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Prevalence of foodborne Salmonella in some areas of Jilin city in 2018

WANG De-Yu, ZHOU Feng-Yan"

(Jilin Center for Disease Control and Prevention, Jilin 132001, China)

ABSTRACT: Objective To analyze the surveillance cases of foodborne Salmonella in some sentinel hospitals of
Jilin city, and investigate the epidemic situation of foodborne Salmonella in some areas of Jilin city in 2018. Methods
The surveillance information of foodborne Salmonella cases in some sentinel hospitals in Jilin city was collected for
research and analysis, and fecal specimens were collected for pathogenic detection of foodborne Salmonella. Results
The detection rate of foodborne Salmonella in some areas of Jilin city was the highest in the group of infants. The
suspected exposure to food were mainly foods such as fruits and their products, meat and meat products, and mixed
foods. The suspected exposure to food in bulk was the most, and the place of purchase was mainly the market. The
detected foodborne Salmonella were mainly Salmonella enteritidis and Salmonella typhimurium. Conclusion Food
safety and hygiene supervision should be strengthened to reduce the occurrence of foodborne diseases in Jilin city.
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Table 1 Basic distribution of foodborne Salmonella cases

iH i B4 HIRL /%
2L(0~0.6 %) 3 7.3
41JL(0.6~2 %) 25 61.0
JLE(3~6 %) 3 7.3
BAE(T~14 %) 0 0
FAE(15~35 %) 5 12.2
HAF(36~60 %) 0 0
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Table 2 Distribution of suspected exposed food
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Table 5 Detection of foodborne Salmonella
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Table 4 Purchase location of suspected exposed food
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