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Monitoring and analysis of food-borne pathogens in rice and noodle products
in Jilin province from 2011 to 2019
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ABSTRACT: Objective To understand the contamination status of foodborne pathogens in rice and noodle
products in Jilin province from 2011 to 2019. Methods According to the National foodborne disease surveillance
work manual, the Bacillus cereus, Staphylococcus aureus, and Listeria monocytogenes in the food samples of rice and
noodle products collected from 9 prefectures (cities) levels Jilin province from 2011 to 2019 were detected. Results
From 2011 to 2019, a total of 3967 rice and noodle products were tested, including 313 positive strains, with a total
detection rate of 7.89%. The detection rate was the highest in 2015 (14.68%). The detection rate of Bacillus cereus
was the highest in Baishan city (44.44%), the detection rate of Staphylococcus aureus was the highest in Baicheng
city (7.89%), and the detection rate of Listeria monocytogenes was the highest in Baishan city (6.21%). The total

positive detection rate of catering services was 9.72%, and that of the catering service was 5.38%. Bacillus cereus had
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the highest detection rate in fried rice noodle products (43.42%), and both Staphylococcus aureus and Listeria

monocytogenes had the highest detection rate in quick-frozen rice noodles, which was 7.61% and 14.29%,

respectively. Conclusion Rice and noodle food pollution is common in various cities in Jilin province and Baishan

city is the most serious. However, in recent years, the situation is gradually improving. The management of catering

services needs to be strengthened. Snack shops, retail processing stores and department stores should be more strictly

controlled. The pollution of quick-frozen rice and noodle products is relatively serious, which should be paid

attention to.
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Table 2 Monitoring results of food-borne pathogens in rice and noodle products in different years from 2011 to 2019
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Table 3 Monitoring results of food-borne pathogens in rice and noodle products in different regions from 2011 to 2019
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Table 4 Monitoring results of food-borne pathogens in rice and noodle products at different sampling locations from 2011 to 2019
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Table 5 Monitoring results of food-borne pathogens in different types of rice and noodle products from 2011 to 2019
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