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ABSTRACT: Objective To understand the contamination of pathogenic bacteria in takeaway food in various
regions of Jilin province, and to provide a reference for the safety monitoring and management of takeaway food
industry in Jilin province. Methods Total of 830 takeaway food items from 8 areas in Jilin province were collected
and tested for common foodborne pathogenic bacteria according to GB 4789.42-2016 National food safety
standard-Food microbiology test method, and the test results were described and analyzed. Results A total of 46
pathogens were detected in 830 takeaway foods, with the detection rate of 5.54%, and the main pathogen was
Bacillus cereus. The difference in the detection rate between different regions was statistically significant (y’=23.65,
P=0.002), and the detection rate in Yanbian prefecture was the highest at 13.75%, followed by Baicheng at 9.00%.

Bacillus cereus was detected in various types of food, and the rate difference was statistically significant (y*=12.995,
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P=0.005), there was no difference among the other 4 pathogens, P<0.05, and the most serious pollution of hot dishes

was 8.80%, followed by rice and noodle products 6.43%; there was no difference in the overall detection rate between

the quarters (y’=2.496, P=0.476), and the pollution was the most serious in the third quarter, with a detection rate of

14.29%. Conclusion In 2018, there are certain hidden safety hazards in takeaway food in Jilin province, the area

with the most serious pathogenic bacteria pollution is Yanbian prefecture, and the most serious pollution of hot

vegetable food is mainly caused by Bacillus cereus contamination. It is remind that the food safety supervision

department should focus on strengthening the control of the safety of takeaway food in Yanbian prefecture, strictly

manage all links of hot vegetable production and processing, and control pollution.

KEY WORDS: takeaway food; pathogenic bacteria; Jilin province

1 5 §

Wi LI B AR 1 K JiE A ST A R 22 T
HITEE, SN E ML RRI R ORTE, MO R A A
R E A T A M. BEE R PO R, £ EUR
B {75 e (AL R 8 T B AT SRR A . I Pl B i
YA B IEEBIR A 210 480, 5 O AT E R
i 85% /e, AR i o m . A A
AU TS R AR R 5295 G 9 B Al T S8 2 2238
6 LN, BT NBmk 42 J7 AP bR S IR &
KRB ETHER, RERME . TR R S S
BOUWR TG YR, KB R bl BEFT XU 708 | %
AT IR A5 | O Bl 24 4 B A BAR R 2 R 4,
ABIFFERS 2018 42k [ R4 8 4> XA HM 2 £ it 1A T M )
FUOMHT, 1 DB il LR B R 15 Y O BEAC G 0 K™ o
FERE, HR 75 Y DU = ) B A S B, Sy it — 42 il Al e A1
SERYEIUBS . PRUESN 2 £ b 2 AR AURb 2 A0

2 MREREE

2.1 HEGEKIE

2018 AFE A kT . T AL PETT . PR
FABRTT | AT M A AT 8 AW M X A FE TR IS
s R TGSS I T 2 By B, JoRAE
HPSZEAAEAS 830 1, M5 —ZRJE 205 11| SR 2R AE 225 1
BRI 210 4, SBVUZERE 190 14, FEAFEER 220 14,
KT A 265 FF . e 125 1R AR 220 £ il
T8 7 AOREFE S, AR XCRAE T Fh 5 R EOR TR, 2[R
— X IEFEZ A EE, BT SBUERENE 2 h.
SAEUCRAE R TN AR T, T2 H gk 3 526 3 JF 7 B
Ko
22 EFES5HH

JREE K B BUIE RS 37 3L  TSA-YE K& s B g |
FEFR R G 2R R 7 . TR ON i 2 R R (MYP)BEAE .
HTEEG MK | Baird-Parker 3% 37 JEFL Atk K IV i iR 41 51 B 34 4b

AL Bl A P H AR A B W ); WA 2 RO 0 € 1 5
B KGR ARE B AR V] B ARk =R
1R~ Fl); VITEK IZEMAF R4 R . VITEK 15>~
[CPRPE R S i . APT =07 ol 2 o 1 (k g L3R
Al); A (O AT ER TR 5 4 B UM AT BRI B (b R 0L
AR TR T 0 B B SR BEOR MR A W AR A ). DL
AN FEA B PE
2.3 KWIWHE

4 GB 4789.14-2014( &M% 4 E R E & RHMAE
YIRER R BEREZERAT RIS S ) Y. GB 4789.10-2016 (&
A E RRE B UEY AR R AR R A R R A
%) Pl GB 4789.30-2016 ( £ fh ¢4 E & ARiE & ahizE
YAk 0 PR AN A TR R ) . GB
4789.38-2012 { B M & & EFirifE ERMEYARE K
A R ) U GB 4789.4-2016 (£ i & 42 [H 5A%
AR R YT TIRER R ) B, Xk dh R
CEAAT R A ORI ERE | IR . KR AR
D) BT 1A 7 A0 B3 R ARG
24 HAELE

K Excel 2010 #fF #4704 s A B R, R
SPSS 23.0 BAFHFATEHEGE b, 0 AR R 7R
5%, L P<0.05 WERAGIHE L.

3 HRED

3.1 FHXIEZRBFPEHFEERELER

830 AR B ThALKE Y 46 MREUR H, A BB
br, 36 MEIG A 2P IR 2 bk S G A ki
4 PR, BEREZERUFT IR 40 bR, SR 5.54%, HLIX(E]
B R 22 S L G312 7 (°=23.65, P=0.002), #Ei)1
B B R R m, N 13.75%, KET ARG, Hikg:
RILE 1,

3.2 AREFEAIZRBPHRENEHER
125 PERRSERE ity RS B RE 25 FRUAT BT 11 B, A R i



55 24 1 SRIELST, 4 2018 AT MR HP 21 i B0 B I &5 SR A B 9351

T 8.80%, TalmtHESE R R EAR 2.27%, A3 T 3.3 AEZFEZERDPEFENKSE
SUOAAIERET 2 bR . BERESEAUAT I 3 bR WERE AT A B PUZs R A R L AR
164 JE BT b B R 2 AT SV B L GA=12.995,  10.00% . 14.29% . 7.50%, 45 — 7 FE ohOR i i S ko 2 B
P=0.005), Jifth 4 FHECHIRIIILIEST P<0.05, BUKEERIL gy &2t 2 LA H AR TG 25 5(7=2.496, P=0.476), H.
2 (RS R 3.

R1 2018 FEMEZHXIZRRBFBEELEER

Table 1 Detection results of pathogenic bacteria in takeaway food in various regions of Jilin province in 2018

SHOMERE RS 205 RBRA IRE

WX RESREUME SN R A AR A R P " o IR R 2%
S 100 1 2 6 0 0 9.00
iy 50 0 0 1 0 0 2.00
T 100 0 0 2 0 0 2.00
DU - T 150 0 1 11 0 0 8.00
NN 100 0 1 3 0 0 4.00
Sk iait] 200 1 0 6 0 0 3.50
S 80 0 0 11 0 0 13.75
KA 50 0 0 0 0 0 0.00
&t 830 2 4 40 0 0 5.54
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Table 2 Detection results of pathogenic bacteria in different types of takeaway foods in Jilin province in 2018
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Table 3 Detection results of pathogenic bacteria in takeaway food in different seasons
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