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| solation and identification of contaminated bacteria from 31 batches of
health foods of Inner Mongoliain 2015

BU Hong-Yu, ZHANG Yan-Bin, GAO Rui-Xia, TENG Yun, YUE Jia, LIU Hui, ZHOU Gang’
(Inner Mongolia Institute for Food and Drug Control, Hohhot 010020, China)

ABSTRACT: Objective To isolate and identify the contaminated bacteria in health foods. Methods Totally 31
batches of health foods were analyzed according to GB 4789 National food safely standard Food microbiological,
and bacteria were identified by automatic microbial identification system. Results Totally 64 strains of
contaminated bacteria were isolated and identified from 31 batches of heath food. Salmonella, Shigella,
Saphylococcus aureus, Sreptococcus were not detected in 31 batches of health food, but the pathogenic bacteria and
conditional pathogenic bacteria were isolated, which were Enterobacter cloacae, Klebsiella pneumoniae, Aeromonas
sobria, Escherichia hermannii, Bntorobater sakazakii, Leclercia adecarboxylata, Pantoea, Saphylococcus lentus,
Aerococcus viridans, Enterococcus columbae, Saphylococcus saprophyticus, Saphylococcus chromogenes,
Saphylococcus haemolyticus, Enterococcus casseliflavus, Enterococcus faecium, Bacillus Subtilis/Amyloliquefacien/
Atrophaeus, Bacillus vallismortis, Bacillus pumilus, Bacillus pumilus, Bacillus coagulans, Bacillus cereus/
Thuringiensis/Mycoides. Conclusions Because of the detection of pathogenic bacteria and conditional pathogenic

bacteria, there was a potential risk to the health of consumer. By analyzing the source and hazard of the contaminated
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bacteria, some advises are given to improve the hygienic quality of the health foods, and some references are
provided to the production, sterilization, microbiological inspection and supervision management of the health foods.
KEY WORDS: health foods; contaminated bacteria; identification; food safety
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Table1l Identification results of isolated bacteria in health foods
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g1
VITEK2-COMPACT
40 U GN-ShiC GN,
41 U 7.5%-BA BCL
42 \% 7.5%-BA BCL
43 w GN-XLD GN,
44 X 7.5%-BP BCL
45 Y DMIB-BA / / BCL
46 z 7.5%-BA BCL
47 AA 7.5%-BA GP,
48 AA BPW-SC-salC GN,
49 AA BPW-SC-BS GN,
50 AA GN-XLD GN,
51 AA DMIB-BA GP,
52 AB 7.5%-BP GP,
53 AB 7.5%-BP GP,
54 AB 7.5%-BA GP,
55 AB 7.5%-BA GP,
56 AB BPW-TTB-salC GN,
57 AB GN-XLD GN,
58 AB DMIB-BA / / BCL
59 AC 7.5%-BA BCL
60 AC BPW-SC-BS GN,
61 AC GN-ShiC GN,
62 AD BPW-TTB-BS GN,
63 AE 7.5%-BA BCL
64 AE GN-XLD GN,
: BPW , TTB , SC , BS , 1.5% ;
BP BP BA GN b XLD ,DMIB ,salC
, ShiC ; BCL , GN , GP
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