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Investigation on the usage habits and hygienic status of refrigerator of
community residents in Tongzhou district of Beijing in 2018
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(Beijing Tongzhou District Center for Disease Prevention and Control, Beijing 101100, China)

ABSTRACT: Objective To understand the usage habits and hygienic status of storing food and cleaning frequency
of refrigerators in community household in Tongzhou district of Beijing. Methods Totally 60 households in 3
communities in Tongzhou district of Beijing were selected to investigate the service life of the refrigerator, whether
the refrigerator is cleaned regularly, the storage habits of fruits, eggs and cooked foods, etc. The separators and
bottom of refrigerator freezer were smeared, and the detection items included coliforms, Listeria monocytogenes,
Yersinia enterocolitica and Staphylococcus aureus. Results Among the 60 refrigerators investigated, 76.7% had a
service life less than 10 years, and the proportion of residents cleaning refrigerators regularly was 80.0%. Among

them, 41.6% of the residents did not store cooked foods separately from other foods, and 20.0% of the residents
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stored the fruits in the refrigeration room without washing and packing, and 13.3% of the residents mixed the eggs

with other foods. Totally 120 smear samples were collected from refrigerators, and the detection rate of coliform was

31.7% (38/120). The detection rate of coliform in the bottom of refrigerator was higher than that in the partition

(1/=5.546, P=0.019). Listeria monocytogenes, Yersinia enterocolitica and Staphylococcus aureus were not detected.

Conclusion The way to store food and hygienic condition in refrigerators exists potential food safety hazards, as a

result, food safety education and scientific guidance for residents should be strengthened to prevent foodborne diseases.

KEY WORDS: Tongzhou; household refrigerator; food storage; hygienic condition; foodborne pathogens
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