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Occurrence of Bacillus cereus in infants and young
children foods in 8 provinces in China

LI Ying PEI Xiaoyan YANG Dajin LI Ning
China National Center for Food Safety Risk Assessment Beijing 100022 China

Abstract: Objective To investigate the contamination status of infants and young
children foods by Bacillus cereus. Methods 1716 food samples were collected from retail
market in 8 provinces in China and examined for Bacillus cereus by the plate count
method. Results  Bacillus cereus was isolated from 9.85% of all the samples( 169/
1716) . 14.08% of the powered formula for infants and young children were contaminated
with B. cereus as well as 6. 01% of the ready-to-eat cereal-based complementary foods for
infants and young children. Counts higher than 100 CFU/g were found in 18 samples of
the powered formula ( 2.20%) and 10 samples of the ready-to-eat cereal-based
complementary foods( 1. 11%) . Conclusion Inspection and management of infants and
young children foods should be enhanced to prevent Bacillus cereus infection.
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Table 1 Prevalence of Bacillus cereus in infants and young children foods in 2012

N

>100 CFU/g

n 1% /%
817 115 14. 08 18 2.20
384 48 12.50 3 0.78
427 66 15. 46 15 3.51
6 1 0
899 54 6.01 10 1.11
812 48 5.91 9 1. 11
85 6 7.06 1 1.18
2 0 0
1716 169 9.85 28 1. 63
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(¥’ =31.390 P<

0.001) > 100
CFU/g
(x* =3.173 P =0.075) .
2.2
817
52 ) 115
14. 08% <10
~6x10* CFU/g. 18 >100 CFU/g
8 .
. 4
2 2012

Table 2 Prevalence of Bacillus cereus in powered
formula for infants and young children in 2012
>100 CFU/g

N i / /
% %
55 21 38. 18 0 0
92 8 8.70 0 0
93 10 10. 75 2 2.15
139 21 15. 11 0 0
74 4 5.41 2 2.70
196 36 18. 37 13 6. 63
91 5 5.49 0 0
77 10 12. 99 1 1.30
817 115 14. 08 18 2.20
2.3
899 67 .
3 54
6.01% <10 ~2 x 10*
CFU/g. 10 > 100 CFU/g
9 .
. 3
10% .
3
. BECKER ° 17 261
54%

0.3 ~600 CFU/g

3 2012

Table 3 Prevalence of Bacillus cereus in ready-to-eat
cereal-based complementary foods for infants

and young children in 2012

>100 CFU/g
N N / /
% %
69 10 14. 49 0 0
96 3 3.13 0 0
100 6 6.00 0 0
23 3 13.04 0 0
188 5 2. 66 4 2.13
107 16 14.95 2 1.87
229 5 2.18 3 1.31
87 6 6.90 1 1. 15
899 54 6.01 10 1. 11
100 CFU/g 27 C
7~9h 10° CFU/g. ROWAN
6 10 100
38% 26.3%
o KIM 7 230
20.9% .
2012
KIM 7
o >
10° CFU/g
> 100 CFU/g o
30 °C 3lmin 42
11 min *
(¥’ =1.463 P =
0. 226) >100 CFU/g
(x* =6.951 P =0.008)
>100 CFU/g
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12.50% ( 48 /384)
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