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Investigation of Enterobacteriaceae spp. in Terrapin Eggs
CHEN Jian-hui , XIE Yi-jun, GJO Wei-zhi , HUANG Xiao-rong, XU Hai-bin
(Fujian Provincid Center for Dissase Prevention and Control , Fujian Fuzhou 350001 , China)

Absgtract : Objective To explore the stuation of Enterobacteriaceae spp. contamination in terrapin eggs. Methods 87 terrapin
eggs snugged from Tawan were microbidogcaly examined. The microbes ilated were further gecified by biochemicad and
sologcd teds. Results 75 (86.21%) o the 87 bacteriapostive eggs were contaminated with enterobacteriaceae. The
iolated 121 drains of Enterobacteriacese fel into 8 genera and 13 ecies. The dominant gecies was Citrobacter freundii
(57.38%) . In addition, a Salmonella braenderup grain was i olated from one egg. The results reveded that terrgpin eggs can
harbor 1 4 gecies o bacteria, while 90.66 % o them were contaminated with 1 or 2 gecies. Concduson  The high
contamnetion rate, broad genera, coexidence o multiple gpecies, egecidly ilation of pahogenic gecies in this bach of
terrgpin egg sugges the necessty to erforce survelllance of Enterobacteriaceae in terrapin eggs.

Key wor d;: Ovum; TRIONYX SINENSIS; Enterobacteriacese; Food Contami nation

, 1.2 LB
, : (0
$ L
0139 , - ( 59 39 1lg
oy W : 10g 49 1.6% 1m
1000 m pH 6.8)
[2]
, 2004 7 8
2 , 1.3 75 % ,
2 (87 ) : , LB T

,36 , LB T
SS( DH.) 18 24 h



— 268 — CHINESE JOURNAL OF FOOD HYGIENE 207 193
, 2 2.3 75
- , S ,
, , , 1 3 ,SS
4 , 1 2 )
1 4 , 1
(49.33 %) 2 (41.33%) , 3
2 3 (8.0%) , 1 4 (1.33%) ,
2.1 87
,86 LB C
, S 3
, 2 87
98. 85 %(86/87) , 11 , ,
/ 75 98. 85 % ,
, 86.21 % 86.21 %, 8 13
(75/87) 1 2 , 4
2.2 75 121 2 ,
( ,
1 ), 8 13 (1 13 , )
( 50.41%) ; , ,
(17. 36 %) (11.57 %) ,
(9. 92 %) (7. 44 %) ,
, (28.93%) ,
(17.36 %) 90 % ,
(16. 53 %) (11.57 %) )
(8. 26 %) (6.61 %) 6 , 1
90. 09 % (0.83%) ,
17 ’ ,
(%)
61 50. 41 , LB
% 28.93 SO , S
21 17.36 , < ,
e
20 16.53 '
1 0.83
14 11.57 , ,
14 11.57
12 9.92
10 8.26 ’
2 1.65 :
9 7.44
8 6.61 , , :
1 0.83
2 1.65
2 1.65 ’ ’
1 0.83 ’
1 0.83 ,
1 0.83 ,
6 7 14:eh:e n z5 1 0.83




— — 269 —

1 2
(1. , 063000; 2. . 063000)
@/T 5009. 35 —2003
60 53 , 88.33 %,
26
49. 06 % 2r 51.94 % 23 2 A4 3

Invegtigation of Application of Artificial Food Colors in Meat Products in Tangshan
XU @Qo-hui , LU Yan
(North China Goal Medica (ollege Tangshan, Hebei Tangshan 063000, China)

Abdract : Objective To gudy the kinds and amounts o artificia food colors used in fresh and processed meat productsin this
cty. Method 9nde sveep polarogrphy was used to determine the concertration of artificid food colors in 60 sanples of fresh
and processed products acoording to GB/T 5009. 35 —2003. Results 53 (88.33 %) o the 60 sanples were found to have been
added with various artificid food colors indluding amararth, tartrazine, sun st ydlow and annotto. 26 (49.06 %) of the 60
sarples used only one kind o artificid food ocolor and 27 (51.94 %) used two or nore kinds of artificid food colors.
Concluson  The stuation of usng artificid food colors in mest products is seriousin this city.
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