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Investigation and analysis on the adulteration of using synthetic acetic acid in commercial vinegar
Du Wei, Jia Yanbo, Tu Haiyun, Zheng Chuncui, Xiao Hailong
(Zhejiang Province agricultural product safety standards and detecting technology of key science and
technology innovation team, Institute Calibration and Testing for Quality and Technical

Supervision, Hangzhou, 310019)

Abstract; Objective To investigate the adulteration of using synthetic acetic acid in commercial vinegar in Hangzhou
areas of Zhejiang province. Methods Samples were collected randomly from markets in Hangzhou area and analyzed for
the ratio of brewing acetic acid in vinegar by the National Standard Method GB 1903—2008. Results The qualified rate
for 51 brewing vinegar was 96. 08% and that for 10 dispensing vinegar was 70.00% . Conclusions The adulteration of
blending synthetic acetic acid into dispensing vinegar was more serious and the supervision on the adulterated vinegar should
be strengthened to ensure the quality of food safety.
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Figure 1  The curve of apparent disintegrations per
minute count (dpm) for a mixture of vinegar with
different proportions of brewing vinegar and

synthetic vinegar
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Table 2 Sample analysis results
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Table 3 The results of qualification detected in samples
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Investigation on the contamination of Enterohemorrhagic escherichia coli O157:H7 on food in Wenzhou
Li Yi, Zhang Leyi, Hong Chengji, Ma Xuelian, Wu Yuejin
(Wenzhou Center for Disease Control & Prevention, Wenzhou 325000, China)

Abstract: Objective To investigate the contamination of Enterohemorrhagic escherichia coli (EHEC) 0157: H7 on food
in Wenzhou, and to understand its virulent factors and drug resistance. Methods Food samples were collected by random
in 2008 —2011 and were isolated for EHEC O157: H7 by IMS. The contamination of isolates was identified by biochemical
methods and serum subtyping and the drug susceptibility was tested by K-B method; 0157 and H7 antigen gene and the
virulence genes of stxl, six2, eaeA and hlyA were detected by PCR. Results A EHEC 0157: H7 strain was isolated from
231 food samples (0.43% ); in which the 0157 and H7 antigen gene was positive, but the virulence genes were not
detected, and the strain was resistant to erythromycin, rifampin at concentration of 150 wg and 10 pg of 0/129.
Conclusion The contamination of EHEC 0157: H7 was existed in food in Wenzhou, although the detection rate was low.
It suggests that strengthening active surveillance through effective intervention to prevent EHEC 0157: H7 caused by food-

borne diseases is necessary.
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