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ABSTRACT: Objective To explore the impact of cleaning methods of different kitchen’s food contact surfaces on
the transfer ability of Salmonella. Methods The process in which consumers cross-contaminate ready-to-eat foods
with Salmonella due to improper food handling practices in the home environment was simulated by laboratory
simulations. Total number of Salmonella colonies was measured according to GB 4789.2-2016 National food safety
standard-Food microbiological inspection-Determination of total colony, and the transfer rate was calculated for

quantifying the transfer of Salmonella from 5 domestic kitchens’ food contact surface of chopsticks, cutting boards,
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knives, basins and hands to ready-to-eat food through cross-contamination during the production of minced pork.

Results

The transfer rate of Salmonella from minced pork to 5 domestic kitchens’ food contact surface of

chopsticks, cutting boards, knives, basins and hands was from 2.41% to 42.93%. Given the initial contamination level

of Salmonella of (8.00+0.04) logCFU/mL to the 5 contact surface, the transfer rate of Salmonella was less than 1%

when the kitchen’s food contact surfaces were not cleaned. Washing kitchen’s food contact surfaces with 500 mL

sterile water or 500 mL sterile water plus 1 mL detergent water might not be sufficient to avoid cross-contamination

of ready-to-eat foods with Salmonella. Conclusion Consumers’ improper food handling practices in domestic

kitchen can lead to cross-contamination that Salmonella from minced pork transfer to ready-to-eat food through food

contact surfaces. Washing treatment can reduce the transfer of Salmonella to ready-to-eat food, but washing is not

enough to completely remove Salmonella contamination. The detection data provides the model parameter basis for

the quantitative risk assessment of food-borne pathogens in the family kitchen.
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Table 2 Salmonella transfer rate in different scenarios(n=3)
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