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Investigation on the bacterial contamination of student meal in Yunnan Province in 2014
YANG Qing-wen, YANG Ping, YANG Zu-shun, GAO Ju-mei, DONG Jian, XU Yan

( Yunnan Center for Disease Control and Prevention, Yunnan Kunming 650022, China)

Abstract; Objective To investigate the status of the bacteria contamination in student meal in Yunnan, and compare
the contamination among 10 kinds of food. Methods The national standard methods about hygiene indexes and common
foodborne pathogenic bacteria had been implemented on student meal from 16 representative cities in Yunnan Province in
2014 based on Food Safety Risk Monitoring Plan in Yunnan in 2014, and data were analyzed with SPSS 19.0 software.
Results The unqualified hygiene indexes was 22.96% (186/810) in 810 student meal samples from unpacked food. The
overall detection rate of main pathogenic bacteria was 17.53% (142/810), while it had difference between student
breakfast 21. 50% (63/293) and student lunch 15.28% (79/517) (P <0.05). The unqualified rates of Bacillus cereus
was 15.47% (108/698 ) in 698 student meal samples, and 20.48% (51/249) for rice and flour foods, 13.38%
(57/426) for packed lunch. The detection rate of Salmonella was 0.49% (4/810) , mainly from packed lunch (0.70% ,
3/430) and rice and flour foods (0.40% , 1/249). The detection rate of Staphylococcus aureus was 3.09% (25/810)
with the highest rate in egg and egg products (4.55% , 1/22) , followed by rice and flour foods (3.61% , 9/249), packed
lunch (3.49% , 15/430). The detection rate of Listeria monocytogenes was 0. 62% (5/810) , mainly from packed lunch
and rice and flour foods with the detection rates of 0. 80% (2/249) and 0.70% (3/430). Diarrheogenic Escherichia coli
were not detected. The detection rates of four kinds of foodborne pathogenic bacteria had no difference in different sampling
sites (P >0.05). Except Staphylococcus aureus, the detection rates had no difference between in four quarters in 2014.
Conclusion The 10 kinds of student meal with unpacked condition in Yunnan were seriously contaminated, indicating the
risk of foodborne diseases. Considering the vulnerability of young students and the complexity of the food chain, food safety

supervision, monitoring and management should be strengthened.
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Table 1  Aerobic plate counts in different periods student meal in Yunnan in 2014
ey PR HUIME PN ] P50 P75 P90 P95 P97.5 P99
s 2 5 e /(CFU/g)  /(CFU/g) /(CFU/g) /(CFU/g) /(CFU/g) /(CFU/g) /(CFU/g)  /(CFU/g)
R 293 5 9.7 x 107 1.90 x 10° 4.5 x10* 7.6 x10° 2.4 x10° 1.0 x10° 6.5 x 10*
EE R 517 5 3.0 x10° 3.20 x 10° 4.8 x10* 3.2x10° 1.0 x10° 3.4 x10° 8.5 x 107
a1t 810 5 3.0 x10* 2.70 x10° 4.8 x10* 3.5x10° 1.5x10° 4.6 x10° 2.1 x10*
2 2014 AEORA I B 2 A 4 b KM 3 A TR e 3 BT 4 R

Table 2 Enumeration of Escherichia coli in different periods student meal in Yunnan in 2014
P B /M K AE P50 P75 P90 P95 P97.5 P99
e 5 W% /(MPN/g) /(MPN/g) /(MPN/g) /(MPN/g) /(MPN/g) /(MPN/¢g) /(MPN/g) /(MPN/g)
2 RLAE 293 0.15 5500 0.15 1.5 150. 0 550. 0 550.0 1.1x10°
2 AR 517 0.15 5500 1.50 2.3 240. 0 550. 0 5500.0 5.5 x10°
&it 810 0.15 5 500 0.92 1.5 185.0 550. 0 1100.0 5.5 x10°

