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Analysis of microbial contamination and the effective evaluation of control
measures in production of frozen instant food for export

HAN Wei, GUAN Yu, XIE Xiao-Jue, SHI Jing-Wen, ZHANG Liu, GU Wen-Wen,
GU Ming , HUANG lJian-Kang"

(Shanghai Entry-Exit Inspection and Quarantine Bureau, Shanghai 200135, China)

ABSTRACT: Objective To establish a high efficiency and easy operation of supervision mode for microbi-
ological analysis. Methods Statistical Process Control (SPC) was used in microbial contamination analysis in
production of frozen instant food for export. Results After persistent hygiene surveillance and supervision,
exceeding standard rate of microbe in cooked food decreased to zero. Conclusion With quarterly monitoring
on special target bacteria, a prevention system can be formed in combination with HACCP, which can achieve
the goal of microbiological contaminate control.
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Table 1  Setting of sampling points

3h

10 cm x 10 cm)

500 mL

25cm

10 ,
10 mL

10 ,
10 mL




338

23 ME

Petrifilm

3 HERESM

3.1 FBEEMEAIMESHAFEITIIRESI(SPC)
1 ,

311 e KKK RS LEERE
, (cm?)

[4,5]

35 , 0~4, 5~9, 10~14

, ) 2 1

%2 BRRXEMMESEBEEMEE
Table 2 Data frequency table of cooked food
contact surface

(CFUIg) (CFUIg)
1 0~4 27 11 50~54 0
2 5-9 4 12 55~59 1
3 10~14 0 13 60~64 0
4 15~19 1 14 65~69 0
5 20~24 0 15 70~74 0
6 25~29 0 16 75~79 0
7 30~34 1 17 80~84 0
8 35-39 0 18 85~89 0
9 40~44 0 19 90~94 1
10 45~49 0
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Fig. 1 Data frequency chart of cooked food contact surface
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Fig. 2 Control chart of cooked food contact surface
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Fig. 3 Control chart of adjustment of cooked food
contact surface
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Table 3 Statement of exceeding standard rate/positive rate of four samples

/ (%)
25.7(19.9%/5.8%) 17.1(17.1/0) 5.7(5.7/0) 6.1(6.1/0)
1 32.3(26.5/5.8) 28.5(28.5/0) 12.5(12.5/0) 16.3(15.3/1)
2.9(2.9/0) 0(0/0) 0(0/0) 0(0/0)
8.3(0/8.3) 0(0/0) 8.3(0/8.3) 0(0/0)
26.6(26.6/0) 26.6(26.6/0) 0(0/0) 0(0/0)
, 20(16.7/3.3) 23.3(23.3/0) 10(0/0) 3.3(3.3/0)
13.3(13.3/0) 20(20/0) 3.3(3.3/0) 3.3(3.3/0)
12.5(0/12.5) 16.7(16.7/0) 0(0/0) 0(0/0)
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Table 4 Monitoring results of Listeria monocytogenes
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Table 5 Some problems, reason analysis and rectification measures
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Table 6 Control limits of all kinds of sampling points
from first enterprise
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Fig. 4 The trend of changes of exceeding standard rate/positive rate of two enterprises
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