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Investigation and analysis for an event of Burkholderiagladioli (Pseudomonas
cocovenenans subtype Farino fermentans) food poison in Yunnan province

FAN Lu, LUAN Jie

(Yunnan Center for Disease Control and Prevention, Kunming 650022, China)

ABSTRACT: Objective To investigate and analyze an event of Burkholderia gladioli (Pseudomonas
cocovenenans subtype Farino fermentans) in Yunnan province. Methods Burkholderiagladioli in samples were
detected according to GB/T 4789.29-2003 Food hygiene-Microbiological test-Pseudomonas cocovenenans. Farino
fermentan. The bongkrekic acid in samples was detected according to GB 5009.189-2016 National food safety
standard-Determination of bongkrekic axid in Food. The microbiological identification was conducted by VITEK
2COMPACT automatic microbial biochemical analyzer and time-of-flight mass spectrometry. Results The results
of 2 samples were identified as Burkholderiagladioli. The bongkrekic acid was detected in 2 samples, and the content
were 18.0 and 24.2 mg/kg, respectively. Conclusion This food poisoning accident is originated from the
contamination of by Burkholderia gladioli (Pseudomonas cocovenenans. Subtype. Farino fermentans).
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Fig.l Chromatogram of Burkholderia gladiol by the flight time
mass spectrometer microbiological identification instrument
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Fig.2 Chromatogram of rice yeast acid
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