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ABSTRACT: Objective To assess the risk exposure of Osmophilic yeast in honey circulating in A province in

2018. Methods According to the implementation rules of national food safety supervision and sampling inspection

(2018 edition) and GB 14963-2011, the content of honey-addicted yeast circulating in A province was tested, and its

exposure risk was assessed by using risk assessment theory. Results In the circulation market of A province, the

detection rate of honey-like Osmophilic yeast was zero, and the positive rate of Osmophilic yeast had no obvious

correlation with the value of honey Baume degree and water content. Conclusion The exposure risk of honey-like

Osmophilic yeast in the circulation market of A province is relatively small and currently within the controllable

range, but which is still necessary to continue the risk exposure assessment and follow-up report.
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Table 1 Honey origin and sampling batch

e FEEAL IR PR R IR
Al 12 A5 10
A2 6 A6 5
A3 6 A7 1
A4 5 A8 1

A 46 Hitik

22 AFIENE

TSP P B T Rk [ 5 32788, H [l Tolb i A M i
i & & & P+ .0 (China Center of Industrial Culture
Collection, CICC)]; 30% i B FHA T . DG18 HEFA (L
Rl TR AR B3 A5 B2 w1 ); DMI3000B 13 5% Y I s [ 42 [
PR (Leica){U A A BRA o
23 WIHE

AR EFR GB 14963-2011 f s, AL, ke, $EFRb
FIREFE, [EHF R 2 B0k BERD BH P T AR ) B, 45 SR 7R
ERCRTE 15~150 Z BB, TR P55
24 NXEHRZEITME

K KBS BEAE TS, i1 iz XU R (E, AR
FHHBEXT g B TR 1 H Y98 A & (estimated daily intake,
EDI), ##ME=(1)IT5E:

CxP
EDI = - )

L), CARRIEE Pg B R B0, 0L CFU/25 g; P
RFIEE R B i, B0k keg/d; bw K EE (body

weight), $A70 kgo
DL H ¥ 8 A & (EDD 5 & H fo 7 # A & (acceptable
daily intake, ADI)AY LU B h e £ 2 82 XU 7 (risk quotient,
RQ), # M (2)itH:
EDI

RQ="pi
K@), RQ KRBT, 0 N%; ADI{CEAH L
VAR (DL GB 14963-2011 HLAE W& B BRI ERE <200
CFU25 ¢ W5%)), Hifiily CFU/25 g-bw.
A T I R R KU T, DA e R R A KU K
/NI RQ A BN KU BRI . 24 RQ = 100% 0 s A #k
FIRUE; 24 RQ<S 100% 0 327 KU 7 T B2 52 Y8 N .

3 HREDM

3.1 BAEIETER

XA =L ANFEZEG0 46 Lk 2 TR I,
25 SR BH PR X HR B R 2 v v B B R RRAE OB P, &S X
TERIRE S 41 R DL IE B e B, ok 03k 0 CFU/25 g.
275 W B AR /R U 36 TE AL Be) K A &5 et BB F i A7
G orbi(E 2), KW EHEBERGEREAHE YA
PR R, BEMUARMFSEREA R D, 46 REAR, KA
FJE ( Be) MUK BUE Z RS AH R ST R AR

x100% ©)

R2 WNEEE. KOSERESKREL
Table 2 Results of Baume degree, moisture content values and
test results
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1 426 18.2 0
2 42.0 18.4 0
3 41.0 212 0
4 40.5 223 0
5 415 202 0
6 39.5 25.0 0
7 41.2 21.1 0
8 40.8 22.0 0
9 423 183 0
10 39.0 25.0 0
11 412 19.8 0
12 419 20.4 0
13 38.5 26.0 0
14 42.1 18.7 0
15 39.8 24.4 0
16 40.2 225 0
17 39.8 243 0
18 422 183 0
19 419 20.5 0
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