%3 2014 E XA FAERA R A SRS b TAE R AR I O
Table 3 Hygiene indexes in different student meal foods bacteria quantitative in Yunnan in 2014

oAk FE il B % B/ (CFU/g) KW W/ (MPN/g)

h# /A &RMH P50 fe/ME I PNIE] P50
K T 2 16 5 3.4 x10° 1.20 x 10? 0.15 1.5 0.15
| 430 5 3.0 x10* 4.75 x 10° 0.15 5 500 1.50
oK T ) 249 5 9.7 x 107 4.00 x10° 0.15 5500 0.15
RS 11 710 4.6 x10° 3.20 x 10° 0.15 5 500 150. 00
VES 2 5 7.0 x 10! 37.50 0.15 1.5 0.83
Fed 48 5 6.0 x10° 3.50 x 10° 0.15 240 1.50
A 22 5 1.8 x10° 7.50 0.15 550 0.15
LA 1 4.6 x10° 4.6 x10° 4.60 x 10° 150 150 150. 00
A5 FLE & 24 5 2.6 x10* 5.00 0.15 1.5 .15
1A B2 P il it 7 5 6.4 x10° 5.00 0.15 1.5 0.15
&it 810 5 3.0 x10* 2.65x10° 0.15 5 500 0.92
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Table 4 Unqualified hygiene indexes in different student meal foods bacteria quantitative in Yunnan in 2014
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&t 810 87 10. 74 99 12.22 186 22.96
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Table 5 Detection of foodborne pathogenic bacteria in different periods student meal in Yunnan in 2014
W 51 4 v 0 4 RO WITH Ut A 2 B AT TR PO AN NG A 2R R T
PR 58/ 1y it %/ % PR 58/ 1 it %/ % [UERE- VRl %/ % FF P 550/ 1y K th 2/ %
Ff B 10 3.41(10/293) 1 0.34(1/293) 50 20.00(50/250) 2 0.68(2/293)
R 15 2.90(15/517) 3 0.58(3/517) 58 12.95(58/448) 3 0.58(3/517)
T 25 3.09(25/810) 4 0.49(4/810) 108 15.47(108/698) 5 0.62(5/810)
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Table 6  Quantitative foodborne pathogenic bacteria in student meal in Yunnan in 2014

W5 H R b 7 5 BH PE %5/ 6y R/MA e RAE P50
S H OB AR 810 25 0.15 MPN/g 550 MPN/g 0.23 MPN/g
R 2 AT T 698 108 5.0 CFU/g 2.9 x10* CFU/g 5.0 CFU/g

2.2.2 ANIAED 2 2 A AR A VR O T )
0 AR O

10 27 AR RE o 4 00 36 280 Bk A SRy
FH R S R A (4.55% ), Hvk ol ok T R
(3.61% ) &M (3.49% ) , fH £ th R 2% R T4 it 2%
BEX (Y =0.071,P >0.05), 4 6 # %) Bk 1 i 5t
A8 0 52 KA1 £ 725 9 g K TR 4 5 (150 MPN/g) |, JE ik
S £ (55 MPN/g) (52 i (2.3 MPN/g) 5 &
(0. 70% ) 55 K T il &t (0. 40% ) Vb 11 B 6 i R 24

SIS E () =0.236,P >0.05) ; K [ 5
(20. 48% ) WE A 25 FOAT TR 4Gt 38 T & (13.38% )
ESHGIE XL () =5.897,P <0.05) , 15 Ff 27 i 4T
R A G 5 K R B 980 B R (2.9 x 10° CFU/g)
R R K T (1.8 x 10* CFU/g) , 5 WS/T 82—
1996 Lb #5, E BE ZF AT B OR BB bR Ok T ) A
(0.80% ) 5 &R (0.70% ) 5 A% 20 M 3 A= 4= 37 v 1
2R G2 L (x =0.024,P >0.05),
RTS8,

T 2014 5F A TSR] R SRR 2 2 A AR PR VR P B0 R B A H L

Table 7 Detection of foodborne pathogenic bacteria in different student meal foods in Yunnan in 2014

