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ABSTRACT: Objective To investigate the contamination status of pathogenic bacteria in food imported from
different countries. Methods From 2017 to 2019, a total of 1511 foods from 4 major categories of raw meat, chilled
aquatic products, milk powder, and pre-packaged foods imported from different countries on 7 continents were
collected and tested for possible pathogenic bacteria according to the national standard method. Results The
detection rate of Vibrio parahaemolyticus in fish was relatively low (4.17%), and the detection rate in shrimp, crab
and shellfish was relatively high (26.92%). Listeria monocytogenes was mainly found in pork (13.35%) and fish
(7.87%). The overall positive rates of Salmonella and Staphylococcus aureus were comparatively low, with 2.08%

and 1.44%, respectively. The contamination rates of Cronobacter and Staphylococcus aureus in milk powder were
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both 0.99%. The detection rates of Listeria monocytogens in pork from Europe (15.61%) and South America

(10.71%) were higher than that from North America (3.77%). The detection rate of Listeria monocytogens in fish

(mainly salmon) from South America (11.39%) was higher than that in other regions (5.77%~6.67%). Raw aquatic

products were contaminated with Listeria monocytogenes (7.77%), Vibrio paraphaemolytics (4.33%), Staphylococcus

aureus (2.43%), and Salmonella (0.49%). Conclusion

The species and contaminaton rates of food-borne

pathogenic bacteria vary in different contries and food categories, which needs more targeted inspection. Various

species of bacteria are detected in raw aquatic products and milk powder, and this needs to be concerned.

KEY WORDS: imported food; food-borne; pathogenic bacteria; contamination
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Table 1 Food type, sample number and inspection items
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Table 3 Isolation rates of pathogens in food imported from different countries
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Table 4 Isolation rates of pathogens in raw aquatic products
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