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Analysis of foodborne pathogen contamination in ready-to-eat meat products
in Guangdong province from 2008 to 2011
Wen Jian, Liang Hui, Dai Guangwei, Wang Haiyan, Zhu Haiming, Lin Xieqin, Li Shicong
(Center for Disease Control and Prevention of Guangdong province, Guangdong Guangzhou 510300, China)

Abstract: Objective To illustrate the situation of foodborne pathogen contamination in ready-to-eat ( RTE) meat
products in Guangdong province and provide scientific basis for foodborne diseases prevention. Methods 740 RTE meat
products were collected in 8 cities of Guangdong province by random sampling, and pathogen testing was carried out
according to national standard. Results Staphylococcus aureus (4.9% ) in RTE meat products was the most prevalent,
Listeria monocytogenes (0.9% ) was the second, and the prevalence of Salmonella (0.4% ) was slightly lower than that of
Listeria monocytogenes. All RTE products were Escherichia coli O157: H7 or Shigella negative. The peak season of pathogen

contamination was the second and the third season. Conclusion The surveillance data showed that foodborne pathogens

were existed at different levels in RTE meat products in Guangdong province. Staphylococcus aureus is the most serious one

among five kinds of pathogens. The health inspection on RTE meat products should be strengthened.
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Table 1 ~ The situation of pathogens which were detected from RTE meat in Guangdong province during 2008 - 2011
- I PR AN A R R IR A 0157 HT - G G ERE BRI
it
FO Gy BB RiR R BiRR BmEC RHR RBE Bk BRE Rl
) (%) () (%) ) (%) () (%) (f) (%)
2008 184 1 0.5 1 0.5 0 0.0 9 4.9 0 0.0
2009 210 1 0.5 0 0.0 0 0.0 11 5.2 0 0.0
2010 185 1 0.5 2 1.1 0 0.0 8 4.3 0 0.0
2011 161 0 0.0 4 2.5 0 0.0 8 5.0 0 0.0
& 740 3 0.4 7 0.9 0 0.0 36 4.9 0 0.0
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Table 2 The situation of pathogens which were detected from RTE meat in different seasons
in Guangdong province during 2008 —2011
e W RSN KGR O1ST T G M BB T
B 1A N 1) Ny g N
FH (g REREC RHE RmE RHE RhB RmE RHE RmR RERE R
() (%) () (%) () (%) () (%) () (%)
B2 139 0 0.0 3 2.2 0 0.0 0 0.0 0 0.0
55— 223 1 0.4 2 0.9 0 0.0 20 9.0 0 0.0
£y 194 2 1.0 2 1.0 0 0.0 10 5.2 0 0.0
20U 2 184 0 0.0 0 0.0 0 0.0 6 3.3 0 0.0
&t 740 3 0.4 7 0.9 0 0.0 36 4.9 0 0.0
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Table 3 The situation of pathogens which were detected from RTE meat of different cooking methods
in Guangdong province during 2008 —2011
- W U A A AR KR A B 0157 HT G G AR E BB
iy Auu Ny 12 Ny ) N
Fi ) BB RmE RIE RHGR RMB RmE RIE RHR KRB KR
() (%) () (%) (1) (%) () (%) (1) (%)
EARES 362 2 0.6 4 1.1 0 0.0 11 3.0 0 0.0
e K 346 1 0.3 3 0.9 0 0.0 24 6.9 0 0.0
G it 2 32 0 0.0 0 0.0 0 0.0 1 3.1 0 0.0
“it 740 3 0.4 7 0.9 0 0.0 36 4.9 0 0.0




i AR AR

—170 — CHINESE JOURNAL OF FOOD HYGIENE 2013 4E55 25 %55 1 1)
3 Fie AJERERT , TG S 288 2 P ol il LR < B8 4 Bk

W5 % 22 0 D AR 3 7 R O, 1A
T 3 I 2 45 4 vb 7 (6 DI BB 11 2 9 (A 3 A
) BT B R R o AR A A A R
FERE O AR B R A R B
NI T 030 2 1 4F B 20 1 BN B I — O O
Vg WS EEY RS, AEABRTRE B
RN IR e Bl R R P
(4.9% ) , FLYR g A% 40 i 38 A 23 347 EC 4% 149 (0. 9% )
FYD T T (0. 4% ) o AR 45 5 15 Ho At 4 56 Sk 18 o
gE A 5T

