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Comparative analysis of Salmonella limits in food hygiene standards at
home and abroad
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ABSTRACT: Food poisoning caused by Salmonella not only harms the health of human, but also causes serious
economic losses. With the emphasis on food safety and the gradual integration of China’s economy and the
international market, China’s current Salmonella limited standards can no longer meet the needs of protecting
consumers’ health, and is not conducive to enhancing the competitiveness of China’s food import and export trade.
This paper summarized the similarities and differences of Salmonella limit standards in food hygiene standards
between China and the International Food Microbiological Standards Committee (ICMSF), the International Codex
Alimentarius Commission (CAC), the European Union (EU), the United States, Japan, Canada and Australia, so as
to provide references for the development of internationally limited Sa/monella standards.
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Table 1 Salmonella limit requirements in Chinese food
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Table 2 US livestock federal regulations-Salmonella limit
requirements for livestock and poultry products
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Table 3 Salmonella limit requirements in food products of ICMSF

SRAETT R

£ R R AR PSASig a5

noc m

BN TR M. AEAE IR 10 0 0
JEE . WERE, 20 0 0

AP KRS, L T 5 0 0

e fE AT, HE10 15 0 0
MFEENEE, FE1L 30 0 0
XEENEE, FE12 60 0 0
W, rFE 10 5 0 0
EHHEH, FE 1 100 0 0
EHEMR, TE 12 20 0 0
SEENEE, FEL0 15 0 0
MEENEE, FE1L 30 0 0
XEENEE, FE12 60 0 0
R, FFE 10 5 0 0
ERHEH, HE 1 100 0 0
EHHER, TE 12 20 0 0

LB

Hll b (TR TR,
L LRI 3, W)

22,6 MEXRLTIVITKBFEEL

IR L LE S FUR VDT TR B A T Bk
FR A n=20, ¢=0, m=0 CFU, HZEHl 5 Ay PR 5 R T Bk A
B, M F E bR & 3 2 R 4 (Codex  Alimentarius
Commission, CAC)JFR I ZR . &I, &7 AY R i Bk 2
MR FHALE R LI HLAARAREBR & 0% 5.
227 CACAE&T VTR EEAL

E PR M 7 522 (CAC) K Ty BTV I IR IR
HARMER Y EE AT IS 4 25 Fhlsh . Ehldh, 51
il R A OO ot L i R R R A LA TR A
I3, HRFEN BN n=15, =0; X THTHHETHIA
1 i B SRARE I SRS AR T =30, ¢=0; X T bt
TR, I KHVE 2SR AR AE B LA, I n=60, c=0;
DO i BT I - T D & i T R W Yo i) S 2 )
m=0 CFU, JMAR}H B Bk 5 HE A /25 g HAAR
FRIEFRAE LR 6,



%16 1) PhArEE, A ENAME O TAERRHER YD T G R R A i 5269

F4 REaRPEPPIIREREER

Table 4 Salmonella limit requirements in food products of EU
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Table 5 Salmonella limit requirements in food products of Canada Table 6 Salmonella limit requirements in food products of CAC
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