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Analysis of Staphylococcus aureus detection results from food and

beverage in Changde city
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ABSTRACT: Objective To understand the situation of food contamination by Saphylococcus aureus (SA)
in food and beverage in Changde city. Methods Totally 13 categories and 473 batches of food & beverage
were sampled in 330 catering enterprises in Changde to detect SA. Results The qualified rate of the detection
of SA in food and beverage was 99.2%, and SA was found in the cold food, non-fermented bean products
and rice flour. The qualified rates of 13 categories of food & beverage differed significantly (X?=23.88, P<0.05)
and the qualified rates of SA from 2011 to 2013 had no significant difference (X’=3.03, P>0.05). The
contamination rates of SA in 6 kinds of catering industries also showed no significant difference (X°=6.36,

P>0.05).

Conclusion The contamination of SA exists in food & beverage in Changde and the

supervision on the key varieties susceptible to SA such asrice flour and cold food should be strengthened.
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Tablel Qualified number of the detection of Staphylococcus
aureusin food & beveragein Changde from 2011 to 2013 (%)

2011 178 2 98.9
2012 186 0 100.0
2013 109 2 98.2

473 4 99.2
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Table2 Qualified number of the detection of Staphylococcus
aureusin 13 categories of food & beverage (%)

130 1 99.2
63 1 98.4
71 0 100.0
20 0 100.0
42 0 100.0
20 0 100.0

9 0 100.0
25 0 100.0
20 0 100.0
19 2 89.5
10 0 100.0
10 0 100.0
34 0 100.0

473 4 99.2
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Table3 Situation of the detection of Staphylococcus
aureusin different catering industries

134 1 99.3
74 0 100.0
53 2 96.2
24 1 95.8
17 0 100.0
28 0 100.0
330 4 98.8
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