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Analysis of monitoring results of foodborne pathogenic bacteria in foods
sold in Guangzhou in 2016

LI Hai-Lin"", YU Chao', LIU Yu-Fei', LIANG Bo-Heng', LIN Xiao-Hua'

(Guangzhou Center for Disease Contral and Prevention, Guangzhou 510440, China)

ABSTRACT: Objective To investigate the contamination and distribution of foodborne pathogens in food sold in
guangzhou, and to find out the risk factors. Methods Totally 1058 samples of 6 kinds of food were collected in
2016 for monitoring Vibrio parahemolyticus, Staphylococcus aureus, diarrheogenic Escherichia coli, Salmonella,
Bacillus cereus and Listeria monocytogenes. Results A total of 164 strains of food-borne pathogens were detected,
and the total detection rate was 15.50%. The highest detection rate was found in Vibrio parahemolyticus (40.93%),
followed by Bacillus cereus (9.29%), Staphylococcus aureus (2.38%), Listeria monocytogenes (2.08%), Salmonella
(1.42%), and diarrheogenic Escherichia coli (0). The detection rate of food-borne pathogens in the aquatic animal
products was the highest (43.52%), followed by baked foods(13.64%), the foods of small vendors (10.62%),
chicken(8.47%), refrigerated diet (7.50%), and cooked meat products(6.82%). The detection rate was significantly
different in different food. The highest detection rate of food-borne pathogens from eatery in different sampling
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places (50.00%), followed by farmers markets (17.70%), supermarket (16.71%), small vendors (10.62%), and the

lowest was retail store(9.83%). The detection rate of food-borne pathogens in bulk food (15.85%) was higher than the

pre-packaged food (9.09%). The detection rate in the urban was higher than that in the suburban in the baked foods

and chicken, and the detection rate was 0 in the foods of small vendors in the suburban. Conclusion There is a

higher detection rate of food-borne pathogens in consumption food in Guanghzou in 2016, and we should strengthen

management for the higher risk food to prevent and control the food-borne disease.

KEY WORDS: food; food-borne pathogens; monitoring
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Table 1 Detection rate of food-borne pathogens in Guangzhou

in 2016
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Table 3 Detection rate of food-borne pathogens for 6 kinds of foods of different sampling sites or packaging in Guangzhou in 2016
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Table 4 Detection rate of food-borne pathogens for 5 kinds of foods of different districts in Guangzhou in 2016
e X4 FE AL K K HH /% 71a Py
FROLR X 88 19 21.59
B b X 9.456 0.002
JEi X 88 5 5.68
FROLR X 126 16 12.70
HEXG A 6.218 0.013
JEIX 110 4 3.64
O IX 104 51 49.04
IR b . 2.791 0.095
JEIX 89 33 37.08
N LB IX 110 6 5.45
R 0.644 0.422
JEIX 110 9 8.18
\ HL R X 79 12 15.19
IINHER A \
JEIX 34 0 0
e ORISR TS . . ORI R, . A X, R XKAREEL . EE. Fik. Y. Ak X
Fz5 2016 £ M 3 X BRRAEFR RS RS BB IFL—RK
Table S Detection of total numbers of colony for 3 kinds of foods in Guangzhou in 2016
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