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Detection and analysis of Salmonella in import aquatic and meat products
ZHANG Hong'wei , ZHAO Hong, YAO Xia, HOU Li-ping
(Tianjin Exit- Entry Ingoection and Quarantine Bureau , Tianjin 300201, China)

Abgract : Salmondla is a well-known food-borne pathogen which can be trangmitted from anima to human
being, and is a mgjor pathogen that causes food poining. It isone df the mog inportant pathogen to be de-
tected in exit-entry food microbiologic tess. Fom February to September 2004, 262 lots of import aquatic
products and 45 lots of import meat products were examined by the Microbiology Lab of Tianjin Exit- Entry In-
goection and Quarantine Bureau. Identified with mini-VIDAS and API 20E, Salmonella postive resultsfrom 3
lots (1.15%) of aguatic products (2 frozen panaeus from Indonesia, 1 frozen Nibea dbiflora from India) ,
and 1 lot (1.22 %) of frozen turkey meat from USA. Then clasdfied by serum red gance teding , the results
were Salmonella serftenberg in frozen panaeus, Salmonella bareilly in Nibea abiflora and Salmonella montev-
ideo in frozen turkey meat. We got the concludon that these products may be caused enteric disease.
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