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Survey and analysis of the current processing status of instant raw animal
aquatic food in Jiangsu restaurant industry
ZHANG Zhou-jian, ZHANG Wei-bing, ZHAO Rong-mei, QIANG Xiao-jun,
GAO Xiang-ling, WANG Chun-ming, JIN Feng, LU Yan-yan
(Nantong Municipal Institute of Health Inspection, Jiangsu Nantong 226001, China)

Abstract: Objective In order to understand the processing status of instant raw aquatic products in Jiangsu restaurant
industry and provide the basis to develop the good manufacture practices. Methods Using epidemiological cross-sectional
survey , stratified random sampling method was performed in field investigation of the restaurants offering instant raw aquatic
products. Results The species of instant raw aquatic products in Jiangsu restaurant industry was abundant, the passing
rate of critical control point in the processing cycle was low. For example, only 10% of the inspected restaurant set up the
special room for processing. Personnel management and health management did not come up with the requirements of
instant raw aquatic products. Conclusion The health status of instant raw aquatic products in Jiangsu was questionable.
To improve the food safety of instant raw aquatic products, the needs of GMP, strengthening daily management and
personnel training, regulating the processing cycle was urgent.
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Table 1  Results of the survey to the processing of instant raw
food animal aquatic in Jiangsu restaurant industry
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Survey and hemolysin gene analysis of Bacillus cereus in infant food fom Shijiazhuang market
QIN Li-yun, LV Guo-ping, GUO Yu-mei, QI Hui-rong, PAN Zhuo
( Shijiazhuang Center for Diserse Control and Prevention, Hebei Shijiazhuang 050011, China)

Abstract; Objective To investigate the contamination of Bacillus cereus in infant formula milk powder and cereal-based
complementary foods from Shijiazhuang market, and also to monitor the toxin genes of the isolated strains. Methods

Infant formula powder and cereal-based complementary foods from 23 counties of Shijiazhuang city were collected. Bacillus
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