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Advances in the study of pathogenicity of Cronobacter
GAN Xin, LI Fengqin
(NHC Key Laboratory of Food Safety Risk Assessment, China National Centre for Food Safety

Risk Assessment,

Abstract; As a class A pathogen in powdered infant formula,

Beijing 100021,

China)

Cronobacter could cause meningitis, necrotizing

enterocolitis and bacteremia to neonates and the mortality rate is 40% -80% , which has caused public concern. This article

was based on domestic and abroad reports of Cornobacter,

summerized the epidemiological characteristics, serotyping

characteristics, environmental resistance characteristics, virulence genes and dominant clones related to pathogenicity. It is

suggested that the clinical survelliance system should be strengthened to catch the incidence and high-risk foods of

Cronobacter in China, so as to develop prevention and control strategies.

Key words:

enterocolitis; bacteremia
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Abstract: Microbial food cultures (MFC) plays an important role in food production, processing, or consumers’

With the deepening research on the strains used for fermentation and non-fermented food production,

food is increasing rapidly.
enterprises, consumers and government officials.

for infant and young children’ s consumption,

many countries have formulated guidelines and taken measures to manage the strains.

procedure of safety evaluation,

In order to ensure the safety of microbial-related foods ,

application and approval management of MFC,

organizations and related countries were systematically reviewed.
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health.

the microbial-related

Whereas the safety of MFC used in food production has become the focus of attention of

especially those

and to standardize the supervision of food produced with microorganisms,

The definition ,

classification ,

mainly probiotics by international
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