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Investigation and analysis of rhodamine B’s content in chilli (dry) and ground chilli peppers
YIN Shuo-yan, HE Wei-wei, JIANG Ding-guo, YANG Da-jin
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)
Abstract: Objective To understand the rhodamine B’s content in chilli (dry) and ground chilli peppers in China,

analyze the possibility of the illegal use of thodamine B, and provide the data support to judge the economically motivated
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food adulteration of rhodamine B. Methods  Chilli (dry) and ground chilli peppers were collected from small
restaurants,, supermarkets and farmer’s markets using random sampling method. All samples were detected on an liquid
chromatography-tandem mass spectrometry. Results 72 samples were positive in 2 107 samples, including 21 chilli
(dry) and 51 ground chilli peppers samples. The content range was between 0.2 x 10 > and 11. 9 mg/kg, and the contents
in chilli (dry) were all less than 0. 1 mg/kg. In chilli peppers, the contents of 23 samples were less than 0. 1 mg/kg, 12
samples were ranged from 0. 1 to 0. 5 mg/kg, 13 samples were ranged from 0.5 to 5.0 mg/kg, and only 3 samples were
greater than 5.0 mg/kg. The highest detection rate was from farmer’s markets and in bulk. Conclusion Rhodamine B

was detected in chilli (dry) and ground chilli peppers in China. Considering the background values of rhodamine B caused

2015 446 27 555 3 W

by plant enrichment, the content of above 0. 1 mg/kg was recommended to judge adulteration.

Key words: Chilli(dry) and ground chilli peppers; rhodamine B; content; dye; illegal to add; food safety
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Investigation of microbial contamination on instant food in Jiaxing City
LIN Yun, WANG Heng-hui, XIE Liang
(Jiaxing Center for Disease Control and Prevention, Zhejiang Jiaxing 314050, China)

Abstract; Objective This study was conducted in order to understand the current status of microbial contamination on
instant food in Jiaxing City, identify the high-risk food and provide scientific basis for the prevention and control of
foodborne disease. Methods 8 kinds of frequently consumed instant food were collected from farmers’ markets,
supermarkets and restaurants for microbial contamination detection. Results 56 pathogen strains were identified in 640
food samples, with positive rate of 8. 75% . Among the positive samples, the detection rate of Vibrio parahaemolyticus was
the highest (69.64% ) , followed by Staphylococcus aureus (14.29% ), Listeria monocyiogenes (8.93% ), Bacillus cereus
(5.36% ) and Vibrio vulnificus (1.79% ). The peak season of pathogen contamination was the third season with detection
rate of 12. 50% . High contamination rate was found in foods from farmers’ markets, bulk food and aquatic products, with
detection rate of 17.60% , 13.30% and 25.00% , respectively. Conclusion There was a potentially high risk of
microbial contaminations on instant foods in Jiaxing City. Measures should be taken such as more stringent health
supervision, better practices in food operation and more food hygiene publicity to the public, which could help to reduce the
risk of foodborne diseases.

Key words: Instant food; microbial ; investigation; food safety
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