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Analysis of monitoring results of Bacillus cereus in foods sold in Guangzhou

LI Hai-Lin", LIU Yu-Fei, LIN Xiao-Hua

(Guangzhou Center for Disease Control and Prevention, Guangzhou 510440, China)

ABSTRACT: Objective To investigate the contamination and distribution of Bacillus cereus in food on sale in
Guangzhou, and to find out the risk factors. Methods A total of 2011 food samples of 6 categories were collected
from 2014 to 2018, and Bacillus cereus was monitored and analyzed. Results A total of 146 samples were detected
positive, and the detection rate was 7.26%. The detection value of Bacillus cereus was higher than 10° CFU/g in 6
samples. The highest detection rate of Bacillus cereus in the foods was from small vendors (10.62%), followed with
baked foods (8.69%), the Sushi (7.50%), refrigerated diet (6.67%), box lunches (6.36%) and cooked rice noodles
(5.00%). The detection rate of Bacillus cereus in the third quarter was the highest (8.77%), then the second quarter
(7.98%), and the lowest was in the first quarter (5.09%). In the small vendors the detection rate was the highest
(11.21%), followed with caterings (9.31%), farmers markets (8.07%), and the lowest was in the supermarkets
(6.56%). The detection rate of Bacillus cereus in bulk food (7.61%) was higher than in the pre-packaged food
(5.38%), the urban (9.24%) was higher than the suburban (3.65%). Conclusion There are different degrees of
contamination of Bacillus cereus in the foods sold in Guangzhou, and some foods have potential safety hazards.
Relevant departments should strengthen supervision and prevent the occurrence of foodborne diseases.
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Table 1 Detection rate of B. cereus from foods in Guangzhou in
different years
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2014 150 7 4.67
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Fig.l Trends of detection rate of B. cereus in food sold in
Guangzhou from 2014 to 2018
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Table 2 Detection rate of B. cereus from different kinds of foods
in Guangzhou
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Table 3 Detection rate of B. cereus from foods in the different
seasons in Guangzhou

=31 =TT 7 4 /%
o1 B 432 22 5.09
552 T 476 38 7.98
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Table 4 Detection rate of B. cereus from foods in the different
sampling positions in Guangzhou
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Table 5 Detection rate of B. cereus from foods in different
districts or packaging in Guangzhou
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