124 oW JEg I R Vol. 12 No. 9
2021 45 H Journal of Food Safety and Quality May, 2021

2017—2019

EAAE, IR, BT, WA, AEE, KEZ, T O BRI KEA
(LT EEm R .G, R 110005)

¥ E: BB T 20172019 07 0 A A b & R BOR W 1T e RN . Bk
2017—2019 1L TR 12 25 4694 e Sh, He B CIEIZER TS YW A 3 DR R XU il “CAE T ) » &
TSSO TR EA TR A3 AT . ZESR 4694 (34 it v A5 BN IO TR 11 RS Hh 238 25 AR, JHL v R 2 LA TR 4 A 1
Rl R 12.78% SRR Er i HORTETR b . Bl LW B Al B 0K ™ B Ll b b S0 T A Hh R A, 4y
BH 15.02%. 14.81% . 12.46%. A [l fu2ke IR A il A B30 AR H 2265 50 9.55%, S [RlHAE 3 T v I I 1)
FOR AR H R 14.06%., #5810 T A T B A EAS R B A S IR BOR T TS e, LR TET R AL
WA LA R B A B AR 7 S HL ) it 27 5 B0 A 1 75 YR B0 b A T, MR D RO L A Y
T

X g se; BIEMESURE; BaE YL

Analysis on surveillance results of foodborne pathogens in foods sold in
Liaoning province from 2017 to 2019
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ZHANG Ming-Yan, ZHANG Mei-Mei"

(Liaoning Provincial Center for Disease Prevention and Control, Shenyang 110005, China)

ABSTRACT: Objective To investigate the contamination and distribution of foodborne pathogens in foods sold in
Liaoning province from 2017 to 2019. Methods A total of 4694 samples of 12 categories were collected in
Liaoning province from 2017 to 2019, and the food borne pathogens were detected and analyzed according to the
National handbook for risk monitoring of food pollutants and harmful factors. Results The total detection rate of
various pathogenic bacteria in 4694 samples was quite different, and Bacillus cereus had the highest detection rate of
12.78%. The detection rates of pathogenic bacteria in rice noodle products, infant milk powder and complementary
food and aquatic products and their products in different types of food were higher, which were 15.02%, 14.81% and
12.46%, respectively. The highest pathogen detection rate of bulk samples in different packages was 9.55%, and the
highest pathogen detection rate of online stores in different sampling sites was 14.06%. Conclusion There are
different degrees of food borne pathogenic microorganism pollution in the food sold in Liaoning province, among
which rice and noodles products, infant milk powder and supplementary food and aquatic products and their products

are seriously polluted by food borne pathogenic microorganism, and the regulatory department should strengthen its
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supervision and management.
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Table 1 Food categories and detection items of foodborne pathogens in Liaoning province from 2017 to 2019
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