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The development and optimizing of quantitative detection method for Campylobacter jejuni
ZHANG Xiu-li, LIAO Xing-guang, CUAN Hui-xia, CUI Ying, ZHANG Ding
(Henan Center for Disease Control and Prevention, Henan Zhengzhou 450016, China)

Abstract: Objective A quantitative detection method for Campylobacter jejuni was developed to provide accurate data
for food safety risk assessment. Methods Based on the principle of Most Probable Number ( MPN) and 1SO/TS 10272-3

and GB/T 4789.9 -2008, fresh chickens and chicken faeces with spiked sample were cultivated in different enrichment

cultures, cultivation environment and methods, the optimization was verified by standard recovery test. Results

10 cfu/g

Campylobacter jejuni as spiked samples, 12.26 and 10. 96 MPN/g were detected in Preston broth of fresh chickens and
chicken faeces, while 2. 38 and 2. 32 MPN/g were detected in Bolton broth which had significant difference (P <0.05).
The spiked sample was detected as 12.26 and 12. 12 MPN/g, 12.26 and 10. 96 MPN/g, 12.26 and 12. 86 MPN/g, and

10. 82 and 12. 12 MPN/g with three gases-incubator, gas-producing bags, gas extract-exchange, and candle-cylinder,

respectively. No significant difference was found between the three-gas incubator method and the other three (P >0.05).

The spiked samples were detected as 15.8 and 15.2 MPN/g in static culture, 11.4 and 8.7 MPN/g in shaking culture,

and there was significant difference between them (P <0.05). The recoveries were 115.25%

111.5% and 95. 0% with

s

different spiked concentrations. Conclusion The method could be applied to detect the Campylobacter jejuni specifically,

quantitatively and accurately in seriously contaminated samples.

Key words: Campylobacter jejuni; food-borne pathogen; quantitative detection; food safety; risk monitoring
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Table 2 The result of different cultivation environment
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Discussion on countermeasures of improving the food safety supervision in China
CHENG Ming-hua, ZHANG Hai-bo
(Jiangsu Provincial Department of Health, Jiangsu Nanjing 21008, China)

Abstract; Implying the theories of public policy and public management, using multiple methods including literature
review, comparative thinking, empirical data, and inductive logic, basing on the recent researches and first hand data
accumulation from practice, the paper clearly depicts the current status and problems of food safety regulation, discusses the
related key issues, and draws the lessons from other countries. As policy recommendation, the paper proposes a permanent

solution to improve capacity of food safety regulation in the new era. On the occasion of the major reformation of national food
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safety regulation system, these suggestions and comments are significant for food safety regulation in the long term.

Key words: Food safety; supervision and management; countermeasure
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