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Analysis of monitoring results of foodborne pathogens in 9274 meat
and meat products
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ABSTRACT: Objective To understand the contamination of foodborne pathogens in 9274 meat and meat products
in Jilin province, and provide scientific basis for the prevention and control of foodborne diseases. Methods 9274
samples of 6 kinds of meat and meat products sold in the market were collected from the nine cities of Jilin, including
raw livestock meat, raw poultry meat, cooked meat products, prepared meat products, frozen minced meat products
and animal blood and products. Ten kinds of foodborne pathogens were detected according to the national standard
method. Results The total positive detection rate of foodborne pathogens in 9274 samples was 3.9% (366/9274).
The highest detection rate was prepared meat products (13.0%, 63/483), followed by raw poultry meat (5.6%,
107/1900) and raw livestock meat (5.0%, 71/1428). The main pathogens were Listeria monocytogenes,
Staphylococcus aureus and Salmonella. The detection rates of Campylobacter (7.5%, 31/411) and Clostridium

perfringens (3.9%, 7/180) were higher than those of Salmonella (3.5%, 8/231) in raw poultry meat. Yersinia
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enterocolitica was not detected in raw poultry meat and raw meat. Listeria monocytogenes, Campylobacter and

Yersinia enterocolitica were not found in animal blood and products. Salmonella was not detected in frozen minced

meat products. And no Escherichia coli O157, Shigella and Bacillus cereus were found in cooked meat products. The

annual detection rate of cooked meat products was 1.3% to 4.4%. Conclusion The contamination of pathogens

existed in meat and meat products of Jilin in varying degrees for many years, and there is a risk of foodborne

diseases.
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