£ Rk G 8 (O 4 2 R WITHE e 25 AT B PR A L A A R T

PR L% o R % PR % 6y o R % PR % By o R % PR L%y o R %
L A TH AU 2 0 0.00(0/16) 0 0.00(0/16) — — 0 0.00(0/16)
‘IR 15 3.49(15/430) 3 0.70(3/430) 57 13.38(57/426) 3 0.70(3/430)
K T ] A 9 3.61(9/249) 1 0.40(1/249) 51 20.48(51/249) 2 0.80(2/249)
L E W B 0 0.00(0/11) 0 0.00(0/11) — — 0 0.00(0/11)
%%k 0 0.00(0/2) 0 0.00(0/2) — — 0 0.00(0/2)
e 0 0.00(0/48) 0 0.00(0/48) — — 0 0.00(0/48)
ESEHN S 1 4.55(1/22) 0 0.00(0/22) — — 0 0.00(0/22)
AN 0 0.00(0/1) 0 0.00(0/1) — — 0 0.00(0/1)
FL5FLE 0 0.00(0/24) 0 0.00(0/24) 0 0.00(0/23) 0 0.00(0/24)
P K P ) b 0 0.00(0/7) 0 0.00(0/7) — — 0 0.00(0/7)
Hit 25 3.09(25/810) 4 0.49(4/810) 108 15.47(108/698) 5 0.62(5/810)
T — RN R R FEAT % B0 B A I
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Table 8 Quantitative foodborne pathogenic bacteria in different student meal foods in Yunnan in 2014
S B (0 W BRI IR 2 AT
LECEEES i /M SON P50 e /M SONH P50
B G 2 /(ﬂl‘j[;Nﬂ/ig) /(ﬂl‘j[?’;ﬂ/ig) /(MPN/g) Fe b /(HEFJU{Z) /(nélz;{i) /(CFU/g)

am 430 0.15 55 0.15 426 5.0 2.9 x 10* 5.00
K T 249 5.0 150 5.00 249 5.0 1.8 x10* 5.00
S 22 5.0 2.3 5.00 — — — —

T — R R R AT O A
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Table 9 Detection of foodborne pathogenic bacteria of student meal in different sampling sites in Yunnan in 2014

. 4 9 (0 8 4 Bk WITH W R 2F B A T R0 W AR 2R T
A PR M= 51 K th 2/ % FH Py £t /% PR M £ 1y i th 2/ % FH P ¥/ 1y ot 2/ %
KEE 5 4.35(5/115) 0 0.00(0/115) 15 15.63(15/96) 1 0.87(1/115)
s A 10 2.81(10/356) 2 0.56(2/356) 52 16.40(52/317) 2 0.56(2/356)
SN 5 3.57(5/140) 0 0.00(0/140) 13 10.74(13/121) 1 0.71(1/140)
#y LI 4 2.44(4/164) 2 1.22(2/164) 25 18.52(25/135) 1 0.61(1/164)
th (&) Haa 1 5.00(1/20) 0 0.00(0/20) 0 0.00(0/20) 0 0.00(0/20)
S35 0 0.00(0/9) 0 0.00(0/9) 3 100.00(3/3) 0 0.00(0/9)
NS 0 0.00(0/3) 0 0.00(0/3) 0 0.00(0/3) 0 0.00(0/3)
HoAt 0 0.00(0/3) 0 0.00(0/3) 0 0.00(0/3) 0 0.00(0/3)
it 25 3.09(25/810) 4 0.49(4/810) 108 15.47(108/698) 5 0.62(5/810)
2.2.4  OR[RZET B R E BOR A R O AL RE 2 LT TR L BRI R 9 R 2R R R A R

A KA 507 4 A 7 B 1 4 B 6 4G BRI A L
RKEFHGH¥E X () =11.808,P <0.05) ;7]
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x =0.023,P>0.05), 3£ L& 10,
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Table 10 Detection of foodborne pathogenic bacteria in different student meal bacteria quantitative in Yunnan in different

seasons of 2014

. SR E AR DIl W P I LT ML 2 2 A
m EPER/ G feiR/%  WMPEE/G MR/ BEEUG  Rlck/%  WIREBUB  RmR/%
H—F 6 5.22(6/115) 1 0.87(1/115) 21 22.58(21/93) 1 0.87(1/115)
oYy 6 1.55(6/388) 2 0.52(2/388) 53 16.61(53/319) 4 1.03(4/388)
EE)) 12 5.91(12/203) 0 0.00(0/203) 24 12.44(24/193) 0 0.00(0/203)
250U 7 1 0.96(1/104) 1 0.96(1/104) 10 10.75(10/93) 0 0.00(0/104)
it 25 3.09(25/810) 4 0.49(4/810) 108 15.47(108/698) 5 0.62(5/810)
il i A B . B WO A 25 OR W, IR 10 2k
3w 810 (35t 48 111 R 4 4 Bl 186 0, R 2 4 %

