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Initial evaluation and study on quality of PPSU feeding-bottle
XIE Wen-jian, DAI Hang, JIA Fang, CHEN Wei-ping, HU Xiao-lu, LI Pei-si, CHEN Rui-min,
HOU Xiang-chang, WU Yu-luan
( Guangzhou Quality Supervision and Testing Institute, Guangdong Guangzhou 510110, China)

Abstract; Objective To study the quality and initial evaluate the safety of PPSU feeding-bottle. Methods In the
standard system of food contact materials in regular inspection items, from the evaporation residue, Potassium Permanganate
consumption, heavy metal, content of plasticizer and material identification, such as the dimension of tests were carried out
on the PPSU feeding-bottle. Results For the testing of 28 batch PPSU feeding-bottle, its evaporation residue, potassium
permanganate consumption, heavy metal, content of plasticizer and other projects are within the requirements of GB 14942-
1994, but there are 17. 86% of the feeding-bottle that nominal for PPSU whose main component is the cheaper PES, most
products violate compasses with QS number on the outer packing. Conclusion The result showed that the quality of the
PPSU feeding-bottle on the market is good, but there exist the phenomenon that using PES as PPSU, and product labeling
is not standardized. In the case of lack of national standards, corporate standards failed to make up the shortfall, which
create obstacles to the daily supervision.
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Figure 1  Monitoring results of evaporation residue of

food-contact distilled water
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Figure 2 Monitoring results of evaporation residue of

food-contact 4% acetic acid
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Figure 3

Monitoring results of evaporation residue of

Food-contact N-hexane
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Figure 4 Monitoring results of evaporation residue of

food-contact ethanol
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Investigation of Staphylococcus aureus pollution condition in food in Hebei Province in 2013
GUAN Wen-ying, SHI Hong, HAN Yan-qing, HOU Feng-ling, ZHANG Shu-hong,
SHEN Yu-xue, SHEN Zhi-xin
(Hebei Province Center for Disease Prevention and Control, Hebei Shijiazhuang 050021, China)

Abstract; Objective To investigation the Staphylococcus aureus and investigate the pollution level and distribution in

food, so as to identify the variety of high-risk food. Methods In 2013, a total of 4 251 food samples were collected from
11 cities in Hebei Province to detect Staphylococcus aureus in National Food Safety Standard Food Microbiological
The investigation showed that 77 strains of Staphylococcus aureus were

Examination ; Staphylococcus aureus. Results
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