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Inspection on bacterial contamination of self-prepared cold dishes from 373 catering units
Cao Wei, Jian Youping, Gao Ping, Li Li, Yang Hong, Wu Jinxia, Wang Bing, Song Chao, Wei Zeming

( Xicheng Center for Disease Control and Prevention, Beijing 100120, China)

Abstract; Objective To understand the conditions of bacterial contamination in self-prepared cold dishes among
catering units in Xicheng district of Beijing, to provide scientific basis for food security supervision and for establishing
related hygienic standards. Methods Self-prepared cold dishes were collected from 373 catering units in Xicheng district
of Beijing from April of 2009 to May of 2010 to inspect aerobic bacterial counts, coliform bacteria, Staphylococcus aureus,
Salmonella and Shigella. Results The total eligible rate of bacteriological indicators inspected on 1917 cold dishes was
73.81% . The eligible rate of aerobic bacterial count and coliform bacteria was 88.63% and 77.83% , respectively. No
pathogen was detected in cold dishes. The eligible rates of cold dishes prepared from unheated principal raw materials
(58.60% ) or vegetables (70.37% ) were low. Conclusion The bacterial contamination is serious in self-prepared cold
dishes among catering units in Xicheng district of Beijing. The most serious problem was the high rate of coliform bacteria
contamination exceeding standards in all or part of cold dishes prepared from principal raw materials unheated materials or
vegetables. It is suggested that departments concerned should strengthen supervision and management of cold dishes, and
establish national food safety standards for cold dishes as soon as possible.
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Table 1  Eligible rates of bacteriological indicators
for cold dishes
i H FERE [ERiE BHEE(%)
R 3ERA4 1917 1699 88.63
K TR B 1917 1492 77. 83
HUR 1917 1917 100
S B 1917 1415 73.81
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Table 2 The ratio of bacteriological indicators in

unqualified cold dishes

ANEHE R NERERE AL FA I (% )
LT BB bR 77 15.34
KON iy 284 56.57
BETE SEOK I R YR A 141 28.09
it 502 100
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Table 3  The distribution of bacteria counts in

unqualified cold dishes

HA I 7B (CFU/g)  KIp i (MPN/100g)
P25 86000 230
P 50 90000 930
P75 92000 11000
i 110000 =24000
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Table 4  The eligible rate of bacteriological indicators in
different types of cold dishes ( classified by the principal raw

materials from animal or vegetable origin)

WA =TT Lz EHER(PD)
B 557 458 82.23
EHK 1360 957 70. 37
it 1917 1415 73.81
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Table 5 The eligible rate of bacteriological indicators in
different types of cold dishes ( classified by heated

or unheated principal raw materials)
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Fr A FRZad A 1554 1198 77.09
T 2 T B 49 33 67.35
JITA R Zm 314 184 58. 60
it 1917 1415 73.81
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Table 6 The eligible rate of bacteriological indicators in
different types of cold dishes (refer to the classification

of ready-to-eat foods)

HEEH BB BB ARE(%)
BN 542 449 82. 84
PR 994 692 69. 62
JOPEEE 20 10 50. 00
HEEHRE 118 68 57.63
KRB 17 5 29. 41
[iEwUE A 42 31 73.81
A TR AR K 5 4 80. 00
A T SR 179 156 87.15
At 1917 1415 73.81
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