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Exploring the diagnostic standard for animal and plant food poisoning
Lin Guojian

(Xiangshan Center for Disease Control and Prevention, Zhejiang Ningbo 315700, China)

Abstract . based on existing diagnostic criteria for animal and plant food poisoning, one of the difficulties
to make a confirmed diagnosis according to the law is to obtain related morphological identified
information. The major difficult points and problems for the implementation of morphological identification
are: lack of accreditation organizations, methods and standards; no residual poisoning food remained or
the morphology of food being damaged after processing; the value of identifying ordinary commercial
poisonous animal and plant food and eating common poisonous animal and plant food by mistake is small;
morphological identification of processed animal and plant food was difficult; the same type of toxic
components have different biological problems. For this reason, a more completed set of diagnostic
criteria was proposed : morphological identification should be taken as supplementary diagnostic criteria;
the scope of laboratory diagnosis should be extended; a general statement on diagnostic criteria was
proposed. Suggestions of setting a national directory on poisonous animal and plant foods, and
strengthening the study on laboratory diagnostic indicators and test methods for toxins and other biological
samples were proposed.

Key words: Animal food poisoning; plant food poisoning; morphological identification; diagnostic criteria; poisonous

plant and animals; supervision and administrtion
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Key points of management on foods added with probiotics

Wang Jun, Luo Xueyun
(Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: Objective

To explore the key points of management on foods added with probiotics. Methods A

questionnaire survey was conducted to investigate the main production enterprises of selling foods added with probiotics in

Chinese markets. Analysing and comparing the data from FAO/WHO, IDF, EU, USA, Japan and China on the

management of foods added with probiotics. Results

Probiotics were mainly added in milk powder, yoghourt and health

food, etc. , but the information on labels about probiotics were not coherent. The regulations for foods added with probiotics
were diversified in different countries. Conclusion The foods added with probiotics are in ascending in food markets. The
safe use and standard management of probiotics in foods are hot points in the field of food safety. The key points on the

management of foods added with probiotics are: unifying and standardizing the concept of probiotics, assessing requirements

and programs, taking good manufacture practice, labeling and after-market supervising.

Key words: Probiotics; food; management
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