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Analysis of Campylobacter jejuni pollution in meat products of livestock and
poultry sold in Guangdong province in 20162019
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ABSTRACT: Objective To analyze the contamination status of Campylobacter jejuni in meat products sold in
Guangdong province from 2016 to 2019. Methods From 2016 to 2019, totally 872 samples of livestock and poultry
raw meat were collected from 21 cities in Guangdong province, and GB 4789.9-2014 National food safety
standard-Microbiological examination-Campylobacter jejuni test was used to detect Campylobacter jejuni and
analyze the pollution status. Results The detection rate of Campylobacter jejuni in 872 meat products was
6.77%(59/872). According to the analysis of meat types, the detection rate of poultry meat was 11.2% (46/410),
higher than that of livestock meat 2.81% (13/462), and the difference was statistically significant (y*=24.3301,
P<0.05). According to the year analysis, the highest detection rate was 11.48% (31/270) in 2018, followed by 10.71%
(15/140) in 2016, 3.19% (9/282) in 2017, and the lowest detection rate 2.22% (4/180) in 2019, and the difference was
statistically significant (y*=24.5797, P<0.05). According to the analysis of packaging form, the detection rate in bulk
was 6.94% (59/850) higher than that in prepackage 0%. According to the quarter, the detection rate of Campylobacter
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jejuni was in the second quarter (8.21%, 18/219). According to the sampling procedure, the detection rate of

Campylobacter jejuni was the highest in online stores (16.67%, 1/6). According to the regional analysis, the detection

rate of Campylobacter jejuni in Shenzhen was the highest 37.21% (16/43). Conclusion There is a high proportion

of Campylobacter jejuni in livestock and poultry meat products sold in Guangdong province, and a higher proportion

in poultry meat, and there is a big risk in bulk poultry and livestock meat. It is suggested that the relevant departments

strengthen the supervision and risk monitoring of the market of livestock and poultry products.

KEY WORDS: Guangdong; livestock and poultry meat products; Campylobacter jejuni; contamination situation
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