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Analysis of the contamination situation of Listeria monocytogenes in
commercial foods in Jilin province in 2011-2019
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ABSTRACT: Objective To understand the contamination situation of Listeria monocytogenes in foods sold in Jilin
province. Methods Isolation and identification of Listeria monocytogenes were carried out in 8279 commercial
food samples collected from 9 monitoring areas in Jilin province from 2011 to 2019. Results From 2011 to 2019, a
total of 352 Listeria monocytogenes positive strains were detected from foods sold in Jilin province, with a total
detection rate of 4.25%; Changchun city had the highest positive detection rate among the tested areas (7.63%),
followed by Siping city (6.03%). The positive detection rate of meat and meat products was the highest (9.41%) in 12
types of commercial foods, followed by quick-frozen rice and flour food (6.72%); the positive detection rate of
supermarkets in various sampling locations was the highest (6.89%), followed by farmers' markets (5.64%) and fast

food restaurants (5.08%); the positive detection rate of bulk food was significantly higher than that of prepackaged
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food. Conclusion In 2019, the positive detection rate of Listeria monocytogenes in Jilin province showed an

upward trend compared with the recent 3 years; the pollution of Listeria monocytogenes in Changchun city and

Siping city was more serious than other regions; the pollution of Listeria monocytogenes in meat and meat products

was the most serious, followed by quick-frozen rice and noodles; the positive detection rate of Listeria

monocytogenes in the circulation was higher; the pollution of Listeria monocytogenes in bulk food was more serious

than that of prepackaged food. Relevant departments should strengthen management in accordance with the status

quo of the region, food types and packaging types.
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