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Situation of Salmonellae contamination in eggs and poultry on Beijing market in year 2002
Dong Zhong, Chen Qian, Lu Haipeng
(Beijing Municipa Center for Dissase Prevtrtion and Gontrol , Beijing 100013, China)

Absgract : In order to undergand the Stuation of Salmonellae contamination in fresh eggs and raw poultry in
Beijing, 0 asto provide a ound base for the egahilishment of the precaution sygem on food poining, 100
samples of fresh egg and 100 sanples of raw poultry were collected randomly from bazaars and supermarketsin
July, Augud and September 2002. The sanples were tesed for Salmonelae contamination. The following
results were obtained. No inner-contamination was found in fresh egg sanples. 30 % of poultry sanples
sowed podtive results in the ted. The postive rate in the cool poultry from supermarkets was dgnificantly
lower than that in poultry from bazaars where the poultry were nogly ld in room temperature , suggesting the
degree of contamination is closely reated to the tenperature of environment. Thus, in addition to controlling
the microbia urce, keeping the temperature of dorage room and salesoom as low as possble isa an im-
portant measure to prevent Salmonellae contamination.  Further invedigations are needed to know the dtuation
of the suface contamination of fresh eggs and its related factors.
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