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Analysis on foodborne pathogenic bacteria contamination in retailed aquatic products in Guangzhou
Ll Ying-yue, HE Jie-yi, ZHANG Wei-wei, DENG Zhi-ai, YU Chao, LIN Xiao-hua, LIANG Bo-heng
( Guangzhou Municipal Center for Disease Control and Prevention, Guangdong Guangzhou 510440, China)

Abstract: Objective To investigate the foodborne pathogenic bacteria contamination in aquatic products in Guangzhou,
and provide the science base for foodborne disease surveillance. Methods The monitoring data of 1 602 aquatic products
from 2006 to 2013 were analyzed for foodborne pathogenic bacteria. Results The total detection rate was 21.16% , and
the detection rates of Vibrio parahaemolyticus, Vibrio vulnificus, Salmonella, Listeria monocytogenes, and Vibrio cholerae
were 19.54% , 8.63% , 1.08% , 0.59% and 0. 14% respectively. Conclusion The major contamination of foodborne
pathogenic bacteria in aquatic products in Guangzhou was still Vibrio parahaemolyticus, but the contamination of Vibrio
vulnificus, Listeria monocytogenes and Salmonella also should not been ignored.
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Investigation and analysis of rhodamine B’s content in chilli (dry) and ground chilli peppers
YIN Shuo-yan, HE Wei-wei, JIANG Ding-guo, YANG Da-jin
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)
Abstract: Objective To understand the rhodamine B’s content in chilli (dry) and ground chilli peppers in China,

analyze the possibility of the illegal use of thodamine B, and provide the data support to judge the economically motivated
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