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Abstract: Objective

Cronobacter in cereal-based infant food in Taizhou. Methods

To investigate the contamination, molecular typing characteristics, and drug resistance of

All samples were detected qualitatively and quantitatively

according to GB 4789. 40—2016. Isolated strains were typed using pulse field gel electrophoresis (PFGE) , and antibiotic

susceptibility tests were performed using the micro-broth dilution method. Results  Forty-one strains were isolated from 335

samples. The total detection rate was 12. 2%, and the quantitative results were 0. 36-7. 5 MPN/100 g. The cooked sample

(46.9%) had the highest detection rate among edible samples, and the sample purchased online (24.0%) had the highest

detection rate among purchased samples. Forty-one strains were divided into 34 PFGE patterns with similarity rates of 45. 1%-

100. 0%, and some strains from different enterprises or different branches of one enterprise belonged to the same clone.

Their insensitivity rates to cefazolin and nitrofurantoin were 48. 8% and 39. 0%, respectively, and 9 strains were insensitive

to both. Conclusion Some cereal-based supplementary foods for infants were contaminated with Cronobacter in Taizhou. It

is necessary to pay attention to the risk of Cronobacter infection in infants caused by cooked food and food purchased online.

Key words: Cereal-based supplementary food ; Cronobacter; antibiotic susceptibility test; pulsed field gel electrophoresis
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Table 1  Detection of different types of infant cereal-based

supplements food

2550 BEAEL KB KBlR/% X P
BRI
HIREe/sS 49 1 2.0 65.3 0.000
RS 237 17 7.2
EAK 49 23 46.9
i) 108 8 7.4 12.8 0.002
LIh 152 15 9.9
9 )i 75 18 24.0
7= HL
= 299 38 12.7 0.57  0.449
[ 4h 36 3 8.3

2.2 s R
HAE CLST K iid W 45 1 5 45 2, 41 Bk 58 2 W T
TR X Sk L WA AR R IR MR 22 PR A A S [e) 2 2 1Y) it 245 e
XFH A 16 Rt AR = A EUR . Hd 21 PR RO Sk
F61 e DA R, AL 14 BRI 25 A0 7 R AL T A B
R A 48. 8% 5 Hirb 25 k4T e Wi 2 PR FfR% 41
i 3 ki 25 F0 22 Bk T b A SO 39. 0%
LA O ke [7) B X Sk o mae bl R ook g 22 PR AN UK T 25
AL 2,
2.3 PFGEREHr
41 Bk vE & o AT T 28 BR A PR N U0 Xba 1
£ 2 ALBRSOE EFF BT A R 2 S
Table 2 The antibiotic resistance results of 41

Cronobacter strains

ik # it 25 22 / % A2/ % U/ %
Sk 0 me mpk 34.1(14/41)  17.1(7/41) 48.8(20/41)
PR 7.3(3/41) 53.7(22/41)  39.0(16/41)
ol 16 Fhdi s & 0.0(0/41) 0.0(0/41) 100(41/41)
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Table 3 Analysis results of strains with the same band type
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Figure 1  Results of PFGE molecular typing of 41 Cronobacter strains
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