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Investigation and analysis on microbial contamination of Yunnan rice
noodles in catering market of Chuxiong district in 2017

XU Mei-Qiong’, NIE Yu-Min, DUAN Yun-Quan, DING Qi-Neng

(Chuxiong Yi Autonomous Prefecture Center for Disease Control and Prevention, Chuxiong 675000, China)

ABSTRACT: Objective To understand the microbial contamination status of the Yunnan rice noodles in Chuxiong
district and obtain the regional representative data. Methods According to the 2017 Yunnan food safety risk
monitoring program, adopting the testing methods prescribed by national standards, the total number of bacteria,
coliform bacteria, mold count, Salmonella, Staphylococcus aureus, Bacillus cereus, proteus and Listeria
monocytogenes were detected in 60 samples of Yunnan rice noodles. Results Among the 60 samples of Yunnan
rice noodles, the detection rate of total bacterial colonies, Escherichia coli count and mold count was 83.33%
(50/60), 40.00% (24/60), and 65.00% (39/60), respectively. A total of 23 food-borne pathogenic bacteria were
detected, the detection rate of pathogenic bacteria was 33.33% (20/60), and the number of detected bacterial strains
(detection rate) were as follows: 9 strains of bacillus cereus (15.00%), 6 strains of staphylococcus aureus (10.00%), 5
strains of proteus (8.33%), and 3 strains of Salmonella (5.00%), and Listeria monocytogenes were not detected.
Conclusions In chuxiong district, the microbial contamination of the Yunnan rice noodles is serious, we should
strengthen the supervision, and control the edible safety risk. At the same time, Yunnan province local characteristics

food of Yunnan rice noodles quality or safety standards should be established as soon as possible.

HETAERE: BB, A LB, TSP m R A A XU WA . SRR A . E-mail: ynexxmg@126.com
*Corresponding author: XU Mei-Qiong, Associate Chief Technician, Chuxiong Yi Autonomous Prefecture Center for Disease Control and
Prevention, No.46, Liming Road, Chuxiong 675000, China. E-mail: yncxxmq@126.com



4010 1% A T R A

F10 &

KEY WORDS: catering market; Yunnan rice noodles; microbial; contamination status

il

1 5

TR I AN AR, 245
AZHZED RN, EUMEGAET TE MR KR S
2EE AL, B2 bR BRI E AN R AR, s iRk
AL . @ . SFUAES . A B FTET A
ERZE . PR R LR T PR A AT
MERI, WERR . SERHRR, £ TN, fFER
RGBS L AR . FHET, 00 GARE R 7 bR X ik
oK b A P dEA TR 3K

R T AR X G A KR B E TS YR I, RS
HiISARZEEBAE, AWFIERT 2017 48 4-9 F 5 H K& K05
WA BB KRR T TR, a2 4 s Fil
TR AL Ly bR HERR AR

2 MREREE

2.1 #RL TS NEE

FEMSRIE: HHRC2017 AEAE MM D80 T & & e X
6 W S i 28 )P, ZEREREN Y 6 A BT WEMISRAE £, Bl
LI B MoK I/ Nz R 8% 8 5 4t 30 4y, R4
WEH KRG (FECRHFE BT 60 1, HH AR5 431
[FIRFRARAE . BVEEALAS 1 e AEFEEFRIF KL ER T LLSE
BTG e}, SRR A R O i B T IR R UG AT
FLRFECE U)o

PR TE: K354 [CI ATCC 259227 [ 34 ) 1
R RS S 51 23l A E Y rhol); SRR ATCC
27853, FEMEKE ATCC 29212, & MERE ATCC
29213(+F [ Tk R AE W B ARG P L), TR H 9812-
@ H 9812-(H [ 24 it A= Wyl it 6y 5 i)

) & p A R /K (buffered peptone water, BPW),
Y 2 7 Wi IH £R U 7% (brilliant green lactose bile broth,
BGLB)(Jt 3 i 15 ARG BRITAE 2wl ); A R 3 e 2 R 1
& W (selenite cystine broth, SC). DUl FR 4H K& & 18 T Wi
(tetrathionate broth, TTB) . 2= [K ¥4 & N % (Listeria
enrichment broth, LB1,LB2) . 7.50%NaCl [A7%(7.5% sodium
chloride broth) . Bk M ik K & Z K i % A ¥ & il
(trypticase-soy-polymyxin broth base) . H #2 1l 01 #5 244 B &
B Jl§ (mannitol-egg-yolk-polymyxin agar, MYP) , 2% i 55 itk
£ iHER 35018 (violet red bile agar, VRBA), PALCAM Fifig .
Fi N $L 2L 3G (rose bengal medium, RBM) . & # Bifk
(nutrient agar, NA), SS Fiifi§(Salmonella-Shigella Agar), =
WHEK 3R (trisaccharide iron agar, TSI), YD1 1KE B A5 FF

