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Analysis of monitoring results of foodborne pathogenic bacteria in catering
food in Miyun district in Beijing
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ABSTRACT: Objective To understand the contamination status of foodborne pathogens in the catering food in
Miyun district of Beijing. Methods According to the methods of National food pollution and hazardous factor risk
monitoring manual, food samples were randomly carried out at restaurants and network take-out platform operated in
Miyun district. Then the samples were tested for Salmonella, Staphylococcus aureus, Listeria monocytogenes,
Bacillus cereus, Vibrio parahaemolyticus, Vibrio vulnificus, Vibrio alginolyticus, Vibrio fluvialis and diarrheagenic
Escherichia coli. Results A total of 210 items of 6 categories of food and beverage were collected from 2018 to
2020, with a total detection rate of 8.10% (17 items), 3 kinds of pathogenic bacteria were detected, among which
Listeria monocytogenes had the highest detection rate (7.27%), followed by Bacillus cereus (4.55%) and pathogenic
Escherichia coli (0.83%). The detection rates of food microorganisms in cold meat and vegetable, rice noodles, salad
and bakery product were 14.86%, 11.76%, 8.33% and 5.0%, respectively. The detection rate of online catering foods
(11.65%) was higher than that of restaurant catering foods (4.67%). Conclusion There are different degrees of
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pathogenic organism pollution in catering foods in Miyun district. It is recommended that the relevant regulatory

authorities strengthen food supervision and health education on the network take-out platform and the restaurants, and

take effective measures to effectively prevent foodborne diseases and food poisoning incidents.
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