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Discussion on the method of microbiological test for health foodsincluding
Chinese herbal ingredients

LIU Dong-Ling, JANG Bo, CHEN Qi-Zhi, YANG Mei-Cheng’
(Shanghai Institute for Food and Drug Control, Shanghai 201203, China)

ABSTRACT: Objective To analyze the rationality of the methods of colony counting and specified
micro-organisms in microbial tests for health foods including Chinese herbal ingredients. Methods
According to GB16740-2014 Health food microbial limit requirements, Chinese Pharmacopoeia 2010
Appendix microbial limit tests and GB4789 Food microbiological analysis, microbiological test methods of 10
kinds of health foods including Chinese herbal ingredients (tea in solid form and oral liquid) were validated.
Results During the methodology validation by conventional method, antibiotic effects of 3 samples on
microbial enumeration tests could be eliminated by neutralizing method rather than dilute method. However,
antibiotic effects of 4 samples on test of specified microorganism (Staphylococcus aureus) could not be
eliminated by the test methods. Conclusion Method of neutralizing agar medium is recommended in
microbial enumeration. The positive control strains are also added in the whole experimental process. More
reasonable methods which are set up to detect microbe in health foods including Chinese herbal ingredients by
reference to Chinese Pharmacopoeia should be validated.
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(Escherichia coli)

[CMCC(B) 44 102]
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Table2 Recovery of microbial enumeration tests (general method%)

@ ® 0] ® @ ® @ ® @ ®

80.0 86.1 0 7.0 0 4.4 109.5 85.1 77.6 83.6

71.8 90.3 0 1.17 0 2.94 98.4 89.6 75.9 73.8

91.9 82.2 89.7 86.1 86.4 825 91.6 86.0 82.8 98.3

90.7 81.2 85.2 94.4 75.3 86.0 79.5 754 86.2 93.3

100 82.2 102.4 108.3 103.9 82.5 97.7 754 93.1 88.3

101.5 92.1 56.0 77.8 1.30 0.00 95.3 100 77.6 93.3

103.1 94.1 90.5 75 81.8 91.2 97.7 94.7 87.9 98.3

92.3 80.2 71.4 75 98.7 96.5 95.3 80.7 81 76.7

98.5 75.2 91.7 84.7 83.1 78.9 81.4 89.5 93.1 88.3
96.9 79.2 97.6 101.4 80.5 91.2 94.2 91.2 93.1 101.7
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Table3 Verification results of specified microor ganisms (general method)
( : )
1:10 1:10 1:100

(10 mL) (A mL) 1:10(1 mL)

32 MEMHERRER
321 B EIHROEERAMA LA F Ao ik)

70%,

02 mL/ )
80

3

70%,

)

( 01%

0.7%

4):

70%,

322 BHHEAREEIAAMEE. FAERANT
HBEA)

4
(7.5% 975 mL) 1(
0.1% 0.7% 80 225 mL7.5%
) 2( 0.3% 3% 80 0.1%
225 mL7.5% ) /
2 ( 0.3% 3% 80
0.1% 975 mL7.5% )
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Table4 Recovery of microbial enumeration tests (dilute method and neutralizing method %)
@ ©) @ @) @ ® @ )
95.1 92.9 95.1 77.9 97.4 87.3 73.4 74.6
90.2 97.6 95.1 87.0 96.2 76.2 95.3 76.1
88.4 93.8 0.0 0.0 100.0 85.1 85.1 95.5
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