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Investigation on microbial contamination status of takeaway catering in
Yunnan province in 2018
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(Yunnan Center for Disease Control and Prevention, Kunming 650022 China)

ABSTRACT: Objective To understand the microbial contamination of take-away foods in Yunnan province.
Methods In 2018, a total of 176 samples of takeaway food were randomly collected from restaurants, hotels, fast
food restaurants, snack bars, convenience stores/retail shops and online stores in 8 prefectures in Yunnan province.
7 microbial indicators were tested according to the relevant method of GB 4789 Food Safety National Standard Food
Microbiology Test. Results Among the 176 samples, 98 were unqualified, and the unqualified rate was 55.68%.
The total unqualified rate of colonies was 39.20%, and the unqualified rate of Escherichia coli was 16.48%. Among
the 176 samples, 11 detection results of food-borne pathogenic bacteria were unqualified, and the unqualified rate
was 6.25%. The detection rate of Listeria monocytogenes was the highest 3.41%, and the detection rate of Salmonella

and Staphylococcus aureus was 1.14%. The unqualified rate of Bacillus cereus was 0.57%, and the Escherichia coli
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caused by diarrhea was not detected. In the 8 prefectures, Pu’er city, Wenshan prefecture, Honghe prefecture and
Banna prefecture had high unqualified hygiene indicators. The rate of unqualified food-borne pathogens in the state
Wenshan and Qujing city was high, among the 6 types of take-away catering, the unqualified rate of rice noodles and
Chinese salads was the highest; the rate of food-borne pathogens in the circulation samples was high (7.80%), there
was a significant difference (P<0.05) from the service link sample (0.00%), the sample yield in the third quarter was
the highest, followed by the second quarter, among the five sampling location types, the food source of the online
store Sexual pathogens have the highest unqualified rate (7.91%), which was significantly different (P <0.05) from
the other four types of non-conformity (0.00%). Conclusion The overall sanitary condition of take-out catering in
Yunnan province is not optimistic, and there is a risk of food poisoning. It should be highly valued by the food safety
supervision department, timely develop and improve the relevant safety standards for take-away foods, strengthen the

supervision and inspection and monitoring of take-away foods, and strive to achieve online and offline integration of

F10 &

multiple supervision.
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Table 1 Microbial test results of Yunnan takeaway food in 2018

5 5 FE R EL R 5 Rt 2/% REWUE REHE%
MERZEE 22t N [RS8 176 168 95.45 69 39.20
KA R T4 176 64 36.36 29 16.48
IR BUR TR IR & BB A IR T 176 4 227 2 1.14
WA 2 AT BT 176 25 14.20 1 0.57
IR 176 2 1.14 2 1.14
IR R T 176 6 3.41 6 3.41
EVEPN7 M| 176 0 0.00 0 0.00

F2 TEBXPZRROHEDERMNER(FERERGBAEEE%)]

Table 2 Microbiological test results of takeaway food in different regions [number of unqualified samples(unqualified rate/%)]

HoM FEm 5L [RLIER KW 5 IR TR A 4 B (R A BRI o 2R M A 7 IR ARG G TR
PNl 24 6(25.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00) 1(4.17)
P 20 0(0.00) 1(5.00) 0(0.00) 0(0.00) 0(0.00) 1(5.00)
ARTPL 28 17(60.71) 4(14.29) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
BT 12 2(16.67) 0(0.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
SCil 20 14(70.00) 7(35.00) 0(0.00) 0(0.00) 1(5.00) 3(15.00)

Ji 2 20 0(0.00) 9(45.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
SLRLNI 28 20(71.43) 6(21.43) 0(0.00) 0(0.00) 1(3.57) 0(0.00)
ik 24 10(41.67) 2(8.33) 2(8.33) 1(4.17) 0(0.00) 1(4.17)
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(53.85% . 33.33%) M i, IR N 2 (40.82% . (76.47%, 13/17); W JE £ I M B0 B 8 bR R A0 R he s
16.33%); S EOR F AR bR AR A R LIS =R i (7.91%, 11/139), SHIEABGIE . PRERE . /NZIE . A%/
(12.82%, 5/39). FEJEREHHE0.00%) 4 B E 2R (P <0.05),
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Table 3 Microbiological test results of different types of takeaway food [number of unqualified samples/(unqualified rate/%)]

R e Habfg  EEEE RIBRARIETHE e O ek e AT WITRE U R

o

&R 10 5(50.00) 1(10.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
OKTHT ] b 55 19(34.55) 7(12.73) 2(3.64) 1(1.82) 0(0.00) 1(1.82)
P 9 2(22.22) 1(11.11) 0(0.00) 0(0.00) 1(11.11) 0(0.00)

Uz A 1 0(0.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
7] 2 0(0.00) 1(50.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
LEEaW/nEd B 99 43(43.43) 19(19.19) 0(0.00) 0(0.00) 1(1.01) 5(5.05)
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Table 4 Microbiological test results of takeaway food at different sampling stages [number of unqualified samples/(unqualified rate/%)]

KA Fafrg EEREC KBEREIREIHE S OME R WA UITIRE ISR R

Ji:&: 225 35 15(42.86) 6(17.14) 0(0.00) 0(0.00) 0(0.00) 0(0.00)

=X

i 38 PR 141 54(38.30) 23(16.31) 2(1.42) 1(0.71) 2(1.42) 6(4.25)
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Table S Microbiological test results of takeout meals in different seasons [number of unqualified samples/(unqualified rate/%)]

M Fa U EERSC RIBIRARIETH B ORI AT UITRE PR

B 39 15(38.46) 3(7.69) 0(0.00) 0(0.00) 1(2.56) 1(2.56)
W 49 20(40.82) 8(16.33) 0(0.00) 0(0.00) 1(2.04) 0(0.00)
] 39 21(53.85) 13(33.33) 1(2.56) 1(2.56) 0(0.00) 3(7.69)
AUESy 49 13(26.53) 5(10.20) 1(2.04) 0(0.00) 0(0.00) 2(4.08)

* 6 TRIRMHMSLAIINFZRITNHEDRNERTERERBHBTEREY)
Table 6 Microbiological test results of different types of take-out food at different sampling sites [number of unqualified
samples/(unqualified rate/%)]

SRR R R BVEREC ASRAm ST S OMARE WAERTE WITIRE PRI
RS B )5 15 2(13.33) 4(26.67) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
AL s 3 2(66.67) 0(0.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
INIZ s 17 11(64.71) 2(11.76) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
R /B G 2 0(0.00) 1(50.00) 0(0.00) 0(0.00) 0(0.00) 0(0.00)
o J 139 54(38.85) 22(15.83) 2(1.44) 1(0.72) 2(1.44) 6(4.32)
4 HeEEY E‘éj{iﬁﬁﬁﬁ%ﬂ%?ﬂﬂﬁﬁ%ﬁ@ﬁ%‘l&ﬁﬁ, AT LA S

Bdh SR BRCR DL, R IRA B AT LA o 2615 Je 95 7R

ARWKLIMES 176 DY5hSEU, A 98 i TEFAHE S B, A UL LSS TS Qe T B o AU I A 11 Ry
Kl S5 ARG, INEHEAE 55.68%, HAHEE BEAGHE BEEEUR R A AH, NEHAR 6.25%, X HE
N 39.20%, KIHBRAREIHEAGKER 16.48%. W% FAEE SRR, SElRayhEs, Aaaf. Wi
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