7 1 Vol. 7 No. 1
2016 1 Journal of Food Safety and Quality Jan. , 2016

2013~2014

( , 130033)
¥ E BN : Fik
2013 #R
2013~2014 11 433 , 74 17.09%,
42 21 9 2 2013 2014

(x*=0.09, P>0.05)
:73.33% 40% 30.61%
952% 7.23% 5% 3.33% &t

KA
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ABSTRACT: Objective To understand the detection of foodborne pathogenic bacteriain food of Changchun
city, in order to provide scientific data for the prevention and control of foodborne disease. Methods
Foodborne pathogens of foods were detected by the method of Manual for China National Food Contamination
and Harmful Factors Risk Monitoring in 2013. Results A total of 433 samples of 11 kinds of foods in
Changchun city from 2013~2014 were collected and analyzed. Totally 74 strains of foodborne pathogens were
found, and the total positive was 17.09%, among which there were 42 strains of Bacillus cereus, 21 strains of
Listeria monocytogenes, 9 strains of Saphylococcus aureus, and 2 strains of Salmonella. The detection rate of
foodborne pathogens in 2013 and 2014 had no significant difference (x*=0.09, P 0.05). The detection rates of
dairy products, meat and meat products, infant food, aquatic food, service food, instant non-fermented bean
products and quick-frozen rice products were 73.33%, 40%, 30.61%, 9.52%, 7.23%, 5% and 3.33%,
respectively. Conclusion There are different degrees of contamination of foodborne pathogens in food of
Changchun city. The detection rates of foodborne pathogens in dairy products, meat and meat products and
infant food are higher, and the main pollution bacteria are Bacillus cereus and Listeria monocytogenes, so the
supervision of dairy products, meat products and infant food should be strengthened.
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