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Resear ch and application of microorganism risk monitoring factorson food
during 2011~2014 in Qujing

ZHONG Xiao', SUN Ju-Fang, LI Rong-Fa, CHEN Qiong-Zhen
(Qujing City Center for Disease Control and Prevention, Qujing 655000, China)

ABSTRACT: Objective To investigate the pollution status and distribution of foodborne pathogens in food market
in Qujing, identify the high risk sources of food borne illness, master and analyze the food safety situation, and
provide early warning for food safety risks. Methods According to GB/T4789-2008 Food hygiene microbiological
examination, GB/T4789-2010 National food safety standard-Food hygiene microbiological examination, and
2011~2014 foodbor ne pathogenic bacteria monitoring handbook, samples from farmer's market, large supermarkets,
hotels, restaurants, retail, processing place and street stalls mobile were separated and identified. Results A total of
134 strains pathogenic bacteria were found in 1237 food samples, the total positive rate was 10.83%. The detection
rate of Enterobacter sakazakii was highest at 12.43%, and the detection rates of Bacillus cereus, Saphylococcus

aureus, Listeria monocytogenes, Diarrheogenic Escherichia coli, Salmonellae were 12.37%, 5.55%, 2.85%, 1.02%,
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*Corresponding author: ZHONG Xiao, Technician, Qujing City Center for Disease Control and Prevention, Qujing 655000, China. E-mail:
452431267@qqg.com
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0.09%, respectively. Among the 12 types of foods monitored, the highest detection rate was 25.8% for frozen meat

products and 25.0% for rice noodles, 24.26% for infant formula and 24.12% for food and beverage. The qualified

rates of different types of food had significant statically difference (P < 0.005). Conclusion There are different

degrees of pollution in food of Qujing city, the risk of foodborne disease small restaurants, retail shops, restaurants,

convenience stores, collective canteens, street vendors may cause is higher, which may outbreak greater potential

harm of foodborne disease.

KEY WORDS: food contamination; food safety; pathogens; risk monitoring
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