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Analysis o hygienic quality of cooked meats sold in Zengcheng in 2004
ZHANG Wei-jian , HUANG Yi-teo , DENG Yan-hong,, CHEN Feng-ling
(Zengcheng Municipal Center for Dissase Prevention and Gontrol , Quangdong Zengcheng 511300, China)

Abgract : In order to know and evaluate the hygenic Stuation of cooked mests ld in Zengcheng, 468
samples of cooked meats were randomly oollected nonthly from different farm markets, supermarkets and
resaurants in 2004. The sanples were assayed for contents of bacteria and nitrites by the National Sandard
examination methods. The overdl qudification rate of the 468 ocooked meat sanples was 70.7 %. The
qudification rate of aerobic bacterid count was 84. 8 %, that of ocoliform bacteria was 75. 4 % and that of
nitrite was 98. 5 %. Pathogenic bacteria were not detected. The results showed that the overdl sanitary leve of
the cooked meats 0ld in Zengcheng was undedrable. The result showed that the hygienic ingection and
surveillance of cooked meats should be grengthened in the full course from production to sae.
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1.3
, , ( ) @B 4789 —2003
1 (
, , 2004 ) ;
468 (
, ) ( ) @B 5009. 33 —2003
@ 2726 —
1996 @ 2727 —1994
1.1 , @ 15198 —1994
.1
1
ASB. 12
1.2 468
( ) 216 2
( ) 2.1 1
160 ( ) 92 ,
(x*=8.793, P<0.05) ,
198 143 127
1
(%) (%) (%) (%) (%)
216 193 89.4 174 80.6 216 100.0 211 97.7 163 75.5
160 137 85.6 121 75.6 160 100.0 158 98.8 114 71.3
92 67 72.8 58 63.0 92 100.0 2 100.0 54 58.7
468 397 84.8 353 75.4 468 100.0 461 98.5 331 70.7
2
(%) (%) (%) (%) (%)
109 100 9.7 97 80.6 109 100.0 106 98.4 92 84.4
121 137 74.4 71 58.7 121 100.0 120 99.2 64 52.9
123 9 80.5 82 66.7 123 100.0 120 97.6 74 60. 2
115 108 93.9 103 89.6 115 100.0 115 100.0 101 87.8
468 397 84.8 353 75.4 468 100.0 461 98.5 331 70.7
2.2 2 (X =51.307,P<0.05) ,

— 336 — CHINESE JOURNAL OF FOOD HYGIENE 2005 v 4



2.3 16.362,P<0.05) ,
3
: (x* =
3
(%) (%) (%) (%) (%)
198 157 79.3 137 69. 2 198 100.0 191 9.5 126 63.6
143 120 83.9 105 73.4 143 100.0 143 100.0 98 68.5
127 120 94.5 111 87.4 127 100.0 127 100.0 107 84.3
468 397 84.8 353 75.4 468 100.0 461 98.5 331 7.7
3 H ; 1
3- 1 1
75.5 %, 71.3 %, )
58.7 %, \
3.3 5
: , 3.4 ,
3.2 , ) , ,
52.9%, 60.2 % ,
84.4%, , 87.8%
, (1)
, 84.3%, )
, 68.5%, , 63.6% “ "
, (2
, 3
\ (4)
, , [ :2005 - 06 - 02]
'R15; TS251. 6 :C :1004 - 8456(2005) 04 - 0335 - 03
2004 — — 337 —