F(Salmonella chromogenic medium). A= bS58 5E & (F 5 &
o el P 1A ) B AR AT B2 ) L Al (5 36 2 7 5 26 i
ff G M FOAT W) R 5 A AR A B B R AL
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60 it MoREFEMh Y, TYR EEU R 83.33%(E it
MGl < 10 ~ 1.3x10° CFU/g), K7 IG5 1
K 40.00%CE B HTILEA < 10 ~ 4.6x10* CFU/g), @it
R R 65.00%(E /ML R < 10 ~ 8.8x10° CFU/g);
R EUR A BHME: 20 43, K52 33.33%, ot 3 AR TR
A 2 R ORI, SR BRSO T 23 K, A6 H AR S
(K 2) 7 A SRR ZEMOFT B 9 #R(15.00%, & /il
H <10~ 1.0x10° CFU/g) . & #EAMEERRA 6 #£(10.00%, &
TEAMHIEE N < 10 ~ 1.8%10° CFU/g) AETEAT T 5 #5(8.33%) .
TPITERTA 3 #R(5.00%), FRAZANMLIE A= 2= kb T s AR o I
1.
32 ¥, AHANRHBRESGITESRT

TR AR RE | BORERORS R A TR R
100.00%7F1 66.67%(%% Fisher HHIMEZR LKL, P=0.001).
KB REH BN 66.67%F1 13.33%(F1F y >=15.625, P
<0.05), FHHEIHECH 93.33%H1 36.67%(KLIE y *=18.755, P
<0.05), WWKLLA . BEERNAY 3 Fh AR RN AL s
SAGIFEEY, H 3 I ARREG RN EST
BRE L IR AERE . BRI 4 B R BR A 2R 5301
JE20.00%7F1 0%, £ Fisher ffi DI 281K 5, P=0.024, 255
AGEAFFRE S, ERE A O A BRI R TR .
A4 FEURER R TR E RS, W 1.

F1 FiEMEX 60 I HREHRBEDENERFIT R
Table 1  Statistical table of microbial monitoring results of 60
samples of Yunnan rice noodles in Chuxiong district

6 tH /%

TiH
[P FSY A 100.00(30/30) 66.67(20/30) 83.33(50/60)
KIGF L 66.67(20/30)  13.33(4/30) 40.00(24/60)
(i) 93.33(28/30) 36.67(11/30) 65.00(39/60)
HOw A 46.67(14/30)  20.00(6/30) 33.33(20/60)
WK 10.00(3/30) 0 5.00(3/60)
IS AR 2 LA T 10.00(3/30)  20.00(6/30)  15.00(9/60)
I 16.67(5/30) 0 8.33(5/60)
A v O A BR T 20.00(6/30) 0 10.00(6/60)
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R Tl b DX A 5 52 1 e R R I A R
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P Y XU 5 v, BEMEAR OGTR ] Se i, nsR WA, SRIUCE
TIA WA, W BRI G &

HE T X L RO R R S A I 25 R S m A
M R L, ST A ERE R Ry =11.974, P<
0.01, =B & MR 2.30%) . B FE 2 94T & A R
(x7=5.071, P<0.03, zH&KHR 7.02%) B Em T4
IR, HAy 6 WURTINFR PR R T2 . A X
TEHR KRR S P AR T AT T RS 2R (8.33%) 1K T 3242 % 1
L4 H(28.65%)

FEMEHD DX MR K 2k 4 FISOR TR 23R AR, A A
25 MR TR ARG HE 23R A 1 (15.00%), ey I 4 o 664 A BR
(10.00%) . AETEAT BRI (8.33%) FIVD TR (5.00%), AHEBRE.
VAR RS TT H2 32 AU .

TR AEFE B R 3838 93.33%(28/30), #HE
K2R 36.67%(11/30); 4545 B, T o Ae% Iptse s 3t
GIBTRE RS B A T RER H BEOKZR . 25 T 3 S i e )
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IRTT, FREAF DGR I oK G U AR 1 W, RSk
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M X R B . BVERR R, TR B K
PRAE . BERTTE. & A ER TR 10K R A 2
5, PERA IR 4 i R 2 S R RUR K—R 42
W GRS, BRI AL B e, |
HEHRMIE=90 °C, #HEFHRRIE=65 °C, ZFEINEM
24 UG R B SR BRI UL e B G BR K R A% Be i £2 FH  12%
AR, T DL KRR AC AT M R 2 R 1o A 4 5 B804 £
LA AP0,
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