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Pathogen analysis of a food poisoning event caused by Salmonella sp. and
Staphylococcus aureus
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ABSTRACT: Objective To carry out isolation, identification and drug resistance analysis of pathogenic bacteria in
food poisoning related samples Methods The collected food samples were tested for salmonella, Staphylococcus
aureus, Shigella, Vibrio parahaemolyticus and Listeria monocytogenes according to GB 4789 series standard methods
and procedures. The antibiotic sensitivity of Salmonella and Staphylococcus aureus were detected by Kirby-Bauer
(K-B) method. Results Salmonella enteritis and Salmonella aureus were detected in food samples, and it was
confirmed that the food poisoning was caused by mixed infection of the two bacteria. The drug susceptibility results
showed that Salmonella enteritidis was sensitive to most antibiotics, and Staphylococcus aureus was resistant to
streptomycin, cefotaxime, chloramphenicol and erythromycin. Conclusion This event is a food poisoning incident
caused by the mixed infection of Salmonella enteritis and Salmonella aureus. It is suggested that food hygiene
supervisors should strengthen the supervision and guidance of catering links, and strengthen the safety awareness
training of catering staff, to avoid similar incidents.
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Table 1 Statistical analysis of suspected food with food poisoning
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Fig.l Gram staining results of suspicious colonies
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Fig.2 Colony characteristics on different agar plates
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Table 2 Biochemical test results of suspicious colonies
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Table 3 Susceptibility test results of Salmonella enteritis and Staphylococcus aureus
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