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Analysis on pathogenic microorganism contamination in refrigerated and
frozen food of animal origin in Chongqing from 2018 to 2020
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ABSTRACT: Objective To understand the contamination of pathogenic microorganisms of refrigerated and frozen
food of animal origin in Chongqing. Methods The refrigerated and frozen food of animal origin was collected and
tested for Clostridium perfringens, Vibrio vulnificus, Listeria monocytogenes, Vibrio parahaemolyticus, Vibrio
cholerae, Campylobacter, Vibrio alginolyticus, Salmonella, Yersinia enterocolitica and Diarrhea Escherichia coli in
accordance with the Manual for China National Food Contamination and Harmful Factors Risk Monitoring. Results
A total of 720 samples were collected and tested from 2018 to 2020. All the 10 kinds of foodborne pathogens were
detected in the program, and the overall detection rate was 27.78% (200/720). The annual detection rate was
18.75%—-32.50%. Vibrio parahaemolyticus was detected most frequently in different foodborne pathogens, accounting
for 30.00% (60/200) of the total positive samples. Compared with different kinds of food, the detection rate of food
borne pathogens in snails was the highest, which was 43.00% (86/200). Conclusion There are different degrees of
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pathogenic microorganism pollution in the refrigerated and frozen food of animal origin in Chongqing, so it is

necessary to strengthen the supervision of key links and key foods.

KEY WORDS: pathogenic microorganism; foodborne pathogens; food of animal origin; pollution
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