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The Application and Towards of Probiotics
Fen YU-hong', Qu Dong-mei', Wang De—chun®, Shen Wei®

1.Hangzhou Wahaha (Group) Co.Ltd; 2.Danisco (China) Co.Ltd

Abstract Being a new healthy concept, probiotics has been penetrated with people’s mind today, and probiotics
itself already accompany with the human life all the time for centuries. Healthy and benefit microorganisms were
found in many different types of food like traditional foods, folk foods and that with strong regional features
foods. The article summarized the probiotics existence and current applications within our familiar foods, identify
the natural existence and the safety of the probiotics, which fit for our daily consumption to keep the body health.
Deep understanding the value of probiotics and impel the probiotics foods consumption during our daily life is our
main target.
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Based on SPC Principles, Develop Early Warning Procedure Against

Microbiological Contamination in the Air of Food Processing Workshop
Zou Xiang

Shanghai Jinjiang Cash & Carry Co., Ltd. (Shanghai 200333)

Abstract The level of air microbiological contamination in the food processing area is a key factor which might
affect the safety of food products directly. Nevertheless, in the most of food factories, the control limit which being
used for the monitoring of air microbiological contamination were not developed scientifically and rationally. The
sample and test on the air bacteria, which carried out by the quality control person of the food factories, didn’t
place the role of preventive monitoring to the air microbiological contamination. With the case of the practice in
a factory which produce solid tea beverages, this article introduces the way about how to based on SPC principle
to develop the early warning procedure for the food processing workshop air microbiological contamination
monitoring control.

Keywords statistic process control (SPC); early warning monitoring control; total plate count of air falling
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