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Tém tit

Bacillus cereus (B. cereus) 1a vi khuan sinh bao tir ¢6 lién quan dén nhiéu vu ngo doc thuc
pham, dic biét trong cac thuc phim giau tinh bot dd qua ché bién va bao quan khong phu hop.
Nghién ctru nay nham xac dinh dic diém gen doc t6 tidu chay cia cac chung B. cereus phan lap tix
mau lién quan dén ngd doc thuc pham va mau luu gilt, ddng thoi danh gia anh hudng cia nhiét 4o
va thoi gian bao quan dén su phat trién cta chung trong nén mau com rang. Tong cong 21 chung
B. cereus dugc khang dinh bang dic diém hinh thai, thir nghiém sinh hoa va MALDI-TOF MS.
Céc gen lién quan dén doc to tiéu chay gdom nhed, nheB, nheC, hblA, hblC, hbID, cytK va bceT
dugc phat hién bang PCR. Hon hop bao tir cia cac ching duoc gy nhidm vao com rang & hai mat
d6 ban dau muc tiéu 1a 102 va 105 CFU/g, sau d6 bao quan & 4°C, 25°C, 30°C va 35°C trong 48
gio; thi nghiém dugc bd tri véi ba lan lip doc 1ap cho mdi diéu kién nhiét do va thoi diém khao
sat. Két qua cho théy cac gen thudc cum nhe c6 ty 1€ phat hién cao nhét, voi nheB dat 100% va
nheA/nheC dat 95%; tiép theo 1 cytK 86%, hblD 76%, bceT va hblA 62%, trong khi hblC co ty 1€
thap nhat 12 29%. Trong mo hinh com rang, mat do B. cereus hau nhu khong ting & 4°C nhung
tang nhanh & cac diéu kién 25-35°C va vuot 10° CFU/g khi bao quan khong lanh. Két qua nhan
manh vai trd cua kiém soat thoi gian - nhi¢t d§ sau ché bién nham han ché nguy co do B. cereus
mang gen ddc t6 tiéu chay trong com rang.
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Abstract

Bacillus cereus (B. cereus) is a spore-forming foodborne pathogen frequently associated
with processed starchy foods stored under inappropriate temperature conditions. This study
characterized diarrheal toxin gene profiles of B. cereus isolates recovered from foodborne
outbreak-related samples and retained food samples, and evaluated their growth dynamics in fried
rice during storage at different temperatures. A total of 21 B. cereus isolates were confirmed by
phenotypic characterization, biochemical tests, and MALDI-TOF MS. Of these, 21 isolates were
included in PCR screening for diarrheal toxin-associated genes, including nheA, nheB, nheC, hblA,
hblIC, hbID, cytK, and bceT. A spore cocktail prepared from selected isolates was inoculated into
fried rice at two target initial levels, 10? and 10° CFU/g, and stored at 4°C, 25°C, 30°C, and 35°C
for up to 48 h; each temperature-time condition was performed in three independent replicates.
The nhe genes showed the highest detection rates, with nheB detected in 100% of isolates and
nheA/nheC in 95%; the detection rates of cytK, hblD, bceT, hblA, and hblC were 86%, 76%, 62%,
62%, and 29%, respectively. In the fried rice model, B. cereus counts remained largely stable at
4°C but increased rapidly at 25-35°C and exceeded 10° CFU/g under non-refrigerated conditions.
These findings highlight the importance of post-processing temperature-time control to limit the
risk associated with enterotoxigenic B. cereus in fried rice.
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