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Analysis o Results of Hygienic Surveillance o Food
Spiled in Hebei Province
WANG Hong-yan
(Hebei Province Inditute of Hedth Supervison, Hebei Shijiazhuang 050071, China)

Abstract : Objective To krow the dtuation of food hygiene in circuationfield of Hebei province and to srengthen the hygienic
sypervison and management. Method 8 kinds of foods from 42 supermarkets and 12 fair trade markets were supenvised and
ingected by random sanpling. Results 85 of the 330 sanples did not accord with nationd gandards, and the unqudified rate
was 25. 8 %. The unqudified rate of oold dish was the highes and came up to 65.0 %. The unqudified rates of dace fruit ,
pickle, freezing drink and cooked mesat food were 57.5 %, 46.7 %, 26.7 %, 23.3 %), repectivdy. The unqudified rates of
milk drink and flour were 6. 0 % and 5. 0 %, repectively. All detecting itemsdf svelled food were qudified. The unqudified rates
o unpacked food and packed food were 41. 25 % and 20. 8 %, reectivdly. The unqudified ratesdf food infair trade markets and
those in supermarkets were 39. 7 % and 17.2 %, regectivdy. Concluson  The survelllance showed that unpacked foods and
foods infair trade markets had nore problems. It was suggested that the hedth adminidration department should pay nore attention
to them.
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Discussion and Toxicity Monitoring on Economic Shellfish of Coast of Dongsha Port
LU Jinfeng, SHEN Jinrjin, GJ Zhernrgw , TANGLI-hua
('Yancheng Municipal Center for Dissase Gontrol and Prevention , Jiangsu Yancheng 224002 , China)

Abdract : Objective To undergand the stuations of toxicity in Nassarius Sp, and groath and dedline law , and the toxicity in
ecoromic shellfish cultured with Nassarius Sp, such asfresh scdlop , ark shell , dam, etc. , and provide stientific bad sfor food
ety of shdlfish. Method The concentration of toxinsof Nassarius Sp, fresh scalop , ark shell , and cdlam were determined by
nouse bioassay. Results 8 portions of Nassarius Sp were universal poionous in Dongsha port , and the concertration of toxins
were nmore than 400 MU/100 gfresh meat weight. It was nog poisonousinJune , and the concentration of toxins could reach 1 246
MU/100 g. The concentrations of toxinsin 24 economic shellfish cutured with Nassarius Sp together were less than 175 MU/100
g. Conclusion It was suggested that the Nassarius Sp in Dongsha port sould be forbidden to eat grictly. Other ecoromic
shellfish cultured with Nassarius Sp together were innocuous and edible.
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