YOI B 8 A A TR R 4
R R 51 A S R L BOR . O
AR 3 PR e D R R 4 0 A R R AR G
T AR L, 4y BITE 0% ~0.5% F1 4.3% ~
5. 2% 22 ) 3 5 T B A% 40 L 394 2 2 0 1 G B 4
Tk B e, A Kt R N 0.5% (2008 4E) I Tt %
2.5% (2011 &),

AW T S R, U DT R A A A
M S O AR R ETEE AP
SEERM . BT AR, R E P EKET
)T B 5 L A R T A A A s e K A TR
HRK T O 2 | I S S BB A S R A
37 AT A0 By e L 55 22 B , A7 AE 3 VF 2 s R s
Y BaU o BRI, T A M R T A R % 2
A 0 T B A B R W R,
SR N R DA AT g, DD TS Y 3R R S 2
PRI AR A A T 5 o B 7 0

AT 175 2 B0 2 P, SO TS e 4y
LW A 2 S o U0 10 285 0 B8 4 28 3 A ) B op 2
AT H 0 T B L B A G A 2 B A T 4 8 (0 7

B o P AEAY BN« — 2 9 i PN B I8 28 A oK
I S S PR ) B DR A R R 3 R A B
15503 4 O T BB R e WO A BRI A =
JEE By i R P DAL O 1) T R B A 2 i 3 2 A
TR 2% o A6 T I S 2 PR Al i 2B o

S % Hk

L] akHEE, e, BIRZE. 1998—2000 4F K% i i B 24 I il 5
Ais e R B A AT [T]. b E T A &3, 2002, 19
(2):2.

[2] e RIMAE T AR, GB/T 4789. 4—2003 £ & T A 4=
PrER s W TIRE RS [ ST duat . B AR v A, 2004.

[3] e \RIHIE T AFB, GB/T 4789. 5—2003 £ & T A 4=
PrER s AR [S]. duat: i B AR v A, 2004.

(4] e \RIEAE T4, GB/T 4789. 10—2003 £ & TAEf#/:
VISR & A A R A I [ S]. bt . o AR o R AL
2004.

[5] e NRILFE T AR ,GB/T 4789. 30—2003 & & TAME
VRS B AN AR AR R A S (ST, dbnt: AR
1 AR, 2004,

[6] e NRILAE T AR ,GB/T 4789. 36—2008 & & TAEME
YEER R KB IR O157 :HT/NM &3 [S]. dtat .|
B R AL ,2008.

[7] EBR. FHARTZPIE] &b I B0 6T YR 000 78 & 3F
sl)]. A Y A, 2009, 29(3) : 2.

[ 8] LEVINE P, ROSE B, GREEN S, et al. Pathogen testing of
ready-to-eat meat and poultry products collected at federally
inspected establishments in the United States, 1990 to 1999[J].
J Food Prot, 2001 ,64(8) :1188-1193.

[9] BOHAYCHUK V M, GENSLER G E, KING R K, et al.
Occurrence of pathogens in raw and ready-to-eat meat and poultry
products collected from the retail marketplace in Edmonton,

Alberta, Canada[J]. J Food Prot, 2006, 69(9) . 2176-2182.

% rernerNesNer \

KT HCEZR P AESF 7 FoHT 0T IR & a1

2013 s

S

%1%

AR b A A RGN [ i 2 4 i ) OB B8 00 4 BRI ) A SR B, B VI 25 WY AE | R 3t B T
TSR SR AN R AR )R U TS A B GRS T R 2 T R I T 22 R R R IR . A

28 LR NS AT A A R R AL AR ERLE o
FRIL A o

BEAF - 2R AE A5 7 BT B IREE Ak doc (1)

T A
ZO0—Z=Z#—HWNH



