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Monitoring results of Listeria monocytogenes and Salmonella in fresh meat
samples at retail in Shanghai city

LI Qiong-Qiong, FAN Yi-Ling, SONG Ming-Hui, QIN Feng, LIU Hao, YANG Mei-Cheng’

(NMPA Key Laboratory for Testing Technology of Pharmaceutical Microbiology, Shanghai Institute for Food and Drug
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ABSTRACT: Objective To investigate the contamination of Listeria monocytogenes and Salmonella in fresh meat
samples at retail in Shanghai City. Methods From July 2018 to April 2019, 308 samples, including 114 fresh pork,
92 whole chickens, and 102 fresh beef, were sampled from 88 traditional markets and 42 supermarkets. Then, all
samples were tested for Listeria monocytogenes and Salmonella according to national standard methods. All
suspected isolates were further confirmed by the VITEK2 automatic biochemical identification method and all
Salmonella isolates were serotyped. Results The detection rates of Listeria monocytogenes and Salmonella in fresh
meat samples were 28.2% and 39.6%, respectively. Furthermore, the detection rate of Listeria monocytogenes in beef

(48.0%) samples was significantly higher than that of pork (17.5%) and whole chicken samples (19.6%) (P<0.001),
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while the detection rate of Salmonella in pork (46.5%) and whole chicken (59.8%) was significantly higher than beef

samples (13.7%) (P<0.001). The contamination rates of Listeria monocytogenes (P=0.008) and Salmonella (P<0.001)

in traditional markets were significantly higher than those in supermarkets; 122 Salmonella strains were distributed in

21 different serotypes, of which Corvallis serotype (14.75%) had the highest prevalence rate. Conclusion There is a

high level of contamination of Listeria monocytogenes and Salmonella in fresh meat foods in Shanghai, which can

easily lead to food-borne diseases. Thus, it is recommended that government regulatory authorities should strengthen

the supervision of fresh meat foods.

KEY WORDS: fresh meats; Listeria monocytogenes; Salmonella; risk monitoring
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Table 1 Information of different fresh meat samples
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Table 2 Detection rates of Listeria monocytogenes in different
fresh meat samples
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Table 3 Detection rates of Salmonella in different fresh meat

samples
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Table 4 Serotyping results of Salmonella strains isolated from
different fresh meat samples

BRREC- /%
M2
HIG(55) NG R4 F(122)
Corvallis (1;2 8) 7(13.21) 1(7.14) 18(14.75)
London 4(7.27) 9(16.98)  2(14.29)  15(12.30)
Rissen 7(12.73) 4(7.55) 3(21.43) 14(11.48)
Derby 6(10.91) 5(9.43) 2(14.29)  13(10.66)
Agona 6(10.91) 4(7.55) 1(7.14) 11(9.02)
Kentucky 4(7.27) 3(5.66) 1(7.14) 8(6.56)
Indiana 4(7.27) 2(3.77) 1(7.14) 7(5.74)
Enteritidis 4(7.27) 1(1.89) 1(7.14) 6(4.92)
14,[5],12:1:- 1(1.82) 4(7.55) 0 5(4.10)
Meleagridis 1(1.82) 2(3.77) 1(7.14) 4(3.28)
Mbandaka 1(1.82) 2(3.77) 1(7.14) 4(3.28)
Typhimurium 1(1.82) 2(3.77) 0 3(2.46)
Braenderup 1(1.82) 2(3.77) 0 3(2.46)
Haifa 1(1.82) 1(1.89) 0 2(1.64)
Goldcoast 1(1.82) 1(1.89) 0 2(1.64)
Give 1(1.82) 1(1.89) 0 2(1.64)
Thompson 1(1.82) 0 0 1(0.82)
Saintpaul 0 1(1.89) 0 1(0.82)
Livingstone 0.00 1(1.89) 0 1(0.82)
Kottbus 1(1.82) 0 0 1(0.82)
Barranquilla 0 1.89 0 1(0.82)
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