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Surveillance on foodborne pathogens in foods in Xuzhou from 2007 to 2011
Wang Lumei, Yang Jinchuan, Guo Hui, Xu Jingjing, Zhang Lei
(Xuzhou Center for Disease Control and Prevention, Jiangsu Xuzhou, 221006, China)

Abstract; Objective To understand the condition of foodborne pathogen contamination in foods in Xuzhou, and provide
scientific basis for prevention and control of foodborne diseases. Methods  The foodborne pathogens were detected based
on the handbook of National Surveillance on Foodborne Pathogenic Bacteria. Results A total of 630 samples were detected
from 2007 to 2011 with an overall detection rate of 15.08% . Salmonella, FEscherich coil 0157: H7, Listeria
monocytogenes, Vibrio Parahaemolyticus and Staphylococcus aureus were all detected, while Enterobacter sakazakii,

Shigella sonnei and Vibrio vulnificus were not. Raw meat and aquatic products were vulnerable for foodborne pathogen

contamination. Listeria monocytogenes and Salmonella were the major contaminants in raw meat with detection rates of

18.28 and 10. 75%

Conclusion

, respectively. Vibrio Parahaemolyticus had the highest detection rate (23.08% ) in aquatic products.

The food products in Xuzhou was contaminated by foodborne pathogens which should arouse attention for the

sanitary supervision department to strengthen supervision and management of food hygiene.
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Table 1  Results of detection of food borne pathogens in different kinds of food
v Wi KItFw 0157: HT T 2 A T B 8 I I T G ) A PR ¥
e E;; ARk A A S 4 A 4 S R VA 8 B S s A s B S ok VA o B S T
6 0 %5 (% ) LioR1IIE ' (%) 0 %5 (% ) LioR1IIEe (%) LRIk (%) (%)
He 2k 93 10/93 10.75 2/55 3.64 17/93 18.28 - - - - 31.18
WAEE 85 2/85 2.35 0/85 0 6/85 7.06 - - 2/38 526 11.76
Ak 104 2/104 1.92 - - 2/86 2.33 24/104 23.08 - - 26.92
K7 i
A i 68 1/68 1.02 0/29 0 2/57 3.51 - - 6/58 10. 34 13.24
3'52—{[1@% 50 0/50 0 0/15 0 0/50 0 - - 4/35 11.43 8
LA
Bl 120 0/120 0 0/50 0 1/65 1.54 - - 9/99 9.09 8.33
VL ES 47 0/28 0 - - - - - - 1/39 2.56 2.13
R 43 1/43 2.32 2/43 4.65 0/34 0 - - 1/9 11. 11 9.30
Tl 20 0/20 0 - - - - - - 0/20 0 0
At 630 16/611 2.62 4,277 1. 44 28/470 5.96 24/104 23.08 23/298 7.72 15.08
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Table 2 Results of detection of food borne pathogens in different years

o Y KIakri 0157: HT LI 2R 4 il 9 AL P 00 AT R R PEY

Ef Z;; s KihE fld Kl Bl KRR Bl KRR KBimsy Kbk R
K (%) LRIk (%) K 0 (%) 16 ) £ (%) K6 0 (%) (%)

2007 105 2/105 1.90 2/56 3.92 7/97 7.22 1/16 6.25 1/20 5 12.38
2008 87 8/82 9.76 0/45 0 4/76 5.26 3/15 20 5/22 2.27 22.99
2009 112 3/106 2.83 1/51 1.96 5/73 6.85 1712 8.33 2/39 5.13 10. 71
2010 158 1/150 0. 67 0/60 0 3/96 3.13 6/33 18. 18 8/87 9.20 11.39
2011 168 2/168 1.19 1/70 1.43 9/128 7.03 13/28 46. 43 7/130 5.38 19. 05
Ait 630 16/611 2.62 47277 1. 44 28/470 5.96 24/104 23.08 23/298 7.72 15.08
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Table 3 Results of detection of food borne pathogens in different kinds of food in different years
b 2007 4 2008 4 2009 4 2010 4 2011 4 ke
285 o e th B/ e ot H £ o th B/ K K 8/ £ i o th B/ e th %(%)
6 I %5 E(%) 6 ) £k F(%) e 0 45 (%) e £ (%) A 0 45 (%)
2k 93 6/18 33.33 8/15 53.33 7/20 35.00 2/30 6. 66 6/10 60. 0 31.18
A Hl 85 1/12 8.33 0/20 0 2/15 13.33 2/18 11. 11 5/20 25.0 11.76
ok 104 1/16 6.25 4/15 26. 67 1/12 8.33 7/33 21.21 15/28 53.57 26.92
IR
kAl 68 3/22 13. 64 5/12 41.67 1/5 20 0/9 0 0/20 0 13.24
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EEESE 43 2/19 10. 53 1/5 20 0/10 0 179 11. 11 - - 9.30
Eflah 20 - - - - - - - - 0/20 0 0
At 630 13/105 12.38 20/87 22.99 12/112 10. 71 18/158 11.39 32/168 19. 05 15. 08
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