511 % 55140 B 2 4 o iR A A Vol. 11 No. 14
2020 47 H Journal of Food Safety and Quality Jul., 2020

2018 6~10

AL 2L @l Ak oz ok LR &Y
(1. b BRI R B, Wb B eE SR =E, AFKE  050071;
2. THLIG R Bl 2B, ARIE 050000)

B E: B U T R SR BEXS D T RS Y O, AR I U R A A
B, S HR BRI R T TR EAR S K G . B3k 2018 4F 6~10 A M Jb4 i i Xl 3B i 85 4 1A 7
B BEXG A TIRA, FREL 25 g 247 M6 VA B T 225 mL (ZE o ER (UK, TRIAs (I 2% ol i (3 K S &2 oh kv
BEXG . S5 0.1 mL FiT R RCE T AL LR AP G IR[(42+0.5) °C, 24 h], BRI, I AR
Jid A ELER MO B FR B 2E A I AR 00 1, (] VITEK 42 [ S0 o0 RGN ] SRR EA T4 . R LR
P TTERTEBHERE Al 144 03, BIVERL IR 63%, A ATEFYE 75 0, KRN 65%, & EEXGFIYERL 69 1,
KR 60%. FE AT BEAS 6~8 F IR H R m T 9~10 A6y, &g L& I A TE KBRS rhbT]
PRBR PR A0S 5y, I ELREIL BE i /A8 AL T, 0T X8 I | P KR DL o i 0 5 2 3 P A PR 5 A 7 M
PARRARYD 1T R 5 L

SKEIA: IALA, FEPIE; RS, VTR

Investigation and analysis of Salmonella contamination in pork stuffing and
whole chicken sold in Hebei province from June to October in 2018

WANG Zan', LIU Liang', LIU Yu-Meng', LI Yong-Bo', LIU Shuai', ZHANG Jie', ZHOU Wei"*"

(1. Hebei Food Inspection and Research Institute, Hebei Food Safety Key Laboratory, Shijiazhuang 050071, China;
2. College of Life Science, Hebei Normal University, Shijiazhuang 050000, China)

ABSTRACT: Objective To understand the situation of the Salmonella contamination in pork stuffing and cold
chickens sold in parts of Hebei province, and grasp the positive distribution of Salmonella in some Hebei province, so
as to provide reference for future regulatory authorities to prevent and control Salmonella. Methods From June to
October 2018, the market pork stuffing and cold fresh chicken were selected from some areas of Hebei province for
investigation. Approximately 25 g pork stuffing was weighted and put in 225 mL buffered peptone water, and at the
same time, the buffered peptone water was used to rinse the chilled chicken repeatedly. 0.1 mL former bacterial
solution was taken and cultured in magnesium chloride malachite green broth [(42+0.5) °C, 24 h]. The enrichment

solution was removed and xylose lysine deoxycholate and bismuth sulfitet were used for scribing. VITEK automatic
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microbiological analysis system was used to identify suspicious colonies. Results A total of 144 Salmonella

positive samples were detected, with a positive detection rate of 63%. There were 75 positive samples of pork

stuffing, the positive detection rate was 65%, and 69 positive samples of Salmonella in cold chickens, the positive

detection rate was 60%. The positive rates of pork stuffing and chilled chicken from June to August were higher than

those from September to October. Conclusion The detection rate of Salmonella in pork stuffing and cold chickens

in Hebei province is high, and it changes with the temperature. The source, transportation and sale place of chicken

and pork should be supervised to reduce the probability of Salmonella pollution.
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Fig.1 Comparison of positive Salmonella in cold chickens from
June to October (N=3)

RPN
= HPEAERE PR

6 7H 84 9A 10H
Aty

2 6~10 JIRERNA PR V0 T] FR I BT H A B (n=3)
Fig.2 Positive comparison of salmonella detected in pork fillings
from June to October (nN=3)

3.5 RS

TR ARR T AT LB, WALE T ER ARG . B EES
FVD T T EG TR PR A e g =g, T DX A 74 00 B PR A 3 i
=, BRSPS B s, AR BT L v B XS
FERTARI BRPERS ORI R T T . 6~8 JT R XS FISE A
TR BEPERE R =T 9~10 A4y, BaBHTS ) FC B By FEMEAS
HOREZIR T o V1) FC B FE A 2 0 s mT RE 2 Pl
THA . GREA", SR ERET R B TR,

