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Microbial detection and analysis on barreled drinking water in Wenzhou
LI Yi, ZHANG Le-yi, HONG Cheng-ji
(Wenzhou Center for Disease Control and Prevention, Zhejiang Wenzhou 325000, China)

Abstract; Objective To understand the microorganisms in bottled drinking water , to analysis the drinking safety, to
provide scientific basis for the departments to strengthen the supervision and management. Methods The total number of
colony, E. coli bacteria, and Pseudomonas aeruginosa in barreled drinking water were detected and evaluated according to
the national standards. Results The total qualification ratio of 3 838 samples of barreled drinking water was 60. 34% ,
which was mainly caused by the total number of colonies and Pseudomonas aeruginosa. Each quarter qualified rate was the
highest in the first quarter, followed by the fourth quarter. The qualified rate of mineral water was 62.78% . The lowest
water dispenser outlet of bottled drinking water was 55. 10% . Wenzhou different regions of bottled drinking water exceeded
the standard rate is the highest in Ruian. Conclusion Bottled drinking water hygiene microbial pollution serious should
cause us and relevant departments of the concern and attention, to strengthen the supervision and management. At the same

time, enterprises should strengthen the management of the quality of the product, to guide the public reasonable safety use

bottled drinking water.
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Table 1  Bottled drinking water health microbial test results in 2013 to 2014
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Table 2 Each quarter of bottled drinking water health microbes to exceed bid
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Table 3 All kinds of bottled drinking water health microbial test results
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Table 4  Bottled drinking water hygiene microbiological

detection results in different areas
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Detection and analysis of edible oil peroxide value and aflatoxin B,
LI Tao, WANG Ming-yue, ZHOU Hui-ling, YANG Chun-liang
(Agriculture Products Processing Research Institute, Chinese Academy of Tropical Agriculture

Science, Guangdong Zhanjiang 524001, China)

Abstract. Objective By detecting edible oil that the peroxide value and the aflatoxin B, to understand the usage

situation of edible oils in catering. Methods The 150 representative samples were collected in the cities extensive, the
samples detected according to peroxide value GB/T 5009. 37-2003 and the aflatoxin B, GB/T 5009. 23-2003. Results

The pass rate of peroxide value is 100% . The situation of the aflatoxin B, detecting: the pass rate of frying oil is 91. 7% ,
the pass rate of peanut oil is 89. 3% , the pass rate of blend oil, rapeseed oil, soybean oil and palm oil are all 100% , the
aflatoxin B, detecting range of frying oil and peanut oil are 1.00-21.6 pg/kg and 0.80-40.4 pg/kg respectively.

Conclusion The raw material quality of edible oil need to control strictly, reduce the chance of contamination and the

production of the aflatoxin B,.
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