o AR AR

—458— CHINESE JOURNAL OF FOOD HYGIENE 2013 455 25 B S M
W& 5 R

65 PRV Iy A 73 15 2 T 1) 25

AR F  RBIE R E R R mm R N Sk, s s
(1. FABANERBREA,LH BHE 226004;2. WAKELBHYFO,LH HR
3. THEANEABRSEE,TH FE  210001)

226001 ;

 E:Bm AEAABARBFMEGEIL, FE N 16S (DNA PCR A 7] & 3 £ 4 47 # K 5+ 2010—2012 4
I B R R I Tk AR R T B S Rm AT ER, R XL@mBFELLTRABAEY
20 #rtm H , P F - EHATE (Proteus mirabils) 5 K 3 3k 8 ( Enterococcus hirae) #= % 1 3 # ( Enterococcus faecalis)
AWK NEZORFANBE, FN, F S MmALE—REHTITIIRARDMNE ERRK, HiIL LAEMRTAEF S
mE, pEs— P ek AR,
KBV 4 & W A 165 tDNA; &b SR
FE 4% E . R155.55;TS251. 92 X FRERD A X E S :1004-8456(2013)05-0458-04

Identification of 65 strains of bacteria isolated from frozen intestines

QIU Bao-feng, SONG Hong-yan, CAI Bao-liang, SHAO Yi-xiang,
GU Bing-quan, LIU Wen-bin, GAO Feng-jie, LI Jian

( Nantong Entry-Exit Inspection and Quarantine Bureau, Jiangsu Nantong 226004, China)

Abstract; Objective To study the bacteria contamination in frozen intestines. Methods Sixty-five strains of bacteria
isolated from frozen intestines, which collected in Nantong casings manufacturing and processing enterprises between 2010
and 2012, were identified by 16S rDNA PCR amplification and sequence analysis. Results It showed that 20 specices of

bacteria blonging to 13 genuses were identified, and the main bacterial species were Proteus mirabils, Enterococcus hirae

and Enterococcus faecalis. In addition, some of them may cause disease in humans and animals under certain conditions.

Conclusion A variety of bacteria may be carried by frozen intestines, the relevant supervision and study should be further

strengthened.
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Figure 1 PCR amplification of 16S rDNA from bacteria
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The detection and analysis of Enterococcus in processing water for seafood enterprises in Dalian
TIAN Zhuo, MA Li-dan, CHEN Xiao-dong, CUI Yan, YAN Ping-ping
(Dalian Entry-Exit Inspection and Quarantine Bureau, Dalian Qingdao 116000, China)

Abstract: Objective The aim of the study was to investigate the hygiene and sanitation of seafood enterprises according

to Enterococcus in processing water. Methods

According to the method of ISO7899 - 2:2000 ( Water quality-Detection

and enumeration of Enterococcus-Part 2; Membrane filtration method ) , Enterococcus was isolated and identified. Primers

and probes were designed and synthesized targeting tuf gene. Results The results showed that 14. 6% of the 41 isolates

were Enterococcus positive. Most of them were Group Il strains. Conclusion

We should take effective measures of

prevention and control because the health status was not satisfying.

Key words: Enterococcus; Dalian; processing water; food safety; aquatic products
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