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Analysis of meat products adulterated in Suzhou area in 2013
JIN Ping, DING Hong-liu, LI Pei, FAN Li-li, FU Chun-lin
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Abstract; Objective To provide basis for strengthening the management of food labels and identified of food
adulteration in Suzhou area, compared the meat source components with the label content. Methods meat species of
animal source food in Suzhou region was detected using Taqman real-time PCR assays, and compared with the label,
identification of food adulteration. Results The test samples of 90 cases involved 32 production units, the overall is not
coincidence rate was 25. 6% (23/90). The detection of beef and its products in 44 cases, 12 cases were inconsistent with
the label, there are 8 cases of samples with pork partly replace beef; 1 case with duck part instead of beef sales; In
addition has 3 cases do not contain beef ingredients, there are pigs, chicken, duck meat outside source sex composition of
meat. Detected mutton and its products in 16 cases, 2 cases of samples are replaced mutton sold with duck, 3 cases of
mutton samples mixed with part of the composition of pig; Among them 1 case sample there is a single sample doped two
exogenous meat phenomenon, in addition to the mixed with pig source sex also detected duck source sex composition.
Detection of pork and its products (19 cases), including 2 cases of samples containing the tag did not indicate the
composition of chicken. Of the 11 cases of mixed meat sample inspection, were 4 cases of which components do not tally
with the tag, mainly cheap chicken instead of/partly replacing relatively high price of beef and pork. Conclusion Meat
products adulteration was the common situation, with cheap meat instead of some or all high prices meat. Carrying out meat
adulteration detection has positive significance to regulate meat market. In addition, 3 cases of unknown provenance
composition of beef samples suggested that expanding the detection range is neccessey, nip in the bud.
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Table 2 Sequences of primers and probe

Yyh B 3L FIWRE T 5 (57-37) HBRAbp S50k
SusF-GAAAAATCATCGTTGTACTTCAACTACA
ki LRI 2 b( APO03428. 1) SusR-GGTCAATGAATGCGTTGTTGAT 98 [8]

SusP-CAAACATCCGAAAATCACACCCACTAAT
BosF-CAACAGGAATCTCCTCAGACGTAGA

4 AR LNML A b(HQI84045. 1) BosR-GCTAGAATTAGTAAGAGGGCCCCTAA 91 (9]
BosP-CCCATTCCACCCCTACTATACCATTAAGGACA
OvineF-CAGCCTTCCTGTTAACTTTCAATAG

* ZRKIIK 12SrRNA (JN415749) OvineR-RGTGCTTGATACCTGCTCCTTTTAG 106 [11]
OvineP-AGCATCCACGCCCCGGTGAGTA
GallusF-CATCTCATCCGACTCTGACAAAATT

X LRI R i (0 2 b(GU261719. 1) GallusR-GGGAGAATAGGGCTAGTGTTAGGAA 110 [10]
GallusP-TCAAAGACATTCTGGGCTTAACTCTCATACTCACC
AnasF-GCAACTGCCTTCGTAGGTTATGTC

ik ZORLIR 4N i (2,28 b( HQ122601. 1) AnasR-GGAGGGCTGAAAATAAGTTGGTAA 88 [10]
AnasP-ATGAGGACAAATATCGTTCTGAGGAGCTACCGTA
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Table 4 Test results summary of mutton samples
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Table 7 Testing summary table of meat products
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Table 6 Test results summary of multi-meat ball products
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Investigation of Salmonella contamination in retail meats in Urumgqi, Xinjiang in 2010-2012
YIN Ming-yuan, ZHANG Xiao-yan, Ainatula, DUAN Li-wei, Gulinazi,
YANG Jing, YANG Bao-wei, WU Yun
(College of Food Science and Pharmaceutical Science, Xinjiang Agricultural

University, Xinjiang Urumgi 830052, China)

Abstract; Objective In order to investigate the contamination situation and understand the dynamic changes of
Salmonella contamination in food, the food-borne Salmonella in retail meats was detected and analyzed during 2010 and
2012 in Urumgqi, Xinjiang. Methods The Salmonella in retail meats ( chicken, lamb, beef, pork) was isolated,
identified and further serotyped according to National Standard GB/T 4789. 1-2010. Results A total of 1 406 samples of
retail meats were examined from 2010 to 2012, the infection rate of Salmonella was 9. 14% in chicken, 9.06% in pork,

8.05% in mutton and 6.44% in beef. Among 123 strains recovered in the study, 4 serogroups and 7 serotypes were
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