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Abstract : Objective To understand the contamination, virulence genes carrying and typing of pulsed field
gel electrophoresis (PFGE) in Bacillus cereus (B. cereus) isolated from foods in Qingpu District of Shanghai
City. Methods Referring to GB4789. 14—2014,729 food samples (including cooked rice and noodle products,
cooked meat products,school lunches,sauces,vegetables) conducted the isolation,identification and biochemi-
cal typing of B. cereus. A total of 9 kinds of diarrhea toxin virulence genes and 1 vomiting toxin virulence gene
in detected B. cereus were detected by PCR;the clustering analysis was performed by using the PFGE typing
method and BioNumerics 5. 10 software. Results Among 729 food samples in this study,89 strains of B. cere-
us were detected with a detection rate of 12. 21% ,in which the number of B. cereus detected in cooked rice and
noodle products,and the detection rate were the highest (35 strains,16. 83% ),and the biochemical type was
dominated by the type I[. A total of 9 strains carried all diarrhea related virulence genes,and 14 strains carried
the vomiting virulence gene (ces). The PFGE results showed that 85 strains could be classified into 85 band
patterns,Not [ digestion could obtain 5—12 DNA fragments,and the strains with completely identical band
patterns existed. Conclusion B. cereus could be detected in the foods of cooked rice and noodle products,
cooked meat products,school lunches in Qingpu District, moreover the virulent gene carrying rate is higher,
the condition of same strain of bacterium contaminating different samples taken from the same location exists.
It is needed to strengthen the routine monitoring of foods, prevent the food-borne diseases caused by food con-
tamination to safeguard the public food safety and eliminate the potential food-borne risks.
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R: TTTTCTTGATTCGTCATAGCCATTTCT
hblD F: AGATGCTACAAGACTTCAAAGGGAAACTAT 436
R: TGATTAGCACGATCTGCTTTCATACTT
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R: AATCTTGCTCCATACTCTCTTGGATGCT
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