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ABSTRACT: Objective To investigate the risk of Sa/monella contamination in eggs sold in Guangdong province.
Methods Based on the monitoring results of Sa/monella in sold eggs from 2015 to 2019 and the nutrition and diet
monitoring results of residents in Guangdong province in 2012, the risk assessment of Sa/monella contamination in
eggs in Guangdong province was preliminarily evaluated by using swift quantitative microbiological risk assessment
(SQMRA). Results The number of illness cases caused by Salmonella contaminated eggs in Guangdong province
was estimated 6014/year with a probability 5.30x107°, among them, the consumption of uncooked eggs causing
Salmonella infections accounted for the main proportion of patients predicted. Conclusion As the potential risk of
consuming the Salmonella contaminated eggs exists in Guangdong province at present, the publicity related to egg
cooking should be strengthened and it is necessary to further carry out the risk assessment of Salmonella in food in
order to reduce the potential harm from Salmonella contamination.
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Fig.1 The attribution of cases from different egg preparation ways
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