2021 AE AL A Wb TR S FL A DG e R ——R =, 55 —1083—

AR S 2454 ARAHGAA R 4
2021 4F 1A A &8 53 T A L AR i G R I A

ZxLEBRAER BRI, HER, B TR
BNERT S, M B 445000;2. BRE R LA NG TFHF O, BXT

(1. B+ 5wk n
L ARNG T HEERLRE, P EEFAFEA R EC(2019RU014 5 ), 4637 100021)

EREER 2R G

B E.EH FHE2020 FHLERS BT RELMASRFTERL, HE REES RHEA REERY AL
SLLBKRAHIL REAE 101, emHERPRELK FATAEH FREAT LR BB 4 TIE47
R AL CRKFAEHNL RANLEABEEUREHFEE—AMLAT) S A A 52.94% .8.70% 1. 64% ., % 3L E K
FHIL KWL TRF LI R FEH A H 52.94% 4.35% 1. 64% , 1 4 BB R F 69 4 85 © K A B SLAVEBE B2
B MAE A 409 mU/L, & KA 5L R X 805 bk B 88 8 25 R A8 % M (r=0. 10, P=0. 65) . 4 /= hn L3R ¥ Foif il
P rAM AR S R S B A 52.94% 3. 57%, £ A %4t & L (x¥’=32.92,P<0.001) , &R F P L T AR A JE
58y A EEFEREHEEZFLATFEL(P0.05), Fit HLEENLPEAFTREHGTERA LR,
KABL A RELALEMED T ERFRNM, A —FAE2RRE, SH 5 RR, h R4 #6324
1R, 3t A K xi A 5L P B AU T8 R B AR AR BR B S A AT A M, b ) E AR B PR B AR R AR AR R R A

KB kA5 sAEBiF R, B4R

FESES RIS SHERARIRAD - A X EHES :1004-8456(2022)05-1083-06

DOI:10. 13590/j. ¢jfh. 2022. 05. 035

Investigation on microbial contamination of liquid milk in some municipalities in
Hubei Province in 2021
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Abstract: Objective To investigate the microbial contamination of liquid milk in some municipalities in Hubei Province
in 2021. Methods A total of 101 raw milk, pasteurized milk and sterilized milk from production, wholesale and retail
were collected. The total number of bacterial colonies, aerobic Bacillus and thermophilic aerobic Bacillus, alkaline
phosphatase of the samples were detected. Results The overall exceeding rates of raw milk, pasteurized milk and
sterilized milk (any one of the four indicators exceeded the standard) were 52.94%, 8.70% and 1.64%, respectively.
The detection rates of aerobic Bacillus were 52.94% , 4.35% and 1. 64%, respectively. The value of alkaline phosphatase
in one retail whole fat pasteurized milk sample was 409 mU/L. The shelf days of pasteurized milk had no correlation with
the value of alkaline phosphatase (r=0. 10, P=0. 65). The detection rates of samples exceeding the standard in production
and processing sector and circulation were 52. 94% and 3. 57%, respectively, with statistically significant differences (x’=
32.92, P<0.001). There was no significant difference in the exceeding rate of samples between convenience stores/whole
sale markets and shopping mall/supermarkets (P>0.05). Conclusion The pollution of aerobic Bacillus in raw milk was
common in Hubei Province. Pasteurized milk and sterilized milk had the problem of microbial contamination which
violated the standard. It is recommended to further investigate the causes, analyze the sources of contamination, provide
the basis for targeted measures, and strengthen the monitoring of the total number of aerobic Bacillus, alkaline phosphatase

and other indicators in liquid milk, which can provid baseline data for establishing appropriate limit standards.
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