PRLIHE W T R R X 244 A PR AT B B T . SR PR RV
BN S PUAARE AR E XLD SFAR b 24 B R ] PR
WILAS, MPERRA L OMIIPT G R 1 FHE, REERGHEA
58 POV RE A BEEAS HH AR . DRIS A5 OI7E 400 f3 £t
St 75 OR VBT R B BHAEAE b, A A 55 A 23 S
(ORI T 7S 8 A N TR R o e L W A E e
Pl R AR B R R AR, 2RI
KR T HEFEA LY, [ A7AE 7 M BE T W3R 15 v i Sk
TR AT BEE— TG e AR ) o Hi G, ARESE
JB SR AT IR TS Yo ih 5] 74.6%!", e A
Hl AR AR s A R, TR RS
MIARSER, A SURGPT TR B AT RE, T 94 W 3K
7oy AR e s i S TG e o 2401 9550+ iU
B AR L B b AT S R, DR Vb1
PR 1 KU o fii 2 3, AT 2 5 | A B IR o SRR AR
A UOVR BAE A3 L B Y, B BRI A AE 58 S5 Y
THOL, R BT S BOW B A7 AE — E 1 2R 4k, B LS
RRAE G R LT RAEMIR, R F T TR EA
[l 255 Ly M B A 15 e A O

4 FHR5IR

ATHFTXF 2018 4 6~10 H I[A6A TH B 5 R 1 S V8 ik XS
YT B Y AT TR 500, 45 R A B
T TRV B e R b 1) EC T PH I A T R ARy, I ELRER R
BIAR AT AR o WS 1 sk A 1A il R U0 1) R BT
W, WBHFRAE SR H R TR, R B e R LA
Bij L VD T TR A . WA TR AT XS P L 4 TR A T
B AV S P AL R B AT WS, B AR S XA IR
WHEATIH R RK B AR, B k28 SOy, DARRARVD T R TE
75 G LA

EE P

[1] XU, BRAHS, MHIK, 45 2015-2018 4FAEEE AIRMERIRIDT TG
RIS DL T[], B IE R E AR, 2020, 36(3): 223-228
Liu XJ, Chen WW, Fu YX, et al. Analysis of surveillance of foodborne
disease salmonella in Fujian from 2015 to 2018 [J]. Chin J Zoono, 2020,
36(3): 223-228.

[2] Anderson TC, Nguyen TA, Adams JK, et al. Multistate outbreak of human
Salmonella typhimurium infections linked to live poultry from agricultural
feed stores and mail-order hatcheries, United States 2013 [J]. One Health,
2016, (2): 144-149.

[3] 2%, Wikas, BRELE, S TP AR 2016-2018 AEU0T FRH LKL
Py SSM A (). LRI BRIk, 2019, (25): 89-92.

Lan L, Zeng XY, Wei CY, et al. SSM analysis of Salmonella surveillance
data in Guangxi autonomous region from 2016 to 2018 [J]. Anhui J Prev

Med, 2019, (25): 89-92.

2G5 I]. BT 24, 2016, (5): 291-293.



4718

B dn 2 4 R R I A 4R

81

[10]

(1]

[12]

[13]

Xing Y, Qian YC, Hu ZW, et al. Serum distribution and drug resistance

analysis of 75 Salmonella strains in Hefei [J]. Anhui J Prev Med, 2016, (5):

291-293.

FAR, XUEEEE, S, S NARARE B SEIR YT CQTE LI B R i 2
W], o BRI 2E4R, 2017, 33(6): 517-521.

Wang J, Liu XX, Zhang Q, et al. Salmonella serotype and drug resistance
test in Shandong pig slaughter [J]. Chin J Zoono, 2017, 33(6): 517-521.
TRIAGE, EERI, BRI, SF. TRE VKBRS P GBS R U T RS G
TEBLIRAE[)]. 2R FiE ], 2018, 24(20): 96-97, 111.

Xu LN, Yan LG, Zhu YD, et al. Investigation of Salmonella contamination
in chilled chicken and roast chicken in Henan province [J]. Anhui Agric
Sci Bull, 2018, 24(20): 96-97, 111.

