actud dtugtion of the use o food additivesin China and carry out the risk aseesament © asto
amend the B 2 760 hygenic gandard for use of food additives, Sanplesdof foods and beverages were collected from 13 provinces
and cities and examined for contents of 10 kinds of food additives. The results indicate that excessve use of food additives was a
serious problem during that period. The average content of cycdlamate in preserved prune was 11. 56 g/kg. the content of cyclamete
in 43.84 % o the sanplesd preserved prune exceeded the nationd gandard with the highest reached 49 g/kg , which was 6 times
o the nationd dandard. The problem of excesdve use of acesufame K in foods was less serious. But benmic acid in the foods
were very excessvely added , epecidly in pickled vegetables. The content of benzoic acid in 44. 59 % of the saples exceeded the
nationd gandard , with the highes reached 13. 3 g/kg. The dtuaion of synthetic colors in foods was mild, but the problem of
excessve ue dill exiged in the production of st drinks, juice beverages and jelies.
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Quantitative Risk Assessment o Vibrio parahaemolyticus in Retail Raw Oyders in Fujian
CHEN Yan, LIU Xiurnme
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing  100050)

Abgract : A quantitative microbid risk assessment was undertaken to noded the risk of Vibrio parahaemd yticus foodborne ill ness
asociated with the consunrption of raw oygersin Fujian Province, China. The assessment was conducted in acoordance with the
widdy accepted procedures for risk asessment, which involves hezard idertification, hezard characterization, exposure
asessrent , and risk characterization. The outcome of the exposure assessment nodules was combined with a betarpoi son dose
regponse nmodd , predicting the risk of illness asociated with the consunption of V. parahaema yticus-contaminated raw oyders to
be6.9%10°7,1.7x10°°,5.9 x10 ° and 4.6 x 10" °® for wirter , ring, summer and fal , repectively. Senstivity anays's
showed thet the risk of illness was sgrificantly correlated with the time unrefrigerated e retal , Log V. parahaemadyticus leve in
the retail shell oyders, duration of cooldown and the ambient air temperature. Inplementing control measures, including reduce
time unrefrigerated , rapid cooling, mild heat treatment , and freezing, may subgantidly reduce the number of illnesses.

Key word: Oyders; Vibrio parahaemadyticus; Quantitative microbid risk assessment ; Monte Carlo smulaion; Control measure
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