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Analysis of the Microorganism Contamination of Paprika of Guiyang in 2014
WANG Jun, LIU Min, MA Yun-yun, ZHOU Ying-you, XIAO Dan
(Guizhou Province Food and Drug Inspection, Guiyang 550004, Guizhou, China )
Abstract: To understand the health status catering business sales chili powder of Guizhou province,the mi—
croorganism contamination of paprika of section catering business sales in Guiyang were tested. Randomly col-
lected 56 paprika samples from 52 Catering enterprises in Guiyang,according to GB4789 —2010¢Food microbi—
ological examination)and GB/T4789.3-2003 {Microbiological examination of food hygiene) were detected. Ac—
cording to the criteria for Guizhou Province Local standard DB52 / 4582004 (Paprika quality and safety stan—
dards) and {2008 No. 2 standard amendments), Excessive rate of total bacterial count,coliform bacteria,
staphylococcus aureus and Salmonella in 56 samples were 46.43 % (26/56),28.57 % (16/56),1.79 % (1/56)

and 0 % (0/56). Conclusion Paprika of catering enterprises sales were common microbial contamination in

guiyang, poor health conditions .
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Table 1 The test results of chili powder microbial
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Table 2 The microbial test results of different forms of packaging

chili powder
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