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Analysis on Microbiological Examination in Export Foods in Henan Province
CHEN Li-ying, MIAO Li , WANG Yabin, JIN Yue, GJO Wei
(College of Animal Science and Veterinary Medicine, Henan Agricultural Univerdty
Henan Zhengzhou 450002 , China)
Abstract : Objective To undergand the stuation of microbiological contamination in export foodsin Henan province. Method
The pathogenic bacteria, such as colony count , coliform bacteria/ E. cdi, Salmondla, Staphylocoocus aureus were detected in
21 kinds of foods which exported from March to April in 2007 in Henan province. Results The qudified rates of colony count ,
ooliform bacteria/ E. cdi, Salmondla, Staphylococcus aureus were 97.5 %, 100 %, 98.4 % and 99.2 %), repectively. The
unqudified foods were mainly fag-frozen dunplings, swveet dunplings, arport fag food, and © on. Conclusion The generad
hygenic dtuationsd export foods in Henan coud be stigatory , whereas the quditiesof some gecific foods should be inmproved.
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