PR A% 5 SR S BT U0 1 D1 1 G O o A —— XU 7S, 46

[4]

[5]

[10]

[11]

[12]

VRN BRE BB, 45 7 P SR O R L fE T R LA I

B HELT]. W PER T AFSE,1980,1(1) < 1-15.

FIAFRERELT]. &5 R4 ,2009,30(9) :241-244. [13] Huang WY. Anisakides et Anisakidoses humaines:; enquete sur
PN IE 5K AT, W RE 57, 55, I U 0 28 S AR AR AUl R Y les Anisakides des poissons commerciaux du marche parisien[ J].
WA AE[T]. AR 554 e E,1986,4(3): Ann Parasitol Comp, 1989, 63(3) :197-208.

181-185. [14] B4 . FARe i I 4 BUAEAS 6 2504 N A A7 300 e N Tk
PRI R KT OT , GF . R AR S AR AR R 4l HURR G Y PR B LT]. o E 3 A4 B 5 9 4 ik % 75, 2005, 23
VA EHAELT]. pE Rk ,2009,45(10) :76-77. (2):106-109.

I I oy R R R B X S| N L S AN = S £ [15] Umehara A, Kawakami Y, Matsui T, et al. Molecular
Sy d Y B A [T ] AE i R 2 BE 2R 2 3k, 2001 ,24 (2) . identification of Anisakis simplex sensu stricto and Anisakis
105-114. pegreffii ( Nematoda: Anisakidae) from fish and cetacean in
R, BRE, R BRI AR R a7 k[T]. Japanese waters[ J]. Parasitol Int, 2006, 55(4) :267-271.
KRR 2R 1995 ,4(2) :147-151. [16] Umehara A, Kawakami Y, Ooi HK, et al. Molecular
WAE S SIS R U [T ] A A e S A AR identification of Anisakis type I larvae isolated from hairtail fish off
W4 ,1998,16(4) :300-303. the coasts of Taiwan and Japan[ J]. Int J Food Microbiol, 2010,
D’ Amelio S, Mathiopoulos KD, Santos CP, et al. Genetic 143(3) :161-165.

markers in ribosomal DNA for the identification of members of the [17] Min HL,Doo SC, Changsun C. Molecular genotyping of Anisakis
genus Anisakis ( Nematoda: Ascaridoidea) defined by polymerase species from Korean sea fish by polymerase chain reaction-
chain reaction-based restriction fragment length polymorphism restriction fragment length polymorphism ( PCR-RFLP) []].
[J]. Tnt J Parasitol, 2000,30(2) :223-226. Food Control, 2009, 20(7) : 623-626.

MR W £ A AR S R R A A RN iR 2k R ) (18] Huss HH, Ababouch L, Gram G. FAO Fisheries Technical

THEELD]. A7 5 I LI i K 2%, 2008,
ML 2L W] MG R R U R 2 AR AR B 40 4 4 1Y B

E‘E’
I+
X
S

Paper: Assessment and management of seafood safty and quality

[M]. FAO, Rome, 2004 : 60-71.

PR 4 % B R S PR T U0 1D BT 95 SR D0 0 o A

MNA KAWL EE , ER R Ea
(1. THEFAHATRRAGEHR PO, THE FH 4750005
2. AR RTG ES RS, M 450000)

o E:BHM THRAHTAEAAEFTWIARBRFINIAGFTERL, HiE AEFRARBROAADHE RS
EE RFHEIERT RIRAIRS AR T EAE K, £ 187 4,35 5 GB 4789.4—2010 #t47 W M@ M 2 B 52,
GR OHREERYNARD RS A5 XTI TAGEBEN 16.4% JAKRRD T M A B F A 34.5%,
M AEBRKEETTARBREA27.3%, FRAFTHREREEZRFAATFEL(P<0.05), Ay BHkSH T
MAGSARE, LA FRE AT RTATNMARERETTEANE, I8 BEFATEATTARXIG L0458
B RIS AR E R TR TR,

KW oy WA R AR ERS R T o F A R RRER B AR R A

b ESES R378.272 X#kFRIRED : A MNERS:1004-8456(2013)01-0061-04

Monitoring and analyzing of salmonella contamination in pig cultivation and slaughter process
Liu Jie, Zhang Xiuli, Chen lei, Meng yu, Huang shuhua, Cao xiao
(Kaifeng Center for Disease Control and Prevention, Henan Kaifeng 475000, China)
Abstract: Objective To monitor and analyze the contamination of Salmonella during the process of pig cultivation and

slaughting in Kaifeng. Methods A total of 187 samples of pig feces, anal swab, carcass smear and mesenteric lymph
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node were randomly collected from different sources. Samples were isolated and identified according to GB 4789. 4—2010

to monitor the contamination of Salmonella. Results Salmonella was detected in 4. 5% of the pig feces, 16.4% of the

anal swab, 34.5% of the carcass smear and 27.3% of the mesenteric lymph node. The detection rate was significantly

different in different seasons (P < 0.05). The positive isolates were distributed in 5 groups, containing 14 serotypes,

mainly S. agona and S. derby. Conclusion Slaughter process is the critical point of pork Salmonella cross-contamination.

Comprehensive measures should be taken in order to effectively control the Salmonella contamination in pork product.

Key words: Salmonella; carcass smear; anal swab; serotypes; foodborne pathogens;food safety
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Tablel  Detection rate of Salmonella in the different types and different months of samples
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Table 2 The different types of samples detected in the distribution of Salmonella serotypes in different months
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