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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a
platform of REACH24H Consulting Group, as an informational service to assist non-

Chinese companies to better understand the Asia Pacific regulatory environment and

importation compliance requirements especially China Chemical, Cosmetic, Food

and Agrochemical regulatory issues.

This document should only be used as a reference and in case of any discrepancy

between the English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of

ChemLinked.

For further clarification and questions, you can read our Privacy Polices or
contact us at food@chemlinked.com
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Foreword

This standard replaces GB 4789.40-2016 "National Food Safety Standard Food

Microbiology Examination Cronobacter (Enterobacter sakazakii) Examination".

Compared with GB 4789.40-2016, the main changes of this standard are as follows:

——The standard name has been modified;

——The scope of application of the standard has been expanded to include infant and

young children's complementary foods;

——The PCR identification method has been added as an optional content;

——Deleted the items of picking yellow colonies and producing yellow pigment and

amygdalin in biochemical identification;

——The pH adjustment method of culture medium and reagents have been modified;

——The preheating temperature, selective bacterial enrichment temperature, and TSA

plate culture temperature and time were modified;

——The culture temperature of the biochemical reaction and the preparation of the amino

acid culture medium were modified.
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National Food Safety Standard

Food Microbiology Testing

Cronobacter Testing

1 Scope

This standard specifies the presence of Cronobacter spp.

This standard applies to the detection of Cronobacter in infant formula, infant

complementary foods, milk and dairy products and their raw materials.

2 Equipment and materials

In addition to routine sterilization and culture equipment for microbiology laboratories,

other equipment and materials are as follows.

2.1 Constant temperature incubator: 36℃±1℃, 41.5℃±1℃.

2.2 Refrigerator: 2℃~5℃, -20℃.

2.3 Constant temperature water bath: 41.5℃±1℃.

2.4 Balance: sensitivity 0.1 g, 0.01 g.

2.5 Oscillator.

2.6 Sterile pipette: 1 mL (with 0.01 mL scale), 10 mL (with 0.1 mL scale) or micropipette

and tip.

2.7 Sterile container: capacity 100 mL, 200 mL, 2000 mL.

2.8 Sterile culture dish: 90 mm in diameter.

2.9 pH meter or pH colorimetric tube or precision pH test paper.

2.10 Microbial biochemical identification system.

2.11 PCR instrument.
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