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An overview and analysis on the risk monitoring of food chemical
contaminations in 2010 in China
Jiang Dingguo, Li Ning, Yang Jie, Lu Jingjing, Zhao Kai, Zhao Xin, Ma Lan,
Zhou Shuang, Fang Congrong, Song Shufeng, Lu Jie, Zhang Shuo, Yang Dajin
( National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: Objective

To know about food safety situation in China, discover the hazards from food, and provide a
scientific basis for risk assessment, safety standards and other regulatory policies. Methods The monitoring task was
carried out by implementing some measures such as formulating plan, compiling SOP, holding technical training, having
quality controls, supervision and inspection, and checking data from the national food chemical contaminations risk
monitoring system. Results About 70200 food samples of 14 food categories and 144 compounds were monitored in 30
provinces in 2010, about 694 000 monitoring data were obtained; Monitoring results showed that food safety situation in
China was generally good, but also some food safety problems were found; As the constraints of the capacity, funding and
mechanism of monitoring, monitoring work cannot yet be systematically, dynamically and comprehensively carried out.
Conclusion The status of food safety was obtained initially, but supervision should be strengthened, and funds for

monitoring and monitoring capacity should be increased and monitoring systems and monitoring mechanisms should be

established.
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Table 1 ~ The number of samples from various

food types in 2010
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Table 2 The detailed composition of indexes for each monitoring item in 2010
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Analysis on monitoring data of pathogenic bacteria contamination
in food from Shanghai markets in 2010
Zheng Leijun, Wang Ying, Peng Shaojie, Tian Mingsheng, Wang Liwei, Xu Chen
(Shanghai Institute of Food and Drug Supervision, Shanghai 200233, China)

Abstract; Objective To understand the contaminating characteristics of pathogenic bacteria in food from Shanghai
markets. Methods To get the food samples in Shanghai food monitoring points randomly in 2010 and detect 11 pathogenic
bacteria including Salmonella, Vibrio parahaemolyticus and so on. Results The total positive ratio of pathogenic bacteria
in food samples account for 7. 6% . The mainly food categories polluted by pathogenic bacteria are left-over rice food
(25.0% ), raw poultry meat (21.7% ), raw livestock meat (19.0% ), raw seafood (14.4% ), ready-to-eat food
(4.5% ) and quick-frozen boiled food made of glour (1.7% ). In addition, Vibrio parahaemolyticus in seafood
(21.0% ), Lister monocytogene in raw pourtry meat (19.8% ) and Salmonella in raw pork (11.6% ) are the mainly
pathogenic bacteria combinations which may cause food-borne diseases, and cooket meat, milk products, raw eggs, ready-
to-eat vegetable without cooking, frozen drinks, pastry and non-fermented bean products were negative in detecting
pathogenic bacteria in 2010. Conclusion Some food, especially some raw products in Shanghai markets can be polluted by
pathogenic bacteria. Thoroughly cooking and preventing cross-contamination need to be done to improve food safety.

Key words: Food contamination; food-borne-disease pathogenic bacteria; contamination monitoring; risk assessment
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