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Analysis of contamination status and related risk factors of foodborne
pathogenic bacteria in local specialty foods of Dali prefecture

HU Ru-Yuan, CHEN Ran’, YANG Hong-Ju

(Dali Prefecture Center for Disease Control and Prevention, Dali 671000, China)

ABSTRACT: Objective To investigate the food contamination caused by foodborne pathogens and related risk
factors in local specialty foods of Dali. Methods According to the GB/T 4789-2016 Food microbiological test
standard, a total of 153 pieces of two special foods (raw skin, dairy fan) collected in 2016-2017 were tested for
Staphylococcus aureus and Salmonella. The test results were analyzed and compared according to different years,
sources, types, and quarters. Results Among the 153 samples, pathogenic bacteria were detected in 35 samples, and
the positive rate was 22.88%. The positive rates in 2016—-2017 were 34.72% and 12.35%, respectively. The positive
rates of samples in the catering links and farmers market were 21.51% and 25.00%, respectively. The pathogenic
bacteria were detected in both specialty foods. The positive rates of raw hide (cold pig skin) and dairy fan were
24.24% and 20.37%, respectively. Among the 35 detected pathogens, 85.71% was contaminated by Staphylococcus
aureus. There was a statistically significant difference in the detection rates of foodborne pathogens among the quarters
(P<0.05). Conclusion There is a potential risk of contamination of characteristic food pathogens in Dali prefecture, so
it should be strengthened the food safety risk monitoring and improve the health education level of the population.
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JH Excel 2007 #E4785 5% A, F IBM SPSS Statistics
21 ATEHEG AR B, @2 U R KRR, L P<0.05
HHNERE G FE L.

3 HER5SH

3.1 TAEEERIFEMEHRELN

2016~2017 4EFLAGIEE S, 153 1, ¥ & EAEE0RE
354k, BARHRN 22.88%. FAF LRI H R 22 A Giit2F
X (£ =10.818, P=0.001 < 0.05), W3 1.

Fz1 2016~2017 EEFEREER
Table 1 Detection results of foodborne pathogens from 2016

to 2017
AEfY BE SR FRAERE /4 T 2%
2016 72 25 34.72
2017 81 10 12.35
A1t 153 35 22.88

3.2 T EXRHEM SRR M ERE RN IR
HOHAE i R AR IR AR, RS AT 2 28, Sk ARIKIF
TRRERL 93 1, BEAPHTER 21.51%; K ART SRR
Sl 60 1, REALFHTEZR 25.00%, 2 KRB BEER A,
ST 3 1) B 3R W 3 A TR, (R F AR IR Rk
SR 37 (R S R R 22 B R G 2R B L (7=0.252, P=
0.615 > 0.05) 2 H B IRIRT BIFE S A [R5 BH M 22 18] 45
2 RAETE G T 7 L (4#=15.401, P =0.000 < 0.05), K H
BT S R i B R 22 53 0 4e 1% 7 X (°=0.200, P=
0.655>0.05), L% 2,
33 T EMEMGHEE R MAPEREENIER
HOEAE AR AR AR S 2 2 28, P AR e (o
PEA G ) B PHAE A, N 24.24%, FLAE 9 BH MR N
20.37%. PRSI BHTE R 22 7 0G0 (7 = 0.297,
P=0.586 > 0.05), W3 3,



7758 Rl e 410 %%
*2 AEBRIFEHHERENER
Table 2 Detection results of samples from different sources
BRI KA
&
4 PR 5L Kt 2 /% 4 PR 5 K H /%
2016 43 17 39.53 29 8 27.59
2017 50 3 6.00 31 7 22.58
Hit 93 20 21.51 60 15 25.00
*3 TESENERSHREARNER
Table 3 Detection results of foodborne pathogens in different kinds of food samples
G Ell SLE e ST A BRI 5L U1 T G TS A SO S R BOR AR H 2%

A B 99 19 5 24 24.24

FL 54 11 0 11 20.37

&it 153 30 5 35 22.88

3.4 KEBHBENERE

2 i B A — S BE R . e 35
PEBOR B, 4 T 60 8 8 BRI R R A B,
85.71%. PHFNEUHR M LA E B 225, BRI+ E
X (4=20.163, P=0.000 < 0.05), W% 4,

T4 HRHEZRHBRENMEREL

Table4 Proportions of various pathogenic bacteria

L7 =Sl 1733 T /%
B O AR 30 85.71
TR 5 14.29
& i 35 100.00
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TE 2 RPN E B 4 T R A BRI AR R
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R AR S AP 1 TR
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=

4 A F Wb U B0 e R R
11.11%~41.03%. 25 "= 5% —F B MR 9 22 A T
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R A G275 X (£=4.994, P=0.025<0.05), %
JE 55 T 2 B B R ) 22 B AT BT 2R TS L (7=8.566,
P=0.003 < 0.05), W55,

x5 TRZEEHRHBRERNER
Table 5 Detection results of foodborne pathogens in food
samples from different quarters

B R FH 1 B ke Ak Rz 2% /%
B 39 8 20.51
ey 39 16 41.03
oS 39 7 17.95
EHESS 36 4 11.11
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Fig.1 Distribution of Staphylococcus aureus in the food samples
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