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Contamination and drug resigance o Staphylococcus aureus in food

Zhang Lanrong , et d.
(Changping Didrict Center for Dissase Prevention and Gontrol , Beijing 102200 ,China)

Abdract : To undergand the contamination of Staphyl ococcus aureus in foods, 204 sanmplesdf 6 kinds of foods
were oollected and examined for Staphylococcus aureus contamination. The B 4789 —1994 food hygienic inr
goection method , minVIDAS omni-auto andyds and K-B method were used to detect Staphylococcus aureus
enterotoxin and drug sengtivity reectively. The postive rates of Staphylococcus aureus in the 204 sanples
were 21. 56 %(44 sanples) , in which, the postive ratesin rav milk was highest (39. 39 %) , with rav meat
and aquatic products next (33.33 %) and cooked meat and milk products 6. 0 % and 5. 0 % regectively. No
Staphlylococcus aureus was detected in ice creams. During shock culturing in 37 for 24h, 27 drains
(61. 36 %) produced enterotoxin in the 44 grainsof Staphylococcus aureus. In the drug sendtive teds, 100 %
(44 grains) of Staphylacoccus aureus were red stant to oxacillin; 93. 18 % to penicillin; 86. 40 % to amoxicil-
lin. All of the 44 drainswere sendtive to amikacin, ceftriazone , cefacidad and vancomycin. The results showed
that there were severe contamination of Staphylococcus aureus to milk , meast and aquatic products and nore
than haf of the grainswere enterotoxi n-producing.
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