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Study on Listeria contamination in quick-frozen food

XU Jian-Hui, TU Jun-Wei’, QIU Jin-Zhi
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ABSTRACT: Objective To study the contamination of Listeria in quick-frozen food and the detection method.
Methods Quick-frozen meat, seafood and poultry, quick-frozen pasta and quick-frozen vegetables were purchased
from all supermarkets and farmers' markets in Xiangshan county. Through preparation of improved Listeria albicans
solution, the solution was used to increase bacteria in 1300 quick-frozen food samples of 7 categories, isolated MMA
plate and detected the contamination of Listeria according to national standards. Serum agglutination test of flagellum
H antigen and Listeria albicans O antigen serum agglutination test were carried out to identify the serum type of the
samples by comparing with the serum type identification standard of Listeria albicans. Results The positive rate of
Listeria was 7.46%, the positive rate of other Listeria showed that the highest positive rate of frozen dairy products,
38.46%, and there were more than 2 kinds of Listeria contamination. Serotype 4b was detected, which was a serious
risk of contamination. Conclusion The results of Listeria contamination analysis in quick-frozen foods are
statistically significant and need to optimize the detection range and process.
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Table 2 Detection results of Listeria contamination
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Table 3 Other Listeria contamination
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Fig.l1 Serological typing of Listeria
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