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Hygienic status and preservative content detection of bulk pickles sold
in Zhengzhou city
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ABSTRACT: Objective To understand the sanitary condition and preservative usage of bulk pickles in
Zhengzhou. Methods A total of 120 batches of bulk pickles sold in supermarkets, small food stores and farmers’
markets around the residential areas of Zhengzhou were randomly selected to detect the total number of bacterial
colonies, coliforms, molds, preservatives, benzoic acid, sorbic acid and dehydroacetic acid according to the national
standard methods. Results Among 120 batches of pickles, 11 batches exceeded the standard, with the exceeding
standard rate of 9.2%, the exceeding rates of benzoic acid, sorbic acid, dehydroacetic acid and coliform bacteria were
4.2%, 0%, 0% and 4.2%, respectively. Conclusion The safety of pickles samples collected in farmers’ markets is
obviously lower than those of large supermarkets and food stores. It is suggested that the regulatory authorities
strengthen the supervision and management of bulk pickles in farmers’ markets to ensure the health and safety of
consumers.
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2 h Pk S22, TGRS 743 BRI 43T
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2.1 120 HRERESRR 2 AENER

ARYRAMAE 120 HEVRFE S A 11 HEHEFR(S HEK KR
ABAR . 1 HERBE B B AERR . S LR KB BIR), NE
KN 9.2%. EHIRIR 42.5%, x5 #tk, Gix
95.8%, LLZLMR, WA LIRA H R TF AR R, YIAREIR,
BRI 100%, HE BB KIBERE. EEYAEKE, X
In RS 5 #HEK, S 95.8%, FEAMEHR I 1, £ 2,

R 120 HORERBSE B ARNIFR
Table 1 Overall detection status of 120 batches of pickles

WM E RS R KR B AE%
R R 120 51 425 5 95.8
TR 120 34 28.3 0 100
BEZm 120 44 36.7 0 100
WEBE 120 120 100 / /
KR 120 5 42 5 95.8
HW 120 30 25 / /

R2 120 HREREAEERFR
Table 2 Disqualification of 120 batches of pickles

AEHIH AERRAEK
HI R 5

B R B ACEH IR+ AR R 2 1R) 1
PN IR 5
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Table 3 Detection results of microbial health indicators in pickles from different sampling sites

PR Wi H FE % K 3 FEl/(CFU/g) ;i 5 {H/(CFU/g) o 5L A 1 2/%
7% A 40 1000~50000 15000 40 100
KA K v 40 20~2000 300 5 125
HE 40 10~1000 180 15 375
7% A 40 40~11000 2200 40 100
T2k K 40 <10 / 0 0
I 40 10~130 25 7 17.5
[ERLIs8 40 710~12000 2400 40 100
KA T K i 40 <10 / 0 0
I 40 10~100 23 8 20
F4 TRXRHGAERIEPERR. LER. RECHEHOENER
Table 4 Detection results of benzoic acid, sorbic acid and dehydroacetic acid in pickles at different sampling sites
PR3 W5 H R Kb (gkg)  KlIE(g/keg)  HAREL K 4 2%/% BRI %
KHR 40 0~1.220 0.271 3 65 92.5
KA T 40 0~0.431 0.037 0 42.5 100
WA 40 0~0.272 0.024 0 55 100
KH R 40 0~1.130 0.064 1 32.5 97.5
T LIE T 40 0~0.320 0.032 0 25 100
A Z 40 0~0.264 0.021 0 25 100
KR 40 0~1.050 0.056 1 30 97.5
KA TN 40 0~0.354 0.025 0 17.5 100
MA B 40 0~0.214 0.016 0 30 100
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