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ABSTRACT: Objective To explore the current situation of foodborne Staphylococcus aureus pollution in Jilin
province from 2016 to 2019. Methods A total of 2824 food samples were collected from restaurants, supermarkets,
retail markets and other places in 9 regions (cities) of Jilin province from 2016 to 2019, and the detection rate was
statistically analyzed according to GB 4789.10-2016 National food safety standards-Food microbiology

inspection-Staphylococcus aureus inspection, the detection rate was statistically analyzed using the methods of rate,
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composition ratio and chi-square test. Results From 2016 to 2019, there were 2824 monitoring samples, with a total
detection rate of 2.02%. Among the 9 regions, Baicheng city had the highest overall detection rate (4.59%), followed
by Siping city (3.82%), and Baishan city had the lowest overall detection rate (0.51%). Staphylococcus aureus was
detected in 8 of 13 categories of food, including baked and fried food, catering food, condiments, soy products,
frozen drinks, meat and meat products, milk and dairy products, and quick-frozen rice noodles. The detection rate of
Staphylococcus aureus in quick-frozen rice noodles was the highest (9.00%). The positive detection rate of catering
service links was 2.45% (22/898), and that of circulation links was 1.82% (35/1926). The median [quartile spacing] of
staphylococcus aureus detected by CFU (colony forming units) method was 5.29[2.65-7.94] CFU/g(mL), and the
median [quartile spacing] of Staphylococcus aureus detected by MPN (most probable number) method was
1.53[0.76-5.29] MPN/g(mL). Conclusion The contamination of staphylococcus aureus in food is common in all
cities in Jilin province, and the pollution in Baicheng city is relatively serious. Among all food categories in Jilin

province, the pollution of quick-frozen rice and flour products is relatively serious, which should be paid high

attention to, and the supervision of the links of catering service and circulation should be strengthened.
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Table 1 The detection rates of S. aureusin food in different years and sampled areas

X S 2R/% 2016 /% 2017 /% 2018 /% 2019 /%
3T 4.59(14/305) 5.00(6/120) 4.40(4/90) 3.33(2/60) 5.71(2/35)
F T 0.51(2/395) 0.00(0/180) 1.11(1/90) 1.11(1/90) 0.00(0/35)
N 1.74(2/115) — 4.35(2/46) 0.00(0/34) 0.00(0/35)
T 1.25(5/400) 2.94(5/170) 0.00(0/115) 0.00(0/90) 0.00(0/25)
PU - T 3.82(18/471) 2.30(5/217) 7.02(8/114) 4.00(3/75) 3.08(2/65)
LN 1.13(3/265) 0.80(1/125) 2.04(1/49) 1.79(1/56) 0.00(0/35)
kT 0.90(5/553) 1.35(3/223) 0.63(1/160) 0.87(1/115) 0.00(0/55)
FEJ1 N 2.78(6/216) 6.58(5/76) 0.00(0/55) 1.67(1/60) 0.00(0/25)
K& 1.92(2/104) — 2.56(1/39) 3.33(1/30) 0.00(0/35)

A1t 2.02(57/2824) 2.25(25/1111) 2.37(18/758) 1.64(10/610) 1.16(4/345)
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Table 2 Surveillance results of S. aureus in different kinds of food
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Table 3 Surveillance results of S. aureusin foods of different
sampling sites
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