AR T A TE MR T £ W b B R R4
WA ARIE . 25 [ P 2 448 K AR 25 A R RE MR P
BRSO, W IR EEEORHZ " Mk
Pk AR B RP E R T R
T Z M Y b3 R s R R Y b #E
TREERED

2014 4, Z AR ITE KR, R E 2 16
AU AT T2 A A A0 S Y N O A I
W RORE SR AR KRR P R R
K K ESER S TH S RS IR R

22.96% , xR K i b AT AR SRR S Y T T R
FIK i 2 A6 T B A e 70, B e A s Aol L R
iR BB R, BB AR 2, S
FUAR HEF W 2 7508 & = S AR R AR WS e
SRR, A T ME (R R T A SR A A
i M7 SR R A D AR R AR (E A5 R A, I BE—
AR I IS AL il B M

(B A 2, IS [ e B 2 2 48 rp £ R M 3
R E ME S O R, e R BRI MR R
(21.50% ) i T4 P48 (15.28% ), 25t A G it



R AR AR

—228—

CHINESE JOURNAL OF FOOD HYGIENE

2017 4E55 29 55 2 #i

B (Y =5.006,P <0.05) , 4 75 Ji 5 i AH B2 41
45 7 T I8 0 8 BB, 1Y ok 2 A R B0 2 5 2 A
FEL, WTTT KL 268 4 L RE PR £ 4 T SR .
LR B B B 1 7, 5 vh 7 B 25 MO FT T 9 4G o
AT S AR R ISR AR B TR AL R TR A
B, AR VR A S ] IR 5 2 A 5 R 2 I T 1 28
R IKEBRA NG T B2 W b 3 2 & i Ko
(EL VS AE B 27 7 4 5 2 4 ) S R 2 220

M A I R [ 5 R R 7 B TR K T
il PR 4 B0 0 BR T L VD D R 2 AT
T R P 0 L A A T T, R S R R 4
O R . VT B E T SO B R e
A R TR EFER P S L ER K, B
FETE B AN A 2 1, A 5 R R % 4
T S 0 Y s 6 O 0 A 1 T A W R T
PR AL o WRBEME A B T A D B T 3 AL
SR E (33.33% ) AL & 4 (19.51% ) Firh 2%
fra (18.54% ) {5 4 Fh H b5 £ U5 1 Boms B 9 6
BE R IGEITFEX(P>0.05),

53— 7 T, AN 5 B 0 R R 4 A 2
() 4 i VR SOR B R 5 B 4 B 60 4 Bk 4
Y122 R TG L (P >0.05) , # % ML A W i
AR K B 2 TR 98 A I A A T K, 7 R B G 1
Ze A, T AR 0 BB, T RE R 4 T o
HRE" H R 4 DT 4 R T EOR
R 010 A0 R 4 B0 A A BR T AG R 25 A 4
TS (P <0.05) , Y IT A s B 28 M #F 1 L SR %
O 48 A 2 T AR G L R 25 R R XL
(P >0.05) , 257 3 R RE Sk 2 i 38 IeF i o 32
P IR A TS K B AR B, R —
X WS B AT B (G R A R 4 A F
FER R 2% R A G % L ()0 = 11.808,
P <0.05), H.LLEE = 25 5 5 5, 32 W) 1o 0 388 R ) 2%
A B Lk AR R R

i) 2 U A R, B A A TR ) B
B I 5T J5 R 2 B SR T £ 5 o e R RAIE LR
5N A E N2 B RN A HLE K T AR A R 4L
R R A 4, TR A il B T A ) B AR P A
SRRV AN 4 | B RAR N AR A I 15 % B R
REFEIE . I 2014 4F 7 [ 48 2 H 48 10 s ) 445 S
T, NBEAR S R B 2 2 R R 3 DR
WL D2 fr 3 B L kR W B 666 £ 5 R RE, 01 T
T AR R R, B KA IR AT, TE B AR B B B
I IR BOR B 2 XI5 Y. @4 BILAR R 6 D B A
) AT A0 45 B4 BRI 0 A, B 1k 50 88 2k 0 75
Yo R WINEEE H G M A AT R 7 R eSS

