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Detection of pathogenic bacteria in the production and processing of cooked
meat products in some certain factory in Yantai from 2015 to 2017
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(Yantai Center for Disease Control and Prevention, Yantai 264003, China)

ABSTRACT: Objective To understand the bacteria pollution and characteristics of the meat products and its
production process in Yantai in 2015-2017. Method According to National food safety standard-Food
microbiological examination, aerobic plate count, enumeration of coliforms, Staphylococcus aureus, Listeria
monocytogenes and Salmonella were tested. The air of the departments was tested according to GB/T 16294-2010
Test method for setting microbe bacteria in clean room of the pharmaceutical industry. Results Among the 427
samples, 75 strains of pathogenic bacteria were detected with overall contamination rate of 17.56%. Totally 35 strains
of Listeria monocytogenes, 25 of which were derived from environmental samples, accounted for 71.42% of the total
detection rate. Twenty-six strains of Staphylococcus aureus were detected, which accounted for 23.19%, and 16
strains were derived from raw materials. Totally 19 strains of Salmonella were detected, which were all from the raw
materials. Conclusion Staphylococcus aureus and Salmonella are mainly detected from raw and excipient samples.
Listeria monocytogenes is mainly detected from environmental samples. Therefore, the procurement management
requirements of raw materials should be improved, and the quality management of raw materials be strengthened, and

aslo the disinfection of production environment.
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Table 1 Sampling number of samples from 2015 to 2017
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Table 2 Microbial pollution of the samples
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Table 3 Detection of pathogenic bacteria in various samples
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Table 4 Detection results of Staphyloccocus aureus
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Table 5 Serological distribution of Salmonella
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Table 6 Detection results of Listeria monocytogenes
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