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Isolation of a Strain of Arcobacter butzleri from the Content of Fish Intestine
LUO Hai-peng

(Institute of Nutritional and Food Hygiene Beijing Centers for Diseases Control and Prevention

Beijing 100013 China)

Abstract: Objective

Arcobacter with a fiber filter membrane technique

To explore a method for screening Arcobacter spp. Method

and using CCDA plates to isolate the strain. Results

Filtering the suspensions containing

One suspected

strain was isolated from fish. The phenotype characters and 16S rDNA of this strain were analyzed and identified as

Arcobacter butzleri. Conclusion The method is reliable for screening Arcobacter spp.
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2.5 16S rDNA CCTTA TA TTCCTTTTTATCA AAAGATAAAA

S110(2) 1234 bp A GGGA A A GA TTTA TTGGTA A GA GA T TA
A A TGTA TA GGTA A TA TGCCTCTTA CTA A GCCTGTA TTGTA TCA GTTA GTTGGTGGGGTA A
GGGA TA A CA A TTGGA A A CGA TTGCTA A TA TG GCCTA CCA A GA CGA TGA CGCA TA A
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CTGGTTTGA GA GGA TGA TCA GTCA CA CTGGA A
CTGA GA CA CGGTCC A GA CTCCTA CGGGA
GGCA GCA GTGGGGA A TA TTG CA CA A TGGA
CGA A A GTCTGA TGCA GCA A CGCCGC GTGGA
GGA TGA CA CA TTTCGGTGCGTA A A CTCCTT
TTA TATA A GA A GA TA A TGA CGGTA TTA TA
TGA A TA A GCA CCGGCTA A CTCCGTGCCA GCA
GCCGCGGTA A T A CGGA GGGTGCA A GCGTTA
CTCGGA A TCA CTGGG CGTA A A GA GCGTGTA
GGCGGA TTGA TA A GTTTGA A GTGA A A TCCTA
TA GCTTA A CTA TA GA A CTGCTTTGA A A A
CTGTTA A TCTA GA A TGTGGGA GA GGTA GA
TGGA A TTTCTGGTGTA GGGGTA A A A TCCGTA
GA GA TCA GA A GGA A TA CCGA TTGCGA A
GGCGA TCTA CTGGA A CA AT A TTGA CGCTGA
GA CGCGA A A GCGTGGGGA GCA A A C A GGA
TTA GA TA CCCTGGTA GTCCA CGCCCTA A A CGA
T GTA CA CTA GTTGTTGTGA GGCTCGA CCTTGCA
GTA A T GCA GTTA A CA CA TTA A GTGTA
CCGCCTGGGGA GTA CG GTCGCAAGATTAAAA
CTCA A A GGA A TA GA CGGGGA CC CGCA CA A
GCGGTGGA GCA TGTGGTTTA A TTCGA CGA T A
CA CGA A GA A CCTTA CCTGGA CTTGA CA TA
GTA A GA A T GA TITA GA GA TA GA TTA
GTGTCTGCTTGCA GA A A CITG CA TA CA
GGTGCTGCA CGGCTGTCGTCA GCTCGTGTCG TGA
GA TGTTGGGTTA A GTCCCGCA A CGA GCGCA A
CCC TCGTCCTTA GTTGCTA A CA GTTCGGCTGA
GA A CTCTA A G GA GA CTGCCTA CGCA A GTA
GGA GGA A GGTGA GGA TGA CGTCA A GTCA TCA
TGGCCCTTA CGTCCA GGGCTA CA CA CGTGCTA
CA A TGGGGTA TA CA A A GA GCA GCA A TA
CGGT GA CGTGGA GCA A A TCTCA A A A A
TGCCTCCCA GTTCGGA TTGTA GTCTGCA A CTCGA
CTA CA TGA A GTTGGA A TCGCT A GTA A TCGTA
GA TCA GCTA TGCTA CGGTG
Ribosomal Database Project

domain Bacteria—

phylum Protebacteria— class Epsilonproteobacteria—

oeder Campylobacteriafamily ~Campylobacteraceae—

genus Arcobacter. o

ATCC 49616.

(similariry score) :

AY621116 1. 000
CCUG 17802 0. 868
DQ464344 0. 842 Arcobacter

cibarius 0.872.
2.6
4
3
:®
)
5% CAT broth
0.45 pm
5~6 30 °C 30 min
8 d
SNE) 1:5
50 mm 0.45 pm 5%
MH 8 37 C
30 min
37 C o L@
200 pm
64 wm 3L 0.2 pm
3 ml Arcobacter broth (0XO0ID)
30C 24 h CCDA

6

o

1 GARRITY G M. Bergeys manual of systematic bacteriology M .
2nd ed. Berlin: Springer-Verlag 2005:11614165.
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Usage Status and Comparison Analysis of the Food Colour in Some Countries (Regions)
Z0U ZhiHei PU Min LI Jiandun CHEN Yong-hong
(Inspection and Quarantine Technology Center of GDCIQ Guangdong Guangzhou 510623 China)

Abstract: Food colour was divided into three categories that was tar pigments natural pigments and others. Edible tar
pigment was classified to azo triarylmethane xanthene fluorescent ketone quinoline derivatives and indigo dye and
natural pigment was classified to tetrapyrroles (porphyrins) derivatives isoprene derivatives anthocyanin derivatives

ketone derivatives quinone derivatives and the others according to their chemical structure. There are INS E-number

C. I. and the code about synthetic pigment in some countries (regions) in food color. The regulations and the use varieties
about food colour of China CAC Russia EU US Canada Japan HongKong China Macao China and Taiwan China
were introduced respectively. Comparison analysis about differences in formulation of food additicve standard prohibition
about colour variety attitude about usage of edible tar colour and colour variety (tar colour natural colour and others)

scope and limits about colour usage were performed with comparative analysis. Colour usage in the produce of export food in
accordance with standard of destination focus on variety and limit of colour in import food according to their sources was

proposed and trends about usage of food colour was Prospected also.
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