59, @ AR MOl N BN 45 A {d RREIE , JF: %
HEAH 26 T A RV A R 3R A, A A e MR A B
| Y RGP | 32 o N U G
RERFRY N EAREAREN, RS FEA
ORI RN @ M L, S RN SE R A A
TAARBLIEAT W, K i A BR m) L B B i, 0
A MBS D N o i 2 A R R A A R D 1Y
W B kR A B Y b R A

ZE BTk, 3 R Bz g8 — B Y S A A
VEIRSEE N T A Lz a8 T e 55— 2R 81 A 5% A 2 A1 il
FERE , B IEF AR w2 HONECR IR B a4, g A
WA T e 0 B TR BN TR 5 A BB, By KSR R
ARSI, 3G R A AL 2, B R
BEPEAERYE FERREMZERER, P
SR AR S B i B TLAR I K AR R

S % 3k

[ 1] e AR IEHIE ZCF 8. 2013 4 #0H S it 84l [ EB/OL].
(2014-12-15) [ 2016-10-19 ]. http://www. moe. edu. cn/s78/
A03/moe_560/58492/58493,/201412/120141215_181593. html.

[2] EB, T, 2R B E 2004—2011 4F #8823 5 1
W4T [T b 24 AR ,2013,34(9) :1087-1092.

[3] e NRIGHEERDAMTATZE RS BR DA E
ZINANT R T 2013 A 4 [ ¥ b 2 AR S 00 A0 . 1
I %k (2014115 5[ A/OL]. (2014-02-20) [ 2016-10-19 7.
http://www. moh. gov. cn/yjb/s3585/201402/154f16a4156a
460790caa3e991c0abd5. shtml.

[4] #RHE, 27,2014 4 E R &0 T5 5 AA F H R R 1T
PEF WM ] b5 B A AR A, v [ b o S AR A, 2014
447-567.

[5] HEANRIEMETAR. Sf2eERmidE &MY ¥
K% VI IGTE K 5 : GB 4789.4—2010[ S]. Jt 5t o [ 45 i
Hi At ,2010.

[6] e NRIVHIETAR. &MZ2 R &6 HEY ¥
B & O ATER AL : GB 4789. 10—2010[S]. Jb gt
bt At ,2010.

[7] e NRIGAIE T A, &L EF i 75 HEY K
06 PR 2N i 8 AR 2R 3T 4 TG T 4G 56 - GB 4789.30—2010[ S].
db st B AR i th R4t ,2010.

[ 8] rdl AR T A . 05 B 28 AT 0 & 9 v 512 Wi bk o &
RbEE W WS/T 82—1996 [ S]. 4t 5t. o [H k5 ¥E & MR
#,1996.

[9] e NRICAIE AR, 3 E 5 pn AL 45 B & 0 2. KB,
T 6 T A B - GB 7099—2003 [ S]. b 5t v [& b i R
#,2003.

[10] BEYZEedo. WEERMAYSTEIRIILS]. & . EWH
B T 22007,

[11] rpfe NRILFIETAR. £ Z2E R Rl DIRARHET:GB
19645—2010[ S]. Jb5¢ . o E AR i th hi 4t ,2010.

[12] i \REMEERZTAMTNATZR S BME2ER
PRt & GB 2712—2014 [ S]. db 5. o [ 45 4k th
#t,2014.



2014 4 7 R A 2 R A AN TS G I DU A —— A PR, 4 —229—

[13] DANIELS N A, MACKINNON L,ROWE S M, et al. Foodborme #I:,2008 7.

disease out-breaks in United States school[ J]. Pediatr Infect Dis [16] XK EH/NEL X238, 4. T E 6 Wi Bt w i P

J,2002,21(7) :623-628. AERBLIE AT ST L] b AR AR 4, 2008, 20 (1)
[14] A7 e 35, T A= By 2 40 0 K 9 [ M) b st 37 48 AL, 46-48.

