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Investigation and analysis of microbial quality of bulk pastry in Chengdu

ZHANG Jian-Jun’, TANG Yi-Jun, LI Jing, LI Jing-Yuan, NING Xing-Si, CHEN Yuan

(Sichuan Institute for Food and Drug Control, Chengdu 611731, China)

ABSTRACT: Objective To detect the microbial contamination of bulk pastries in Chengdu, analyze the main
sources of pollution and risk points and propose improvement measures. Methods According to the microbial
requirements of GB 7099-2015 National food safety standards-Pastries and Bread, total bacterial colonies, coliforms,
mold and pathogenic bacteria (Salmonella, Staphylococcus aureus) in bulk pastries on the market were detected.
Listeria monocytogenes were detected in bulk cakes containing meat products. The packaging materials in direct
contact with food were tested for coliforms. Results The unqualified rate of the total bacteria colonies number of
bulk pastry was 63%, the unqualified rate of coliform bacteria was 40%, and the unqualified rate of mold was 16%.
No pathogenic bacteria were detected. Conclusion Chengdu's bulk pastry microorganisms have a high rate of
unqualified microorganisms, and there are certain food safety issues in the production and sales enterprises of bulk
pastries. Regulatory authorities should strengthen management of the industry.
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Table 1 Test method and judgment standard
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Table 2 Microbiological status of the sample pastry
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Table 3 Unqualified batches detected by microorganisms at different detection times
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Fig.l Microbiological pollution of enterprises with different production scales of similar commodities
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Table 4 Isolation and identification of dominant flora
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Table 5 Test results of direct contact packaging materials
KIAHRE(S0 em?)
eS|
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PREELE 5 0
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RS 5 0
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Table 6 Comparison of microbiological test results of different packaging forms of the same commodity
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