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Evaluation of food microbiology examination methods system
TIAN Jing, LIU Xiu-mei, REN Xue-qiong, MAO Xue-dan
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To provide constructive suggestions for the further improvement of the national standard ( GB
4789) by evaluating the current food microbiological examination methods system. Methods The study was conducted by
the means of questionnaire surveys in 19 provinces and municipalities which were located in the central and western regions
of China. The subjects of the study were mainly the government inspection agencies, the enterprise inspection departments
and the third party laboratories. The data was collected through an online system and analyzed by SPSS 22. 0 and Microsoft
Excel 2013. Results A total of 1 056 valid questionnaires were collected in the survey. The government and the
enterprises were the subjects of the investigation. The overall score from different agencies were above 4 within a 5 point
scale, and the enterprise inspection department’ score was higher than that of the government inspection agency
(P<0.05). It was believed that 93.8% (991/1 056) of the respondents thought that the current standard system could
fully or basically meet their needs. In terms of the improvement of standard system, 50.7% (535/1 056) of the
respondents thought that it was urgent to revise the sample pretreatment method; in the aspect of increasing specific examine
methods, different institutions had different ideas (P < 0.05); as for rapid test method, 92.4% (976/1 056) of the
respondents thought that it was necessary to include rapid test method in the microbiological examination methods system.
Conclusion  Food microbiological examination standards ( GB 4789 ) system was frequently used, and the overall
evaluation was good. It was suggested that the authorities should make clear the position of the rapid test method in the
national food safety standard system and provide guidance for its development.

Key words: Food; microbiological examination methods; monitoring and evaluation; food safety standards; standard

system; questionnaire
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Analysis on the record of enterprise food safety standards in Hunan Province in 2010-2015
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(1. Xiangya School of Public Health, Central South University, Hunan Changsha 410078, China;

2. Health and Family Planning Supervision Bureau of Hunan Province,

Abstract; Objective To improve the record system of

development of food industry in Hunan Province by studying the status of enterprise food safety standard records.

Hunan Changsha 410008, China)

and promote the harmonious

Methods

enterprise food safety standards,

The enterprise food safety standard recorded in Health and Family Planning Supervision Bureau of Hunan Province in

2010-2015 were collected. The time of record, the location
refusals were analyzed by SPSS 19. 0. Results
recorded in Hunan Province ,

Among the 29 food categories,
City accounted for 43.5% (2 190/5 036) of the records.
unmatched

. « . »
of raw materials, requirements
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From 2010 to 2015,

most records were the beverage products,

of the enterprise, the product category as well as the reasons of

totally 5 036 enterprise food safety standards were

and the average annual increase rate was 35. 6% , showing an increasing trend year by year.

accounting for 27.3% (1 377/5 036). Changsha

The main reasons for unsuccessful application were improper use

, no necessity with the existing standards and violation of GB 7718-2011.
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