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Microbial contamination and risk analysis on the production and processing
of low-temperature meat sausages in a food factory in Guangzhou from
2015 to 2017
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(Guangzhou Center for Disease Control and Prevention, Guangzhou 510440, China)

ABSTRACT: Objective To understand the contamination status of major foodborne pathogens in the production
and processing of low-temperature meat sausages, and analyze the risk of microbial contamination in the production
and processing process. Methods From 2015 to 2017, totally 362 samples of various stages in the production and
processing of low-temperature meat sausages were collected from a food factory in Guangzhou. The total number of
colonies, coliforms, Salmonella, Staphylococcus aureus and Listeria monocytogenes were detected according to the
detection methods specified in the national food safety standards, and the results were analyzed. Results The
detection rates of Salmonella, Staphylococcus aureus and Listeria monocytogenes were 1.10% (4/362), 0.55% (2/362)
and 25.97% (94/362), respectively. The positive rates of Listeria monocytogenes were 48.00%, 39.13%, 20.00% and
0.00% in raw materials, intermediate products, finished products and final products, respectively, and the difference

was statistically significant (y* =22.57, P<0.05). Conclusion There is a risk of microbial contamination in the
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production and processing of low-temperature meat sausages, and Listeria monocytogenes is the highest. The

secondary sterilization can effectively reduce the microbial contamination of the end product of low-temperature

meat sausages.
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monocytogenes
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Table 1 Surveillance results of major foodborne pathogens in samples related to different types of products
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Table 2 Surveillance results of major food-borne pathogens in environmental samples of different attributes
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