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SURVEILLANCE AND ANALYSIS OF FOODBORNE PATHOGENS IN
118 MEAT PRODUCTS
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Abstract: Objective:To explore the distribution of foodborne pathogens in meat food in our city. Methods:According to
the meat food safety risk detection index in China's national standard for food safety of meat food, 118 various meat products in ur—
ban,rural and suburban areas of our city were randomly selected for sampling detection. Analyze and sort out the inspection quali—
fication of all samples, the detection of foodborne pathogenic bacteria in various meat products and the detection of various food—
borne pathogenic bacteria in meat and meat products. Results: Among the 118 meat products randomly sampled in this study, 86
meat products were qualified, and the qualified rate was 72.88%(86/118). The qualified rate of cooked meat products was higher
than that of raw poultry and livestock meat (P< 0.05). Among 118 samples, 32 samples were unqualified, and 32 strains of food—
borne pathogens were detected, with a total detection rate of 27.12%(32/118) ,including 3 cases of cooked meat products (6.00%)
and 29 cases of raw meat products (42.65%). The detection rate of foodborne pathogenic bacteria in cooked meat products was
lower than that in raw meat products (P < 0.05). In this study, a total of 32 strains of foodborne pathogens were detected in 118
samples, including 3 strains of Bacillus cereus, 1 strain of Staphylococcus aureus, 1 strain of Campylobacter and 27 strains of Sal—
monella.Conclusion:Meat food is a high—risk product of foodborne pathogens in our city, in particular, the monitoring and pre—
vention of pathogenic bacteria in raw meat products should be strengthened to ensure the dietary safety of citizens.
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Tab. 1 Overall inspection qualification status (n, %)
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Tab. 2 The detection of foodborne pathogens in various meat
products(nn, %)
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Tab. 3 The detection of various foodborne pathogens in meat and
meat products(n, %)

ik FERRE kb kg
ESCE C N7 L] 42 0 0.00
WA 2 AT B 30 3 10.00
PR AN A AR TR 54 0 0.00
SR BRI 54 1 1.85
IINIE I R AR RFRTA 42 0 0.00
etz 62 1 1.61
VBT T 115 27 23.48




AR 202120 H16% 1N

3 iTie

1 VR SO B AR A B R s 1) T R [
RO E R B E R i s A A T
AHGURTE , SRR NN AL IETE &
YrehaE Kk 25955 s 1.5 42 &2 Ay, Hidh it 70%
{14975 191 -5 D e Uk O B A Y, IR D)V S
T B 2 A A FAR DG, 4 FR T T R
14E A B AT 28 4 I EE AL, AR 5 X AR
T DX 118 3] A= PA) R 220 PR i) it P £ TSP B800 BRT B A TG
o

AL R BN, FEHLIAS Y 118 4y Pl i p
86 173 IR i 6 5 A, A 6 15 A% 52 72.88% o FAIA il i
K8 AR i TAE B A A & AR A A% %, 21
BURPE O SR R R, BLAR R R R EOR
A O R R A R A o Ak S X 125 43 I
il it B2 A ARSI S5 A5 H B U SO0 TR PH A H R
151 3 39.2% , 1% B S AT AR LV bl 2 5= (HL A
REHEMESCR A PR . Rk, A EHT]
IO FN G R ) AL, B
N IR R AE PR AF IR R, DL AR £ WA B0
BRI R T R AN sh s iE N AR I
oy AN JERA 3 AR G A 22 BAPE AT 18, 76 R e
BRI Y Ja K B, HoaT i AT
A TR AT AR, S ™ IR TS () B ) [A]
R WERE 2R R TR 2R AT R R R — R, T
B K B E R RO R UL, AT I BUE VS R R
R A 528, N5 & B WiE s " ABiE g8
32 BRAG Y BV AL HE 27 BRVD TR 3 AR AR ZE S AT
B, R R R i B R RS A VD T R R A 2
(Y R R I BN EN R Ay L e e VA V8
Mo AR 2 o ARG AFEAR (300y) , H
W17 R AR Hp ARG A TR SO BT, T A 0 TR A R
TR B fe e ) RS SR R DO R N L e
s K000 % ) S S AR A SR S i T AR e [RI R
It b DX Xof 2 PR) ]t 1 2 Al , AR
PR Bl . HARWEE A AT 3 BB, FF AR XS
39 iR TR ARSI AR 7 DA HE X A6 s vt A5 U S A R 7R
S BT BA o TR A N B A 1 TR 0 — 25 T R ok
T R ARG Iy S AT BT U — 2 e D R
R 235 AN, AR 5 X6 R O B U I O TR JR
4 I R 45 F 25 55000 I A T AR AR 98 o A SRR 5T
FEH AT R R IR R RS R
S0 TR IR Y 1 A S AR A B 4 e 2 VR o

- 17 -

BRI ST 1B 236 o e, ASBISE I i PR ATE 5 R AT
ity b — 2B RAEA R, 4 o X v B J8 2 B0 I PR R
B BT URUE B0 T IR 4 A S DR 3B g Dt e A
AR EE AT, LASE— 24 sl 0 S0 T A )
FHICWTFEHEIE , R ITAT R R B T R 2 4

