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ST, i GB 4789.14—2014K B i 2 E ZARUE B ANECEYIFR T SR ZE AT TR IR )R GB 4789.29—2020
CEMEREZAE B EA Y AR i EH A 508 AR T G G (B 25 M S P T A TSIV A 36 ) A DU e
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cocovenenans (BGC), along with the moisture content and dehydroacetic acid levels in wet rice and flour products in
Yunnan Province. Methods From July to December 2024, a total of 108 samples of bulk wet rice products (including
48 portions of vermicelli, 47 portions of rice noodles, etc.) were collected from prefectures in Yunnan Province, covering
markets (50.93%), supermarkets (17.59%), small restaurants (12.96%) and other locations. Pathogens were detected in
accordance with GB 4789.14—2014 National food safety standard food-Microbiological examination-Detection of
Bacillus cereus and GB 4789.29—2020 National food safety standard food-Microbiological examination-Detection of
Burkholderia gladioli (formerly Pseudomonas cocovenenans subsp. Farinofermentans), while moisture and
dehydroacetic acid content were determined in accordance with GB 5009.3—2016 National food safety
standard-Determination of moisture in food and GB 5009.121—2016 National food safety standard-Determination of
dehydroacetic acid in food. Results

range of <10-6.8x10" CFU/g (Po=4140 CFU/g). The highest detection rate was observed in roll noodles (43.75%,

The detection rate of Bacillus cereus was 31.48% (34/108), with a quantitative

P=0.022), and the detection rate in refrigerated samples (45.71%) was significantly higher than that in the room
temperature group (P<0.001). Neither BGC nor excessive dehydroacetic acid was detected in any of the samples. The 3
samples of wet rice noodle products failed to meet the moisture content requirements stipulated in DBS53/017—2023
Local food safety standards of Yumnan Province-Rice noodles, rolled rice noodles and rice vermicelli (blocks).
Conclusion Wet rice products in Yunnan are at risk of contamination by Bacillus cereus, particularly roll noodles and
refrigerated products. It is essential to strengthen hygiene control in both production and circulation processes. No BGC
contamination or potential risk of food poisoning caused by rice-fermenting bacteria has been identified.

KEY WORDS: Yunnan; wet rice and flour products; Bacillus cereus; Burkholderia gladioli pathovar cocovenenans;
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moisture; dehydroacetic acid
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CInBF IR . AR5 LM AR . 22k . Hotkak Atk R
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B8 T AR B a2, W v A 0y K i 8 (T AP i 5
F91R) SEER GAVEUBETE R R FEBOM A, LY R 2E
0L AR ol TS 3 ¥ . 5 SR S IR i % 1 1Y) S B,
L 43 B AR AE VS IR T AT AR K 577 8, 7R & S b0 B
AR, Sol B EIETEGR T 18k K 4 i
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Bt 17 1 S AT S 2 T e e B BT A dkp g
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B2 RRUR R Y, WIEEN R .. PRSI, BGC SRR
YIh B R IR 68%~89%, M HIFFiE 100%, HE
2020 4F 11 A, Dist BirddE AU 4000 41, FET- A E0H
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AL TG B X, SRR, AEEHR
IRZAE 15~22 °CZ[a], AHFHRLEEH A REFAE 70%LL 1,
[ 0 2 IR 0 o O o D S R B, R R 2 AT
T BGC A5 T4 | i 4 2768 R B ER A T RAR 1 IR K
— 7, BERANETEROK . K. AREE R A
Fkms o1 —J7E, WORIEW B ORER . Mz B, A
yaw=0.95, HiLF BT 4~6 h RIA[{# M 10 CFU/g
W E 10°~10° CFU/g MG R ACE™, i s = S A7 44
FRIEH SR S0, 1 2 B LU E HER & 5 4, 4R
T A 22 R R R ZERFE R T YRy . R
BRI F A, T 2 R [ e XURS: 245 B RS ety 20
Bz R WIEGE . I, AT 2024 F7F =/ 28T
JESEA T R S RE ZE AT B AT BGC BB IR, B aRLk
T . ARIAT RN, SCEUR A RN
TR A, A7 R0 3 U Wi e T B0 B IR R AR K
A EBEIR KIS RIs s R EY P EE .

