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Analysis on Test Results about Pathogenic Microorganisms in Six Kinds of Foods
WANGLianrxiu, YAN Ge-bin, ZHAO We-yong
(Changping Didrict Center of Dissase Prevention and Qontrol , Beijing Changping 102200 , China)

Abgract : To andyze the characters of pathogenic bacterid pollution of the foods in Changping and to take dfective seps to
prevent and forecag the posible food poioning, 305 sarples of foods were collected in 2004. Base on the criteria of @B/T
4789 —2003, the saples were examined for pathogenic microorganiams o Salmondla, S. aureus, V. parahaemdiyticus,
Listeria monocytogenes and O157: H7. APl was used for determining the drain. VIDASwas used for teding the enterotoxin. PCR
was used for teging the viruent gene of Listeria mondytognes. The overdl postive raedf S. aureus for these foodswas 16. 7 %
and it was higher in rav meat , crude milk and crude sedfood , being 25 %, 16. 98 % and 27. 27 % regectively , and the posdtive
rate was 4. 29 % and 5 % regpectively in buk cooked meat and bulk dairy products. There were 31 (63.26 %) dransdf S.
aureus producing enterotoxin in the 49 dransdf S. aureus detected. Anong them 25 (51. 02 %) were detected from raw and
oooked meat , and 3 were detected from milk and crude segfoods respectively. The overdl postive rate of Listeria monocytognes for
these foods was 11.15% and it was 20 % and 8.57 % regectivey for rav and buk cooked meat. 4 drains of Listeria
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monacytogenes were detected from freshwater fish. In dl the 34 srainsdf Listeria monacytogenes , 28 were toxin gene ( prfA , hly,
iap) podtive. 1 grand Salmondla gallinarum was detected from rawv meat. The O157: H7 and V. parahaemdliyticus were not
detected in any saple. Foodswere nodly polluted by S.  aureus and Listeria monocytogenes in this area. The contamination rate

showed sgnificant difference between rav and cooked foods.

Key word: Food; Food Gontamination; Sdnondla; Segphylococcus aureus; Vibrio parahaenmolyticus; Ligeria norocytogenes;

Escherichia coli O157

31

0157:H7 5 6 0157 : H7 :
, 2004 16
5 )
(%) (%) 0
120  30(25.00) 24(20. 00) 1(0.83)
1.1 ( ) 120 53 9(16.98) 0 0
: 70 3(4.29) 6(8.57) 0
22 6(27.27) 0 0
70 4 ; 53 20 0 4(20.00) 0
6 : 20 5 20 1(5.00) 0 0
( 305 49(16.07)  34(11.15%) 1(0.33)
)22 ; 20 2.2 API 4
, 5% 30 48 h
1.2 (26112 - 6) 24 72 h 10 28
(54005 - 2) (PCR)
, 0157 : H7 , (hly) (iap)
(prfA) 3
1.3 APl LISTERIA - 2.3 305
1.4 PCR Tag DNA Rolymerase 51 49
, 49
1.5 5 @/T 4789 —2003 , 18h , mnVIDAS
API LISTERIA , , 31 , 63.26%,
37 18 h 25
) 3 49
, 18 h, mnVIDAS 5% 24 h 43 ,6
(FCR) 2
,6 305
2
2.1 6 5 305 5
49 , 16. 07 %, 3 .,
25% 20 %
(X*=1.536, P>0.05) ;
49
(P<0.01) 305 , 63.26 %,
34 11. 15 %, 24 h : ,
(X*=6.01, P<0.05)
, 4
— 140 — CHINESE JOURNAL OF FOOD HYGIENE 2006 18



( , 271000)
2003 9 30
( [2002]107 ) \ ( “ ") m :
” 2006 , ( )
, 2004 9 12 , ,
163 “ ”
1 ( 1
, ) ( ;2
) ( 4 ) ( 3
) ( 4 ) ( 1
1 ), 15
1.1 , 26 ,
57.7 %(15/26) ,
2
(24 h)
30 30 23 25(5 )
3 3 2 3
10(1 ) 9 3 9
1 1 0 o(1 )
7(1 ) 6 3 6
51 49 31 43
AP
30 72 ,
h , 20 %,
PCR 28
hly iap prfA [ :2005 - 11- 09]
‘R15;R37; TR :1004 - 8456(2006) 02 - 0139 - 03

— 141 —



