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Study on contamination status of Staphylococcus aureusin foodin Yunnan
province from 2016 to 2018
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ABSTRACT: Objective To understand the contamination status of Staphylococcus aureus in food in Yunnan
province from 2016 to 2018. Methods  According to GB4789.10, Staphylococcus aureus were tested in samples
from 2016 to 2018. The results were statistically analyzed. Results A total of 5272 samples were detected from
2016 to 2018, and 137 positive samples were detected. The total detection rate was 2.60%. The detection rate of
Staphylococcus aureus was not significantly different in different quarters (P=0.087), there were significant
differences in the year, region, food category, packaging category, sampling location (P<0.001). Among them, the
detection rate of meat and meat products and catering foods was the highest, the detection rate of bulk foods was
significantly higher than that of pre-packaged foods, and the detection rate of catering links and circulation links was
higher than other links. Conclusion From 2016 to 2018, the Staphylococcus aureus contamination of meat and meat
products and catering foods in Yunnan province was more serious than other foods. Pre-packaging can reduce the
probability of food being contaminated in catering and circulation.
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Table 1 Detection results of S. aureus in different years

G FEan R FRPE %R o /%
2016 1417 18 1.27
2017 2169 71 3.27
2018 1686 48 2.85
B 5272 137 2.60
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Table 2 Detection results of S. aureus in different places

HIX FEHEL KRRE T 1 2%/%
Pl 330 2 0.61
HE M 362 28 7.73
FKELM 266 5 1.88
T2 M 301 8 2.66
3l PR 306 4 1.31
EARCIEL 385 8 2.08
2N 618 8 1.29
WH YT 350 3 0.86
I v T 324 17 5.25
AT 303 2 0.66
L E T 272 1 0.37
b 268 10 3.73
SCN 334 14 4.19
Ji A 1 275 5 1.82
FET 238 7 2.94
A3 T 340 15 4.41
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Table 3 Detection results of S. aureus in different seasons
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Table 5 Detection results of S. aureus in different packages
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Table 4 Detection results of S. aureus in different food types
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Table 6 Detection results of S. aureus in different sampling places

SRAEH A AT PR % K tH /%
BRI G BT 2123 42 1.98
iR 2\ t] 2803 95 3.39
A I 337 0 0.00
T SRBH AT 5 0 0.00
FAts 4 0 0.00
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RSN TR 467 0 0.00
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