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Analysis of sampling inspection results of food microorganisms in
Guangyuan city in 2018

XIAO Ming-Li"

(Inspection and Testing Center of Food and Drug of Guangyuan, Guangyuan 628000, China)

ABSTRACT: Objective To analyze the results of sampling inspection of microorganisms in food in Guangyuan
City in 2018. Methods The variety structure, regional structure, sampling links and business sources of the
microorganisms in the sampled food were comparative analyzed. Results The risk of food microorganisms found in
the food of beverage sectors such as snack bars, small restaurants and other catering links in the city area was
relatively high. 9 unqualified samples were found. The unqualified rate of microbiological indicators in the snack bar
was as high as 100%, and the unqualified indicators are concentrated on coliform group indicators. Conclusion The
outbreak of coliform bacteria has a higher risk of food safety, and the number of unqualified microorganisms in
catering foods is higher than that of other varieties, which are concentrated in snack bars and small restaurants.
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Fig.1 Variety analysis of food microorganism sampling
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Fig.2 Analysis of food microorganism sampling area

33 HRETTHS5ERMEY

B YR S e A | W L B
3T, SR WE 3. GRS FRAYE IR, &
KA R E TR PR A SRR E, X 5RRE W
L) DA B R OU AT B o

B 4,
72 &%
30~ Y Kot
25
20 -
& 17
10 | 9
s 5
1
0 xl
Fii BIR

B3 B ab A R R A

Fig.3 Analysis of food microorganism sampling process
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Fig.4 Comparative analysis of sampling formats
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Table 1 Analysis of food microbiological unqualified

indicators
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