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Analysis of Yersinia enterocolitica contamination in fresh meat in market in
Nanchang city from 2018 to 2019
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(Jiangxi Food Inspection Testing Institute, Nanchang 330001, China)

ABSTRACT: Objective To investigate the contamination of Yersinia enterocolitica in fresh meat in Nanchang
from 2018 to 2019. Methods The main fresh meat products (pork, beef and chicken) sold in Nanchang city were
selected as the research objects. From August 2018 to July 2019, samples were collected from local supermarkets and
farmers' markets every month. The samples were separated by 4 °C cold enrichment and CIN plate, and biochemical
identification of the suspected bacteria was performed. The detection rates of Y. enterocolitica in different sampling
sites, different types of meat and different sampling time were compared. Results The average detection rate of Y.
enterocolitica in 480 collected samples was 14.8%, and the detection rate of Y. enterocolitica in samples from
supermarkets was higher than that in samples from farmers' markets. The positive detection rates of pork, beef and
chicken samples were 7.0%, 18.8% and 22.5%, respectively. The highest pollution risk of pork and beef samples was

from conditioned meat. The positive detection rate was at a high level from December 2018 to April 2019.
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Conclusion The risk of Yersinia enterocolitica contamination in whole chickens and conditioned meat should be

paid more attention. The pollution risk of Y. enterocolitica was at a high level in meat stored in low temperature.
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Table 1 Detection of Y. enterocolitica in different types of meat
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Table 2 Detection of Y. enterocolitica in different sampling sites
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Fig.l1 Detection of Y. enterocolitica in different sampling time
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