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Contamination and drug resistance analysis of food-borne pathogens in
cooked meat products in parts of Yunnan province

ZHANG Jing-Jing, ZHU Jing-Jing, JIN Fu-Hong, YANG Hai-Xin, HUANG Ai-Xiang"

(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)

ABSTRACT: Objective To understand the contamination and drug resistance of foodborne pathogens in cooked
meat products in parts of Yunnan province. Methods A total of 115 pieces of cooked meat products were collected
in parts of Yunnan Province, and Staphylococcus aureus, Salmonella, Escherichia coli O157: H7 and Diarrhoeal
Escherichia coli were isolated and identified in cooked meat according to the national standard method. The
antimicrobial susceptibility test of 12 antibiotics against Staphylococcus aureus was carried out by microbroth
dilution method. Results There are varying degrees of contamination in cooked meat products in some prefectures
in Yunnan province, among which Staphylococcus aureus contamination was the most serious (19/115, 16.5%),
followed by Salmonella (1/115, 0.8%), Escherichia coli O157:H7 and Escherichia coli were not detected. The drug
susceptibility test analysis of 19 strains of Staphylococcus aureus showed that the multi-drug resistance rate was
21.1%. All strains were sensitive to daptomycin, and had varying degrees of resistance to other antibiotics, mainly

resistant to penicillin (100%) and erythromycin (68.4%), and Salmonella SM-054 was resistant to 6 kinds of
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antibiotics, the drug resistance was more serious. Conclusion

Depending on the source of cooked meat samples, the

detection rate is also different. In summer, the contamination of Staphylococcus aureus in farmer's markets and

restaurants is serious. It should be taken the effective regulatory measures and strengthened management of the use of

antibiotics to ensure the quality and safety of cooked meat products.
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Table 1 Separation of Staphylococcus aureus from samples in
different sampling locations

B it SR FEh AR FRM: 4 /%
KRAN ) 49 11 22.45
R 48 8 16.67
T 13 0 0
T E 5 0 0

32 TRREHSTEEFERNHRANSBHRL
RSB 115 MR PRI A 19 e T A%k
BRI, 0l DA D288 PR T A o PR TR A 2K 4 28 PR
R, B R e BH B R A (0 A BR A A0 A RS B RERAE,
XATRE SRR SR T L WSz U G, S5 R 2,

R2 TRAXERTEHEFERENISHER
Table 2 Separation of Staphylococcus aureus from different
meat samples

RS R VERE e K th /%
KA 50 9 18
4 A 27 6 222
FETR| 21 2 14.3
8 1A 17 2 11.8

313 AREAHRFEZEERHHRB G BH L

RAER 115 FER T, 6~9 H 4B A A BRI AR H
SR B A LA Rt AT R 2R My i e T B
S, AR T A R R A K B T A
AR5 SRR 3,

#3 TEFEHERFESHRGEATKENIBHER
Table 3 Separation of Staphylococcus aureus in samples at
different times

At FEGL R PR A 1 2/%
4~5 A 20 2 10
6~7 H 40 10 25
8~9 J1 35 6 17.1
10~11 H 20 1 5

32 SEHGHEIKEMNHAER

19 e AR A BRI A —EMm 250k, ZEnZ
WHA Shk, ZEIMEER R 21.1%, I bk Rz R
EURARICN: HRER 100%., L% FE 68.4%. E#iinMH
21%., HFIETEHR 10.5% . RKRER 10.5%. WHHEK 10.5%.
WAV R 10.5%., FMER 10.5%., LM T 53%., i
B 5.3%. HEEK 53%. BFLEE 0%, LRI 1k
VITREXTERPIM . PUIRER | ZE0EmR . BRI IEmE . &
R ANTIMAETE 6 Pl R AT, RRIDT TR TA
Mif AN o, S5 R E 4, K S

HHE 19 R4 o (0 7 25 BR AT 1) TS 24 1% A T 40 1 HE 4
REFRAARSME T 25 TR, A TE T BRI, RE
EIINASE 03k NIRRT A& Tt A s S (T & I R 2
P XHR A Z A TR 2RO R R o o B 4
G R TR 24 1k (ARG, ARG 4 €0 4 2 TR 1 A4 T 25
HABE R H TR, AR BB W A5 A Ak e b A KA TR
7, ARG R FH 24, JUICR ™ s R Hh bl s 1) 75 8%
RMLERNMH

73 A T 23 3 DX A T R AT A A DR O T Y
TS, LIRS O AR, HLH O G B M A PR A
B 1] PR A B P Tk 2 2 ol 28 A o i O
EHAEAT, NSRRI LA AT,
B, AN TS YIRS A R R AR AT | AR I B A
) A0 TR BT . 0 Sl B TR T R R A A T Y
oA RN R A B, PEAL B hT A R AT IRYTY, FEACH
BRI 2454 o



55 18 1] KA, S5 2 P DX A i i B R SO R ) 7 e D B 244 6555
R4 SEHEFEREARERGIT R
Table 4 Statistical table of results of Staphylococcus aureus drug-sensitivity plates
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