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I nvestigation and analysis on sanitary quality of fresh fruit juice
manufactured by catering business

XU Yan-Ying", LIU Hua-Qing?, GU Qin-Ming?

(1. Gusu Center for Disease Control and Prevention, Suzhou 215031, China;
2. Gusu Health Supervision Institute, Suzhou 215031, China)

ABSTRACT: Objective To understand the microbial pollution situation of fresh fruit juice manufactured by
catering business in Gusu district of Suzhou. Methods Totally 117 item fresh fruit juice and operative
appliance were sampled by sterile operation in catering business from 2013 to 2014, the microbial pollution
index included aerobic bacterial count, fecal coliform count and pathogenic bacteria. Results Pathogenic
bacteria including Saphylococcus aureus and mycete were found from fresh fruit juice. Qualified rate of fresh
fruit juice for aerobic bacterial count, fecal coliform count and pathogenic bacteria were 93.0%, 68.4% and
84.2%, respectively. Sanitation qualified rate of fresh fruit juice was higher in 2014 than 2013, the rates were
73.3% and 48.2% respectively. Sanitation qualified rate of sanitary cup was 100%. Qualified rate of juice
extractor for aerobic bacterial count, pathogenic bacteria and fecal coliform counts were 100%, 100% and
86.7%, respectively. Conclusion Fresh fruit juice can be easily polluted by microbial, so more supervision
and administration should be taken to catering business.
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Tablel Number of sanitation qualified fresh fruit juice manufactured by catering businessin Gusu district of Suzhou
from 2013~2014(r ate, %)..

2013  (n=27) 2014 (n=30) (n=57) p
23(85.2) 30(100) 53(93.0) 0.044"
15(55.6) 24(80.0) 39(68.4) 3.930 0.047
20(74.1) 28(93.3) 48(84.2) 0.070*
13(48.2) 22(73.3) 35(61.4) 3.803 0.051
*2013 2014 ; # fisher
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Table2 Number of sanitation qualified operative appliance for fresh fruit juice of catering businessin Gusu district of
Suzhou in 2014 (rate, %).
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