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Analysis of the surveillance results of foodborne pathogenic factors in
Xishuangbanna from 2011 to 2018

XU Wan-Lu, WANG Yu', LI Guang-Ming, YANG Ya-Ling, WU Xian-Yang

(Center for Disease Control and Prevention, Xishuangbanna Prefecture, Yunnan Province, Jinghong 666100, China)

ABSTRACT: Objective To understand the pollution level and trend of main pollutants and harmful factors in food
in Xishuangbanna prefecture, and to find out the hidden danger of food safety in time. Methods According to the
Implementation plan of food safety risk monitoring in Yunnan province, a total of 1640 samples of 18 categories were
collected from 3 counties (cities) in the prefecture during the period from 2011 to 2018 for general health index
testing. It mainly detected 15 foodborne pathogenic bacteria such as Bacillus cereus, Saphylococcus aureus and
Salmonella, and analyzed and evaluated the test results. Results A total of 103 pathogenic bacteria were detected in
food samples with an overall pass rate of 93.7%, the pass rate of general hygiene index of 866 food samples of 15
categories was 100%. Totally 8 common pathogenic bacteria including Bacillus cereus, Staphylococcus aureus and
Salmonella were detected, of which Bacillus cereus had the highest detection rate, followed by Staphylococcus aureus
and Salmonella, with the detection rates of 14.1% (36/255), 1.5% (15/1025) and 1.3% (15/1152), respectively. The
detection rates of pathogenic bacteria were highest in food and beverage, meat, meat products and aquatic products

were 12.6%, 11.4% and 8.7%, respectively. Conclusion From 2011 to 2018, the monitoring of food microorganisms
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and pathogenic factors in Xishuangbanna showed high contamination of pathogenic bacteria in food and beverage,
the risk of foodborne illness was the highest.
KEY WORDS: foodborne pathogenic bacteria; analysis of monitoring results; data utilization
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Table 1 Food category and quantity of foodborne pathogens monitoring in Xishuangbanna prefecture in 2011-2018
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Table 2 Surveillance results of pathogenic bacteria in food in Xishuangbanna from 2011 to 2018
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Fig. 1 Qualified rate of food during 2011 to 2018
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Fig.2 Failure rate of 18 types of monitored foods
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Table 3 Item test results of the continuous monitoring with higher detection rate of food and beverage, meat and meat products and
aquatic products from 2014 to 2018 [n (%)]
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