AR AR

CHINESE JOURNAL OF FOOD HYGIENE

2024 4E%f 36 455 3 W

&
R LR i TP AT T R R O BT T RURS: B X . AR HEAE T Y R R

MRk, AR X ek JF B AL B R, AR, FHE FIE R RE
(X2 R 2ANETEFC, BEXIAREZAEGZARNBRITFHFEALEE, LT 100021)

W OE RIS AMADFTEm SRR ERG P AT AT AREFEE, & T IUAB G H LT
B AREERAALERGRREAEE, AXFESRE NIRRT A EANBEG VI E LT
EAFR (R MBS EHEAEARRGRRERTTERE, FEISTEAL BRESHILE ST HALE ZT RV #
AR E AT A, AR BB A S B R ARG IT IR R X,

KRG IS MAFAA,; LFEFD; VNE; RRRMARE; RIeRE; ik

FESES RIS X ERFRIRAD : A X EHS:1004-8456(2024)03-0346-09

DOI:10. 13590/j. cjfh. 2024. 03. 017

Risk of key pathogens of Enterobacteriaceae contamination in foods for infants and young
children and implications for the revision of standards of China
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Abstract: The problem of food-borne illnesses due to microbial contamination of infant and young children foods is
usually of international concern, and the unique character of the infant and young child population requires special and
strict food safety requirements for their own foods. This article reviews the progress of contamination with Salmonella and
Cronobacter ( Enterobacter sakazakii) of Enterobacteriaceae family in foods for infants and young children and its diseases
risk at home and abroad in recent years, and also provides technical support for the revision of national standards for infant
and young children foods and its manufacturing processes in China through the comparative analysis of domestic and
international microbiological limits for infant and young children foods.
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Table 1

Relationship between microbiological contamination of powdered infant formula and disease risk"
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Table 2 Globally reported cases of Cronobacter infections in

infants due to the ingestion of powdered infant formula
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1986—1987 K 36~40 3 1 [11]
1988 eS| 27~34.5 4 — [11]
1994 pRES| 28~41 13 3 [11]
1998 b i st 27~36 12 2 [11]
1999—2000 L5 27~36 2 0 [20]
2001 EgE| <48 11 1 [13]
2010 BV E <48 2 0 [12]
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Figure 3 Cronobacter contamination in domestic foods for infants and young children
f X N o % ﬁi@%ﬁﬁ? 5% ik
1 2006—2007 Pyl BLoh JLHC T AR 6.25%(5/80) — [22]
2 2006—2010 WiTa BLah LA (F O 28 A ) 12.28%(14/114) — [22]
3 2007—2011 Hilrs EXAPINGYER ) 6.31%(13/206) — [23]
4 2009 I"RAE o )LE S (7R A AE) 5.41%(6/111) — [24]
5 2009—2012 i B e WAL (BT L SRR 13.33%(4/30) — [25]
6 2010 IO (=) Bah LA & (F 7 28 A ) 11.76%(12/102) — [26]
7 2010 iiTiEs B )Ll (B by A EHE) 1.11%(1/90) — [27]
8 2011—2016 J PR AR X B4 LE s (B Fb AR E) 2.24%(165/7 362) — [46]
9 2012 FUPERHE AR X B LR (BT A E) 3.15%(61/1939) — [28]
10 2012 rpE 28 44 i ;%gsﬁ(PIF‘*”%&j{%JLEz}UL 1.10%(25/2 282) 0.90%(10/1011) [29]
11 2012—2016 VG 4 B ) LE & (B kb B RHE) 3.01%(27/897) 1.67%(7/420) [30]
12 2012—2019 PN §§:§Lﬁﬁ(ﬁaﬁd%‘ﬁ%ﬁﬁ&ﬁ% 3.23%(15/464) — [31]
13 2013 pinseiec PIF 37.50%(36/96) 37.50%(36/96) [32]
14 2013—2016 T B IS RS 16.07%(18/112) — [33]
15 2013—2017 WA BLah L & (FE 7 38 A ) 9.36%(38/406) — [34]
16 2015—2017 HE3ANT PIF 2.77%(56/2 020) 2.77%(56/2020) [35]
, AL S (B UK A 25 ) A
17 2016 T L2 LT B i DG 8.87%(11/124) — [36]
18 2016—2018 =MAE BLaly LKA 23.97%(58/242) — [37]
19 2017—2019 ficy= o) EXSPINGYER ) 0.09%(1/1086) 0%(0/325) [38]
20 2018 JUHL G HIR X B LKk 16.00%(20/125) — [39]
21 2018 iR Bl LE & (kb B RHE) 3.98%(7/176) — [40]
22 2018 TR Bah LA e 5.83%(6/103) — [41]
23 2018 PANIITE) B Lk (B 7 78 3 25 7.12%(24/337) — [42]
24 2018 hE 298 B LA (PIF B REHE) 4.37%(354/8 105) 0.17%(7/4050) [43]
25 2019 TE 298 T By ILA SR 17.53%(701/4 000) — [43]
26 2019 bingeEsy B LA & (RO by A 28501 9.3%(10/108) — [44]
27 2020—2021 e B ILA K 4.35%(4/92) — [45]
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Table 4  Salmonella infections in infants due to the

ingestion of powdered infant formula

YT ot i ¢ e T 2%
JIIRE NGNS
Ealing 1985 4F Y [ 48 1 [48]
Tennessee 1993 4F BN EWN >3 — [48]
Virchow 1996 4F VY HEF >48 —  [48]
Anatum 1996—1997 4F ST S| 17 — [48]
London 2000 4F if [ 30 0 [48]
Agona 2005 4E 2 E 141 0 [48]
Agona 2017—2018 4F PR 39 0 [49]
Poona 2018—20194F L[ PYPES 32 0 [49]
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Table 5 Salmonella contamination in domestic foods for infants and young children

AR Hi X TS Kt R e PN
2010.2012 [T B L& & (kb R E) 3.40%(24/705) [50]
2011 IR Bah L dh (B 2R A28 0%(0/357) [51]
2011—2016 JUPHLE FIR X B L (B 20 A 25 0.02%(1/5717) [46]
2013 A PIF 12.50%(12/96) [32]
2017—2019 Lk Ee B4 LHC T FLA 0%(0/1086) [28]
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Table 6  Microbiological limits for food products for infant and young children in some domestic and international countries or regions
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Table 7 Microbiological limits for infant and young children’s food manufacturing processes in some domestic and international

countries or regions
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