Li L, A SR VR D F T B IS B0 R
ST b, SR A A A IO 058 S50 T s I -5 9
B A, PRAIETH AR 24

S5 30k

[1] Kim SR, Kim K, Lee SA, et al. Effect of red, processed, and
white meat consumption on the risk of gastric cancer: an over—
all and dose (- ) response meta—analysis[J].Nutrients,2019; 11

(4):187-189

[2] Thomas KM, Glanville WA, Barker GC, et al. Prevalence of
campylobacter and salmonella in african food animals and
meat: a systematic review and meta —analysis[J]. Int J Food
Microbiol ,2020;315(19):108-110

(31 FLHE , 2K SRS . £ 222 4 IR, A2 it (2 vl 61 PR o it £ 11
AT REBIETELT]. LRA R, 20195 47(5):226-229

[412 AT 2, R X, 45 . 9274 0y 1A B 1A il it £ VR B0
B R BT, f iR AR, 20001 11(23):
9033-9038

[SIZR3CEE, Eif, Wha i, 45 . Rty 28 Al ity v B Dk 2
I B9 75 G BUAR N B BURRAE (D). AR E A S 272
,2019;39(10):731-736

[6] Jansen W, Woudstra S, Muller A, et al. The safety and quality
of pork and poultry meat imports for the common European
market received at border inspection post Hamburg Harbour
between 2014 and 2015[J]. PLoS One,2018;13(2):2192—e195

[7] Castilho N, Colombo M, Oliveira LL, et al. Lactobacillus cur—

vatus UFV—NPAC1 and other lactic acid bacteria isolated
from calabresa, a fermented meat product, present high bac—
teriocinogenic activity against Listeria monocytogenes|]].
BMC Microbiol ,2019;19(1):63-65

[8] Sohrabi H, Cannizzo FT, Pregel P, et al. Tissue and species
identification in minced meat and meat products from ltalian
commercial markets by DNA microarray and histological ap—
proach[J]. Vet Ital ,2020;56(2):77-85

[O1H FRLr , X HEAE . 8 AL 1T 2014-2018 4F 4 55 1A il it v £ i
Ak SO RSN 25 SR S )], Hp T TS, 2020519(1):
39-41

(101575, R, ikvkvK . 2010-20164F P52t IR XA I

VALl ity B R B0 B )] BRI R 27, 20195 46
(1):44-47
[11] Heymans R, Vila A, Heerwaarden C, et al. Rapid detection



18 -

and differentiation of Salmonella species, Salmonella ty—
Phimurium and Salmonella enteritidis by multiplex quan ti—
tative PCR[J]. PLoS One,2018;13(10):2206—209
[12] Shamloo E, Hosseini H, Abdi MZ, et al. Importance of Lis—
teria monocytogenes in food safety: a review of its preva—
lence, detection, and antibiotic resistance[]]. Iran J Vet Res,
2019;20(4):241-254
(3R , T, A FO I, 55 . PRty o £ Y B0 T G

Journal Of Diseases Monitor & Control Feb.2022 Vol.16 No.l

ARWFFEHE R RIZEHFSE, 2021 535(3):46-52
(141580 JuTE , B4, 55 . BEAME R TRV R FEFF R h 3 A IR IR
FEE[)]. AR SIS B4R, 2020;29(10):1322-1327
[ISTRARAR, XUDIR , b e, 45 . IS0 b I RIS A
FARMFFE IR 438 ik2%,2021;49(10):1631-1639
[16 17 EFER , IEIk, SR 0eme, 45 . TR T8 v VR A BE Tl P i T
1 UECPE SO T TS YR SO AR A DA ek
2020;32(2):180-183

(EEF37)

(6187 . 070 T B R A B R MR s S PRI A3 R
Jits By BEAE AR I 52 0 43 BT[], BTG B 2 2%k, 20185 47(4):
442-444

[7IHB e , 4725, T 22 . APACHE I1 $F43 X HLA I8 R 3 A0 56
FaAR BT W PPAL 2B (). rhAe B B s e 2%k, 2019520
(8):493-494

(815 I, S . B Pk AR v FE 2 M FLIR T %k 22 5 APACHE
I PEArAH SR AT VO e B R 2Y,2019522(3):249-250

(91 BEJE , A . ThREM: B BHZEM2 Wi AT, IR
ARFRER,2020;517(2):109-110

[1O]5K TR , W5 A5 B, 2201 B Ge R 7 £ 1 B TR AT i 5 T

JEHISE R[] FHPERIR 240, 20193 2(5):562-565

[LLTER AL PRAR A PR , 55 . AR 585 0 A e 47
ST T PR A B S X R 2 S AN S () 5 I 0],
B B F 2%k, 2019;27(5):1000-1003

[12]Schoe A, Bakhshi RF, Keizer N. Mortality prediction by SO-
FA score in ICU-patients after cardiac surgery; comparison
with traditional prognostic—models[J].BMC Anesthesiol ,2020;
20(1):65

[13]Liu F,Zhang Q , Huang C. CT quantification of pneumonia le—
sions in early days predicts progression to severe illness in a
cohort of COVID-19 patients[J]. Theranostics,2020;10(12):
5613-5622