1 MR5ERE

1.1 HEARRKIE

2024 4 7—12 A, FERHA 4 DI DREBEE K
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By KGR 4 6y . KOk 3 M RDKRENZE 1y, SRR T
LR AT L BRI MM ERTT, A 1101, 2R
TUEA AR AR SRR AR R T, BRI
AL TR R FIIE SRS s P00 0 R A 455 P T 15 46
1.2 RS EE

3% NaCl BdtEmE MK . SALBEFL A 2% K G R e
T, VUG R R AR S B . RN E NG 2 K
AL A A, BEFRRG . BERRERZE 0P
PALCAM i Bk | Hi22 [RYel . PR 36 i3 he (b st B iR
HARBA AR, FREIE RN | 5 GE 55 A
P AR A R R, i AR - Al G5 M 22 P A 4 1R R Ay
BRI, A0 DNA RBCE [ KRR AL BHE (b 50)
A BRA 1o

T2000 HLFRF-(dE 0.5 g B ARCRMAHEE);
Scientz-11L 415 ¥ B (77 OB 2 A W RHE B B \D);
QuantStudio 7 Flex SERTZEGE R PCR X 1300 A2 EH) 4%
S (SE EFEER G RBHE A BRA Fl); Sigma 1-14 /NE L
MLIVE 4% 30 B4 78 B 25 (- 7) 52 5 A PR/ R, SX-700H /=1 & K
H#3(H 4 Tomy Digital Biology 2> #]); Vitek Compact 2 4>
A 3% E RS (EE bioMérieux A H); IF260PLUS 18 i 15
FRAG 18 E 26 AR FR (R R 5 A IR A, DM1000 Wik
(8 Pk R A8 A R 2 ®l); Bruker AutoFlex Max
MALDI-TOF 3% [32 E A & se AL s)BHCA IR A .

1.3 #®MFEE
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R /N T T 1.0 gkg WHEEFEFEF BGC BICH)
S HhRE, FR R EE R T
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(32.41%) T rPCRE TR, 101 40(93.52%) FFE b
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4351k<10 CFU/g 1 4140 CFU/g; K#Hi BGC.H I, T
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FAIAGE H R AR (7.69%, 1/13). NIRIARNFEAf R BE FAF: 5
ERE ZEAAT T O AG HH 2RAT G2 22 - (/=14.809, P<0.001),
VA TR T A ) iy LA B R ) I R 2 AT AR R (45.71%,
16/35), AN[FERAEM 81 . SRAFE TR B FRAE G v IR EE IR

bn, SRR ZEROAT B BRSBTS 22 R
2.3 KoM S ZERIEMZE R
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4.17% (2/48); KEZFEMA 1HFERL K3 R T 80 /100 g,
NEREEN 2.13% (1/47). A BE 5 I A 2 BR K 1Y
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Table 1 Distribution of Bacillus cereusin the samples

255 FE AL [{ER e i %% 7 P
KR 55 13 23.64
. i) 19 8 42.11
KA HhL A, 3.518 0.317
ISR 14 6 42.86
TLA(RIE | NG R ) 20 7 35.00
- W= AR 78 26 33.33
RFERSE — 0.446 0.645
EAUESES 30 8 26.67
Eey S 48 21 43.75
FE SRS KK 47 12 25.53 7.531 0.022
HACKEE . KEF . KRt Rk 2E) 13 1 7.69
o R 73 18 24.66
Fron — 4.863 0.045
e 35 16 4571
\ 18.0~25.3 °C 101 32 31.68
R IR * 1.000
2~8 °C 7 2 28.57

TE: * R A Fisher M DIBERTL T 2 R4 1 o

F2 BXEAKRERMPKI GRS ZEEENER

Table 2 Detection results of moisture and dehydroacetic acid in different categories of wet rice and flour products

JeNY RS Bom /1 IR /(2/100 g) J S 2R/ (g/kg)
HBIHE 48 61.2~85. 7 A 2 fHEah YA IIER T 80) <0.002
KRS 47 53.0~82.2(FH 1 #HEdh YA IIER T 80) <0.002
K 5 73.9~89.6 <0.002
P AL 4 68.6~91.6 <0.002
Kk 3 86.1~88.6 <0.002~0.012
KM 1 74.3 <0.002
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RS o AR 2 AP ER )™ A 9 38 2 R BGC 74219 BA 2

YRR EE R RN GRS WA S
A R WK 5 Y BA BIE W rh g pER 27,
2021—2022 4%, J"HRA M —THAAE LR R, B
1 AR B B (A SRR ZE AT TR RS H EE0h 35.70%, i
R 2R 0K R E o 42.86%%, AR IE A 45 R B R, 15
KA it v R ZE LR R R RS HH 2R 31.48%, A Hib AN 45 SR
J<1x10° CFU/g, SIRIZERIA PR 45 A . AU %L
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