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Analysis of Listeria monocytogenes contamination in bulk cooked
meat products
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ABSTRACT: Objective To analyze the contamination status of Listeria monocytogenes in bulk cooked meat
products. Methods According to the method stipulated in GB 4789.30-2016 Listeria monocytogenes test,
qualitative and quantitative detection of Listeria monocytogenes in raw materials, production environment, products
in each processing link and products in different sales environments of cooked meat products in bulk were conducted.
Results The overall carrier rate of raw meat reached 21%; the detection rate of the third area (the area away from
the food contact surface) in the production environment was 2%, and the remaining areas were not detected. The
detection results of Listeria monocytogenes in each processing link were all less than 10 CFU/g. The proportion of
Listeria monocytogenes detected in products under different sales environments was 93% with the result less than 10
CFU/g, the proportion of samples between 10 and 50 CFU/g was 6%, and the proportion greater than 50 CFU/g was
1%. Conclusion Raw bulk cooked meat products are the main source of Listeria monocytogenes contamination, and
cooking and other processing links can effectively kill Listeria monocytogenes. The sales environment is also related
to the degree of contamination of Listeria monocytogenes in bulk cooked meat products. For unpackaged products,

specialty stores are superior to the agricultural market.
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Table 1 Testing status of Listeria monocytogenes for raw materials of cooked meat products in bulk
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Table 2 Testing status of Listeria monocytogenes of braised meat products in bulk sauce in processing environment
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Table 3 Testing status of Listeria monocytogenes of braised meat products in bulk sauce before delivery
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Table 4 Testing status of Listeria monocytogenes of braised meat products in bulk sauce in different sales environment
(quantitative detection)

¥ <10 CFU/g i #5361 10~50 CFU/g i K %&{E>50 CFU/g 1

5 5 K Koo REA I 4 BREA A FEA A A
FEAR HH/% AR dH/% REARR i H /%
RFEMHIE A FHE . BE . B R 15 13 87 1 7 1 7
JRBING Sk | MR | WS RS
G
KA ML B W 1 15 12 80 2 13 1 7
KR HE C YEXSHE . KEXSHD, FEXGZL 15 14 93 1 7 0 0
KA H)E D . . KIS 15 14 93 1 7 0 0
. RSN BT EA L ERE
mnEE A — 15 14 93 1 7 0 0
. JPRBING | AR . e FEN A
im s B DA 1 T 15 14 93 1 7 0 0
U C ez U] =N EF%%H; (LY Y7 s s 100 o 0 o 0
g %
o HEEN . mEEh. VIR X
wi G D B v 15 14 93 1 7 0 0
S i 3 Ity 17 33 I
EPT TN ﬁ*‘%ﬁ%‘; o W 15 15 100 0 0 0 0
JiE . g
M2 a5 B JERER . g 15 14 93 1 7 0 0
ML C BIFG  3G#ds XK 15 14 93 1 7 0 0
KRE R 2o T . REM
.
M4 585 D [T 15 14 93 1 7 0 0
ait 180 167 93 11 6 2 1

1. KB R GB 4789.30-2016 55 ik (FATR); 2. AR AR ST 45 Ak ST A R P I T B RS 65 00 7 s R R R Al
e | S AR | AR LR SR AR R b I P o DAY 2 L A A T T S R P i, R R T Ve R
ez, R —8h 3~7 d.

20 tH22 90 AEAUE IR 4 KECH 2~ 25 T
JE B iy YRR 2 R B ) B R A, 1 5
M DX RV B B R R G A PR R IR 5. (R Ay
U PG 22 2 O BOA HE AR LE, ALHIE T — 0
N AEAE KR 14 T 4552 KPS,

3.5 FRFIRTREFHTEREENFHEFRE
m & S 1B R B XU TG

B IR SO TR 7 | I e e 1 A A
JEU O B KA MRS PR — P B2 AR L B IR B0 1,
5 A4 41 (World Health Organization, WHO)EL K H51



oM

T, S HBCR AP dh P R TR R S SR L 2915

x5 FREFRMXMEERMAETHEFRIREEKR

Table 5 Limit requirements for Listeria monocytogenes in ready-to-eat foods in different countries/regions
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