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Monitoring and analysis for food-borne pathogensin Jilin province
during 2014~2015
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(Jilin Provincial Center for Disease Control and Prevention, Changchun 130062, China)

ABSTRACT: Objective To investigate the contamination of foodborne pathogenic bacteria in Jilin province, in
order to determine the type and distribution of high-risk foods. Methods The Salmonella, Pseudomonas
aeruginosa, diarrheogenic Escherichia coli, Campylobacter jejuni in 7 categories of catering food during 2014~2015
were detected based on the Manual for China national food contamination and harmful factors risk monitoring in
2014 and the results were statistically analyzed. Results Sixty-seven strains of pathogens were detected from
4067 samples, the total detection rate was 1.65% during 2014~2015, in which there were 27 strains of Salmonella, 20
strains of Pseudomonas aeruginosa, 1 strain of diarrheogenic Escherichia coli. and 19 strains of Campylobacter
jejuni. The detection rate of bottled water was 20.62%, which was the most seriously polluted. The detection rate of
meat and meat products was 3.72%. The detection rate of foodborne pathogenic in bulk and prepackaged food was
1.55% and 1.96%, respectively. Conclusion There are different levels of contamination of foodborne pathogenic
bacteria in market foods in Jilin province, while bottled water and meat products are the main types of contaminated
foods. The sanitary supervision department should strengthen supervision and management of food hygiene.
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