1989 :499. [17] S, 22 2 W H . HACCP 7822 8 B i 42 2 48 3 g i F
[15] ZJU, X . EEMAY S IM] 7 . deat: AR B A R [T]. BUARTI B BE 2% ,2009,36 (5) :965-966,972.

(L#:45 154 T1)
REL,HERE TEHRR R ERAREGZAAFEFANZTEDREARE T EA ST TS KB AKX R
MR KRI85 At AR AR EREZTHRRY RS, BB AR AT GRS T DA
ERREANPREATTRALE -Z L7, I, REEFPFRRERRY 0. LT EHHF SRR
TR FTERL ERERHFT IR LY TR T FTEHREALL,

7Nk T AR R 5 AE 6 RN

GB 2761 B GB 2762 £ % B X EFBATRMN : —Z R d Z ok S PRIREEZEEIN AR EA
BAPF FEERRFTEMW(AAFZT)REFELR, ZAAFERBEOA LR TED(AAFT), X
A EREEEMRILH KT, RREZF LS RBRIEFBE ERRPFTED(AAFE) S TAIR
TR REKF, ZATEMFRERRHFTED (AR FE)EH ARRRIEREHER T T EY
(AEEE), WAHMAZLLEA ST GB2761 GB2762 A H B X, PR A FIRAREASE %
"R BTFTED(ABEFF)NEE EDIRE T L RAIE,

X5k AR A0 M

GB 2761 % GB 2762 &S A B RAFE, & TR APATHATE, HEFERE , LB XN TS Kirk
R—%W, B ERAGERT, BAHFAELRZIR (PR ELBEFE RS FPAR A LM S)(GB
2761—2011) Z(EomZ A B ZAFE Rou ¥ 5 £HRE)(GB 2762—2012) Bp 47 Rk . £ #1747 /F 556 B 2987
SR, TAE T BRI A GRS

RmAEPEEHFR L PRPATRRETETNCATE, PRAFEEI RN T IR, BT EH
4 M B 7y ok B A B AT 69 GB 2761 B GB 2762 3| A th 3 o ik AT .

NKTTERHRS

CTERASTARRBMHEINRTFREILERAIF LG, TRANGATRAGIRS, IIARBE,
—RAATFEEMBRESTRRNRY> LI EETE Gk fol, VT 3,25 T 45 E 04500 =2 TR A 3
SEIR T ERERE R EEHEL, RETAHEAHRFZEA TRER, KAFERLZH R FIETEHRE
do A R AL 0,3 T AR s oy TR A R4t

XERIPELTAFSGEREZEANRTE, bW BE AKRIAEL BREEZ AEFT . EE8 N &
T M AT RAETENRT Z, e R Yy EEIRE, RADRTFR — R THEITEATR
STHFEFEABRRSEELFHE TR, FERAEMNE ML,

N IR THEEmEPHEESEE ARE

B RS P B AE AR ERE G AXBAMBERAT A 22 RASH LALNH A
Foopelp 0 ZOKEAR HE P RO EFEAFTERASRE R ZHIU,RE R B foovdk b i F
FE A GRERGHEATT 4, ARBRIL 425 R, #789 GB 2761 P37 5 2 favkek Pk A E A
FRZ &K,

A1 BB Fmr PG EEEL A RTHA

A5 % A 2 #R %/ (pg/kg)
LS BER 2.0
g R BT % W o & 5.0
e BB oo vl (5 oh ok ) 5.0
% 75 o ok 10.0

(T #5237 1)



—RBBRDIIE BT h i lE ST —Z5 85 —237—

Hor 5 b 9 47 (0] ol R B T A i, 2014, 26 WV 26 B e 2 T 2R B B3 R LD B 2 i
(5):489-491. 2011,51(10) :1413-1420.
[16] RN Sy K kR s g it 25 e 0], b I 2 7eak, (18] THRK, WD, RO, 5. WA A 4 0 1D T R b A
2001,35(2) ;16-18. 05 5252 F 5 B WA 5B [ 9] o B £ T3 A 2 7, 2016,28
[U7] RRET, a s, OT (R E , 2. XS P U 0 1] I g X s 5 T G (1):3236.

