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Analysis of monitoring results of foodborne pathogenic bacteria in foods sold
in Guangzhou in 2019
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ABSTRACT: Objective To understand the contamination and distribution of foodborne pathogenic bacteria in
food sold in Guangzhou and the risk factors of contamination. Methods Totally 1066 samples of 9 kinds of food
were collected in 2019 for monitoring and analysis of Vibrio cholerae, Vibrio parahemolyticus, Vibrio vulnificus,
Vibrio alginolyticus, Vibrio fluvialis, Staphylococcus aureus, Salmonella, Cronobacter, Bacillus cereus, Listeria
monocytogenes and Yersinia enterocolitis. Results A total of 127 samples were positive for food-borne pathogens,
and the total detection rate was 11.91%. Among the food-borne pathogens, Cronobacter had the highest detection rate
(24.69%), the detection rate of Vibrio alginolyticus was 14.81%, the detection rate of Vibrio vulnificus was 6.76%,
and the detection rate of Vibrio parahaemolyticus was 5.52%. The detection rate of turtles and frogs in different food

categories was the highest, reaching 43.21%, followed by prepared cereal products (25.93%), imported raw animal
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meat (15.97%), raw animal aquatic products (15.83%) and aquatic meat (12.50%). In different sampling places, the

detection rate of food-borne pathogens from online stores was the highest (29.17%), followed by catering units

(21.59%), farmers' meat and vegetable markets (15.38%), supermarkets (14.36%) and schools (8.72%), and the

lowest was retail stores (3.88%). The detection rate of food-borne pathogens in the pre-packaged foods (21.33%) was

higher than the bulk foods (10.37%). Conclusion There is a higher detection rate of food-borne pathogens in some

consumption foods in Guanghzou in 2019, and the supervision of key foods should be strengthened to reduce the

contamination of pathogens in food and prevent the occurrence of food-borne diseases.

KEY WORDS: food; pathogens; monitoring

il

1 5

A AR ST N RS AR RAE ) 8, SR T
WHO fifiit, 2010 4 31 I EREMEERE LR 6 (L AR E
AgiEbEgR . 42 e REEATTRE, [
SRR A R A 2K R A AR AR Y B
S R) R T B, £ 22 4 B A 2l S T A AR
T H A 7E £ AR RN 2 4y Thi B 8 2 1Y) ) A A R SO
AEYEY, 2017 FE2EEYPEE MRS, BEY
PEE Y A R A R RO T R RS e R SR
BOFIrP 3R M BT 31.61%(110/348)F1 57.60%(4256/7389),
Y b R B LYY T R R 3P

K A A I 2 A R 3 2 ot e B R AR A U
PEEOR BTG Y 0L, TR R . KIEHI T 2016 ~
2018 AF B 1 S IR E BOW TS H RO 15.69% Y, JHdt
i 2016 ~ 2018 4F 17 B £ i & U5 M B0 1 SR H Rl
17.35%0), S F itk ABFFERT 2019 47 AT E 9 254k 1066
D363 5 TR VR S0 T W, DA T T A
I A G e ML A I 0, BT SR I, SRR
B0 T YL AN B B R R & A SRR AR

2 MRIEEE

2.1 HSRIFERE

HRA T A A 0 . sy 285, ARIE b
SRR L WA P O, BEMLIERR Y M R Y
T T (2P Re B w I R TH TR 80%), (LA TR
i, P, B, FBEE. MG, 2RSEENEHR
R, fEATH 11 A BGE R WS 2 R AR, Rl KR
FRC D JR) AT D6 U 7 DX SRR, 30 DXOR R X
T+ 2 AT AR USRS, ST R SR AR SR RN R AR A,
] — SR o T — 28 S NS 2 1), RFE A AR
Kbt FRAE o AEINIE 81 By Ml . 81 M rhiEA
Yl b . 144 3 UETTUAEZR A L 120 (AR st 4 L 80
BT PRIBE L 172 /N AR 4 | 180 1 BAHIK TET i 5L L 144
BUHICRL . 64 (/KSR T, 3 1066 e .

22 KMNMB5SREE

Bl S AN [ £ i £ VR B805 B V5 e, 4 B SR AR L
I . RIS . RGN | IR . T 4
CAEBRE . VITRE . e AT R . AR E AT R L B
HRFCE /NS S BB R AR5 11 Fh B U5 00 A
M, I HE (2018 4R[S B T5 YA 35 R 2 XU Wi
TAETFIE )OI R AOAG I AR BRI THE T | B A E
23 GiESHEE

AR SPSS 16.0 GEiHHc i AT 4r, i 7 46
IR 2R, P a=0.05 R B E MK, P<0.05 0%k
SEGIFE X,

3 HRESR

31 RIEMEREELE

HREE 1066 O3FENL, Hidr 127 OrFR S H & RS
TR, B 11.91%(127/1066), TEATFSEFF R 11 Fp
IR PEEOR RS IR0 E P, K SRR A S B AT
HUCEH BN, W OmaEkn . /N R BB /R AR
VDT TR A ARG, LR 1, Hp B i R
PR A P R VA IR A PR R R R s )
PN B = B A A B S K i ALK DAL BE RS H

F1 209 F MHTERRBEHBREELFR

Table 1 Detection of foodborne pathogenic bacteria in food sold
in Guangzhou in 2019
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Fig.1

Detection rate of food-borne pathogens in nine kinds of foods in Guangzhou in 2019
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Table 3 Detection rate of food-borne pathogens in different sampling sites or packaging of 9 kinds of foods in Guangzhou in 2019
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Table 4 Detection rate of food-borne pathogens from foods in
the different seasons in Guangzhou
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