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Analysis of test results of safety index of 89 dairy in Shijiazhuang city in 2020
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ABSTRACT: Objective To understand the safety status of dairy products sold in Shijiazhuang. Methods
Eighty-nine samples consisting of 4 kinds of dairy products were collected from 12 counties of Shijiazhuang in 2020.
Enterobacteriaceae bacteria in milk powder, aerobic spores and thermophilic aerobic spores in raw milk, pasteurized
milk and ultra-high temperature sterilized milk were tested according to GB 4789.41—2016 National Standard for
Food safety-Food microbiology test-Enterobacteriaceae test and NY/T 1331—2007 Determination of number of
thermophilic and thermophilic aerobic spores in milk and dairy products; alkaline phosphatase in raw milk and
pasteurized milk was tested according to national food contaminants and hazardous factors risk monitoring work

manual; chloropropanol esters and glycidyl esters in milk powder were tested by gas chromatography-tandem mass
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spectrometry. The tested results were analyzed based on current national limitation standards. Results Nine of the

89 dairy samples were positive for single or multiple indicators. The qualified rates of milk powder, ultra-high

temperature sterilized milk, raw milk and pasteurized milk were 100%, 100%, 16.67% and 55.56%, respectively. The

positive rates of the detection indicators of raw milk from high to low were: Alkaline phosphatase (100%)>aerobic spore

(83.33%)>thermophilic aerobic spore (16.67%); the positive rates of the detection indicators of pasteurized milk from

high to low were: Aerobic spores (44.44%)>thermophilic aerobic spores (11.11%). Conclusion Both raw milk and

pasteurized milk remain serious contamination, and the supervision of production, processing, transportation and storage

of dairy raw materials should be strengthened to prevent and control the risk of dairy contamination, so as to ensure the

quality and safety of dairy products.
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Table 3 Evaluation results of qualified rates of 89 dairy samples
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