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Analysis on the detected Bacillus cereus in health foods
Huang Jie, Huang Ju
( Guangxi Institute for Food and Drug Control, Guangxi Nanning 530021, China)

Abstract; Objective To investigate the hygienic status of health foods in markets. Methods Referencing to National
Standard GB/T 4789. 14—2003 and Industry Standard SN 0176—92, Bacillus cereus was detected by automated microbial
analysis system for samples selected from 225 batches of 12 varieties of health foods on markets. Results Bacillus cereus
was confirmed in 12 batches of health foods. There was a higher rate of contamination for spiraling tablets (60.0% ) and

calcium tablets (21.1% ). Conclusion The results would provide references for health foods production, processing,
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sterilization, the standards for hygienic examination and inspective administration.
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Figure 1  Bacteria body and endospore
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Figure 2 Blood agar colonies
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Figure 4 Chromogenic media colonies
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Table 1 BCL identification results of Bacillus in health foods
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24
Btk BXYL LysA AspA LeuA PheA ProA BGAL PyrA AGAL AlaA TyrA BNAG APPA CDEX dGAL GLYG INO MdG ELLM MdX AMAN MTE GlyA dMAN
Y1 3% - - - + + - - + - - + + + - - - - - - - - + - -
Y2 ¥ - - - - + - - + - + (+) + + - - - - - - - - + + -
Y3 3 - - - + (+) - - + - - - + + - - - - - - - - + - -
L T e T S e e
Y5 45 - - - + + - - + - - - + + - - + - - - - - + - -
R 2 T O T e
Y7 55 - - - - - - - + - - - +) + - - - - - + - - + + -
Y8 - - - (=) - - - + - - - + + - - - - - - - - + - -
Y9 - - - - - - - + - - - + + - - - - - - - - + + -
Y10 - - - - + - - + - + (+) + + - - - - - - - - + + -
Yi1 - - - + + - - + - (+) + + + - - - - - - - - + + -
Y12 - - - (+) + - - + - - - + + - - - - - + - - + - -
S - - - + (-) - - + - + - - + - - — — — + — — + — —
25 26 27 28 29 30 31 32 33 34 35 36 37 38 39 40 41 42 43 44 45 46
ik dMNE dMLZ NAG PLE IRHA BGLU BMAN PHC PVATE AGLU dTAG dTRE INU dGLU dRIB PSCNa GNESI(‘; KAN OLD ESC TIZ POLYB-R EREHA
Y1 ¥ - - + - - - - - + + - + - + + - + - - + + + 95% B. cereus
Y2 3 - - + - - - - - + - - + - + + - + + - + + + 99% B. cereus
Y3 - - + - - + - - + (=) - + - + + - + - - + - + 95% B. cereus
Y4 55 - - + - - - - - + - - + - + + - + + - + - + 95% B. cereus
Y5 45 - - + - - - - - + - - + - + + - + + - + - + 95% B. cereus
Y6 45 - - (=) - - - - - + - - + - + + - + - - +  (+) + 88% B. cereus
Y755+ - + - - - - - + - - + - + + - + + - + (=) + 88% B. cereus
Y8 - - + - - - - - + - - + - + + - + + - + - + 88% B. cereus
Y9 - - + - - - - - + - - + - + + - + + - + + + 88% B. cereus
Y10 - - + - - - - - + - - + - + + - + - - + + + 95% B. cereus
Y11 - - + - - + - - + - - + - + + - + - - + + + 95% B. cereus
Yi2 - - - - - - - + + (-) - + - + + - + + - + - + 95% B. cereus
S - - + - - - - - + (-) - + - + + - + - - (-) - + 95% B. cereus
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Figure 5 Colonies on nutrient agar
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Figure 6  Toxin crystals
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Table 2 Biochemical typing results of Bacillus

cereus in health foods
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SR AR kR R Wk
Y1 3 - + + + + 2
Y2 3 + + + + 1
Y3 + - - + 12
Y4 55 - + + + + 2
Y5 55 - + + + + 2
Y6 45 - + + - + 10
Y7 55 - + + - + 10
Y8 - - - - + G
Y9 - + + - + 10
Y10 - - + + 4
Y11 + + + + 1
Y12 - + + + 2
S - + - + 10
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