RS REA A BE P U T IR S PR T R e F )], R R RS E
JEH, 2017, (3): 50-52.

Song DY. Analysis and harm of Salmonella pollution sources in pork
production chain [J]. Shanghai J Anim Husband Veter Med, 2017, (3):
50-52.

Hung YY, Kyoko K, Mobley JA. Epitope mapping of Salmonella flagellar
hook-associated  protein, FIgK, with mass spectrometry-based
immuno-capture proteomics using chicken (Gallus gallus Domesticus)
sera [J]. Veter Immunol Immunopathol, 2018, (201): 20-25.

TR, B, RIS, 55 BRIGCHE &N LBEE P TR ETS 4
ST PEAEAR L4, 2011, 20(7): 22-27.

Shi Y, Yang BW, Shi JL, et al. Analysis of Salmonella contamination in
livestock and poultry meat and mixed vegetables in Guanzhong, Shaanxi
[J]. Northwest Agric J, 2011, 20(7): 22-27.

WREKAE, IR Y50 Pl IR AR IIEL R S BT )], B
ARSI, 2018, 9(24): 254-257.

Chen QJ, Xiang JY. Results and analysis of capability verification of
Salmonella in chocolate [J]. J Food Saf Qual, 2018, 9(24): 254-257.
FNLOY. VDT IR B HEO e M 237 R - AR 58 R AL Bt T i
NFH[D]. Bnt: ARl KA, 2015.

Zhai LG. Study on molecular detection technology of Salmonella and its
pathogenic serotype and its application in food [D]. Nanjing: Nanjing
Agricultural University, 2015.

FOAN, TR, EUREBOR TR S E R TS B[], '
SRR, 2015, 6(9): 3414-3419.

Zhang GG, Lai WH. Research progress on immunological detection
methods of foodborne pathogens [J]. J Food Saf Qual, 2015, 6(9):
3414-3419.

R, XA, e, 55 9Othric DNA-REVESAL i1 880 RE S B
BORPEHAINRG P s yb T TIRIE[T]. B 5 R EE Tk, 2019, (10): 1-10.
Meng YY, Liu LL, Yang XP, et al. Rapid detection of Salmonella in

chicken by fluorescently labeled DNA-magnetic graphene oxide magnetic

[14]

[15]

[16]

[17]

[18]

[19]

separation technology [J]. Food Ferment Ind, 2019, (10): 1-10.

GB 4789.4-2016 i A2 ZZhnilE AV AR R
4[S].

GB 4789.4-2016 National food safety standard-Food microbiological
examination-Salmonella [S].

USDA Food Safety Inspection Agency(FSIS, USDA)MLG 4.05: Isolation
and identification of Salmonella from meat, poultry, pasteurized egg and
catfish products [S].

FRES, KA, W/MA, 55 BT R R U] RS YR 2 R 43 R[],
EYI2E], 53(12) 1 1326-1333;

Chen L, Zhang JM, Yang XJ, et al. Investigation and typing of Salmonella
contamination in southern foods [J]. Acta Microbiol Sin, 53(12):
1326-1333;

BN, XUBE, S, A5 DI DA LB R v T TR 1Y
GBS RHMSED]. AR, 2013, 34(11): 250-253;

Hou XG, Liu SL, Han XF, et al. Isolation and identification of Salmonella
in pork industry chain in part of Sichuan [J]. Food Sci, 2013, 34(11):
250-253;

oyl H, B SRR YT RS Y T AL, AR
2%.,2006, 23(7): 80-81.

Zheng KX, Zhao GH. Serious contamination of Salmonella in swine
carcass should be considered [J]. Swine Sci Ind, 2006, 23(7): 80-81.
b SO S S B L YRS 6 AN £ =3 7 S T S T ]
FI4T 8 Y [T]. WIdbAOl B2, 2019, 58(16): 115-117.

Guo YD, Zhang YH, Han X. Preliminary isolation and identification of
Salmonella in the processing, storage,sales stages of chicken product [J].
Hubei Agric Sci, 2019, 58(16): 115-117.

GrAE% 4 apak)

EZE &N

T % wmt, IR, FEMRRAE
REREE.
E-mail: 280554913@qq.com

B %, ESRIREWN EEZHRS
EMARRRE.
E-mail: zhouwei0311@163.com



