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Investigation on the contamination of semicarbazide in baked foods
and its dietary exposure assessment in Shaanxi Province
WANG Min-juan, NIE Xiao-ling, TIAN Li, HU Jia-wei, QIAO Hai-ou, LI Tian-lai

( Center for Disease Control and Prevention of Shaanxi Province, Shaanxi Xi’an 710054, China)

Abstract; Objective

To investigate the residue levels of semicarbazide (SEM) in baked foods and assess the dietary
exposure and health risk for Shaanxi residents. Methods A total of 160 representative baked foods were collected and
determinied with liquid chromatography-electrospray tandem mass spectrometry. The margin of exposure (MOE) method was
used to assess the risk of SEM intake from baked foods for Shaanxi residents. Results The average detection rate of SEM in
baked foods was 56.3% (90/160) and the highest residue level was 2 364. 0 wg/kg. Bread had the highest detection rate of
80.2% (69/86). On the average consumption of baked foods and the content level of SEM, the exposurel of men from
different age groupsranged from 0. 043 to 0. 270 pwg/kg BW, and the MOE ranged from 92 734 up to 582 065. The exposure of
women from different age groups ranged from 0. 045 to 0. 232 pg/kg BW, and the MOE ranged from 107 542 to 551 345. At
the highest content level of SEM, the MOE of male and femal adults was 68 228 and 64 627, respectively. Conclusion The

contamination of SEM in baked foods was quite common but it may cause little health risk for human body.
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Table 1 ~ Mmonitoring results of SEM in flour products

X P50 P90 P95 X,

FEiam REBE ) e /(u/ke) /(p/ke) /(pg/ke) /(pg/kg) Bii=/%

T 86 595.6 540.0 1379.0 2271.6 2 364.0 80.2(69/86)
v+ 34 6.8 0.3 39.5 42.17 63.5 20.6(7/34)

KL N 40 52.3 0.3 106. 0 772. 1 807.0 35.0(14/40)
&t 160 277.1 5.4 945. 6 1 066. 8 2 364.0 56.3(90/160)
2.2 GIER A VEAR &5 R BRERRERMEE SN 2 ~4 2 AHE(2.300 pg/kg
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Table 3 Results of assessment of males in different ages

X, P50 P90 P95 X ax
FIRY e wop | MEERCEEE o HRRRmE O AECRER o ARERER
/(ng/kg BW) /(pg/’kg BW) /(ng/kg BW) /(ng/kg BW) ) /(ng/kg BW) )

2 ~4 0.270 92 734 0. 005 4 803 125 0. 920 27 175 1.038 24 088 2.300 10 870

5~17 0.157 159 709 0. 003 8 272 022 0.534 46 801 0.603 41 484 1. 335 18 721

8 ~11 0. 106 235 945 0. 002 12 220 642 0.362 69 142 0. 408 61 286 0.904 27 657

12 ~ 14 0.074 340 040 0. 001 17 612 150 0. 251 99 646 0.283 88 325 0.627 39 858

15 ~17 0. 057 438 685 0. 001 22 721 427 0.194 128 553 0.219 113 948 0. 486 51 421

=18 0. 043 582 065 0. 001 30 147 724 0. 147 170 569 0.165 151 191 0.366 68 228
AN TR AT i 26 55 M FHBE 6% B 0 R 2 5 R 1 3 XU .
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Table 4 Results of assessment of females in different ages
X, P50 P90 P95 Knax
L E G T I £ B 1k FLE o 5 1k LS £ F g
/(png/kg BW) /(pg/'kg BW) /(pg/kg BW) /(png/kg BW) /(png/kg BW)
2 ~4 0.232 107 542 0. 004 5570 093 0.793 31514 0. 895 27 934 1. 983 12 606
5~7 0.187 133 840 0. 004 6 932 179 0. 637 39 221 0.719 34 765 1. 594 15 688
8§ ~11 0. 109 229 504 0. 002 11 887 010 0.372 67 254 0.419 59 613 0.929 26 902
12 ~ 14 0.068 370 108 0.001 19 169 499 0.231 108 457 0.260 96 135 0.576 43 383
15 ~17 0. 064 392 294 0. 001 20 318 607 0.217 114 958 0. 245 101 898 0. 544 45 983
=18 0. 045 551 345 0.001 28 556 594 0. 155 161 567 0.175 143 211 0.387 64 627
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Contamination and antibiotic resistance of Campylobacter from chicken
slaughters and markets in Shijiazhuang City
GUO Yu-mei, QIN Li-yun, PAN Zhuo
(Center for Disease Control and Prevention of Shijiazhuang, Hebei Shijiazhuang 050011, China)

Abstract; Objective To investigate the distribution and drug resistance of Campylobacter spp. from slaughters and
markets in Shijiazhuang City. Methods Chicken samples including anal swab before slaughter, ketones smear, chicken
and liver were collected. Campylobacter spp. were isolated and identified according to GB/T 4789.9-2014 and multiplex
polymerase chain reaction ( PCR) method. The antibiotics susceptibility testing was conducted by the method of Kirby-
Bauer with 12 kinds of antibiotics of 6 categories. Results Totally 17 strains of Campylobacter spp. were detected from
439 samples and the detection rate was 3.9% (17/439). The resistance rates of Campylobacter jejuni to nalidixic acid,
levofloxacin, ciprofloxacin and tetracycline were 85.7% (6/7). All Campylobacter jejuni isolates were susceptible to
gentamicin, streptomycin, amikacin, azithromycin and florfenicol. Furthermore, the resistance rate of Campylobacter coli to
azithromycin, doxycycline and florfenicol was less than 50. 0% , while was up to 80.0% to ciprofloxacin, levofloxacin,
nalidixic acid, gentamicin, amikacin, tetracycline, streptomycin and clindamycin. The multi-drug resistance rate of
Campylobacter was 70. 6% (12/17 ), which showed 11 resistance patterns. The drug resistance patterns from market
isolates were more than those from the slaughterhouse, and both had different dominant drug resistance profiles.
Conclusion There was a certain degree of Campylobacter contamination in the slaughter and market in Shijiazhuang. The

multi-drug resistance of the isolates was serious.

Key words: Foodborne pathogens; Campylobacter; resistance; slaughter; market; food safety
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