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Survey of Listeria monocytogens pollution in foods in Xishan County of Kunming
PENG Jun, YANG Song, WANG Jue, JIN Li-xian

(Xishan Center for Disease Control and Prevention, Yunnan Kunming 650100, China)

Abstract; Objective

To understand the condition of Listeria monocytogens pollution in foods in Xishan County of
Kunming, and prevent food poisoning breakout and spread. Methods Samples were collected according to the national
standard (GB 4789.30-2010) , and detected by BioMerieux VITEK system. Results A total of 406 samples of food and

food processing tools were detected from May to September in 2012, with an overall detection rate of 2. 46% . The detection

rate of food processing tools was 2. 5% . The detection rate of overall food was 2. 46% . The detection rate of vegetables and

meat were both 5% . Conclusion There was a wide spread pollution and high public health risk of Listeria monocytogens

in local foods, and the food safety management should be strengthened.
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Table 2 Survey of listeria monocytogens pollution in each area
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Analysis on concentration of heavy metals lead, mercury, cadmium, chromium
in seafood in Ningbo in 2012
GAO Zhi-jie, WANG Li-na, ZHENG Hai-bo, YAO Xun-ping
(Haishu Center for Disease Control and Prevention, Zhejiang Ningbo 315012, China)
Abstract: Objective To understand the levels of lead, mercury, cadmium and chromium in seafood of Ningbo in 2012
and to evaluate the safety for consuming. Methods

analyzed by GB 5009 and GB/T 5009. Results The detection rates of lead, mercury, cadmium and chromium were
93.7% , 98.9% , 98.2% and 97.2% , and the violation rates were 2. 8% , 0% , 15.4% and 0.4% , respectively. Heavy

285 samples of 11 representative species were collected in Ningbo and

metal content in descending order was algae, molluscs, crustaceans and fish. Conclusion The heavy mental
contamination in seafood should be highly concerned, and high content of heavy mental was found in some seafood.

Environmental protection should be strengthened during the economic development.
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