(%6 229 11)

T URHEHMBER ST AEREER

WBEFTEEREEH LU ERERG TS, ERAEH LA EM AT ORI RE0EFREY,h
T EMPmshhhER TRt R FI, KA A LAV ZOREZEERE, ATH P REANOHLT
FEBRIPAABTHR T RANA BEFOHFLIAZTL TSRS, HLEEXFTREHFTOHLLEELE S
W TFEAGKF, REE—MAHLASEZEEAR (o, KEKAEERORFAFBLTRER), FHE
AR FPEANGH LT EZHARBTM(REEH LT E)EHE B LFENF (Temporary Acceptable Daily
Intake ,tADI) #9 5% ,TANA B W H LA FHERREZT A AN ERARBELE, AT VPR ERELSH L
AFERERGFEER, F—BRRLABRAFEFRFERACRE TR FPH LR ETER,

+— 3Rk kR R S AR R R

(PRerB Rk BEAAN )R AEI AR B THEAZREALN S PAREHEN, LE£)
2R RAT kA BE R AL RAZRG A L ARCRMZRED)(GB/T 16919—1997) 47 £
ZR(EFREFEORETEZRL S <2.0 mg/kg) , T ER L F B E TR FNLL, 4 <2.0 mg/kg(F
Fi), FTEZREAL, BREAFAEAZST 215 F2 A ~3 AGAXERAFELEL, F—BRR
ZABREMAETIFLERAFNBLT ZRETEBL, - B &EH L AANHEITH GB 2762,

GRERAFNEATOREAL AR RN ERERNF FARBERESHERERL S B B(R D%
A B FARE REA ) (GB 16740—2014) HL % 4T,

T AR CEAARRZ AR R ENRER SRR ETRENTEHRE

EEARG(RSBEAE RAFE HKREF MRS R BEN) (GB 29922—2013) (£ & %4 B RA7E
AR E AN ) (GB 22570—2014) (R %4 B RAFAE E5) T2 &mi@ N ) (GB24154—2015) (& &%
AR FAFE FAANLFTRAALRRE) (GB 31601—2015) WA &2k B AR &= Biz b PHRXET T H
WA AEHE TR TIRAF, AR A AR R T R GB 2761 & GB 2762 14T B, % JUIRA 45 2k IE R 7~ &
AR R T R A A A E R E S A R GB 2761 & GB 2762 % F A ¥ dm

T BEFHESFF EHIGIREF X

£ GB 2762—2012 A7 R ¥, 5 RBIAAN T H R T T LMIGATH @R, A BIAF00 ML Z RN,
R EE HAT T A, A E A A AR T AR E AT

AT H TR FTEIRETA MRS BB FES KRG FH T, ARSI K% F T
MRS AT FRBEAGEEARA TR RAORBREEFREZ R “RERETHBAEZRY
HFATFT, AP FH P FTEDREAMEN SRR T TEDRELESLBARERRKRSE R E ., HARER
RGETBI R RGN AFERBEOEENAE L TERORBELLEH T, AR E DG
Moh

AR R RARMNE TH BT EYRENLEEETSE MM X PSR R T THESE, HEL
B b Hvh N-—F 5k T A e IR B AT LR 0 B JE B, 30 e T i A 3 A T 40 o 5 IR B0 ) B AT RS T A K E
a4 IR R S AT

Fl ot , % F GB 2761 W& A % 5 A T & & BL/K & 37 H R 0 o9 o X 5], B s 2 471537 09 GB 2761 + M ik
TRAFE T EIN RN G 3.5 3,

+o SR EEREARCRERN(LHK) LA

BEREN(LHR)BA(RME AR TR LT EHREHE

%

EELEAT CAC(AR B Aot b5 L4y fo
FERBRARE)FPHER S LA, FAEZTREAAE & 2

JEASBRB R TFT RGN FTERLA L,
(T #5250 1)

bid
%



