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Preliminary model investigation of cross-contamination for chicken-Salmonella
combination in kitchens of Chinese population
ZHU Jiang-hui, REN Peng-cheng, XU Hai-bin, SONG Xiao-yu, WANG Ye-ru, LI Feng-qin
(Key Laboratory for Food Safety Risk Assessment of Ministry of Health, China National Center
for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective

To investigate the cross-contamination model for chicken-Salmonella in kitchens for Chinese
population. Methods A matrix based cross-contamination model for chicken-Salmonella in kitchen was built with
consideration of Chinese dietary habits in raw chicken meat preparation and a simplified model was validated as well.
Results 31.2% of interviewed families reported to separate cutting board between raw and cooked; Those important
factors ( Spearman relation coefficient) to cross-contamination in kitchen were cutting cold dishes before chicken (0.925) ,
contamination loads in chicken (0.135), cutting board separation between raw and cooked (0.106) , hand washing ( —
0.088) and cutting board washing ( —0. 064 ). The matrix model and simplified model showed similar loads of Salmonella
in cold dishes after cross-contamination and indicated the close estimated risks of salmonellosis, as well as same key factors
contributing to cross-contamination. The estimated transfer rates of Salmonella from chicken meat to cold dishes by matrix
and simplified model were 0.35% and 0. 18%

respectively. Conclusion A cross-contamination model in kitchen for

s

chicken-Salmonella was preliminarily built for Chinese population.
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Figure 1  Concept model of cross-contamination in kitchen

of chicken-Salmonella for Chinese population
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Table 1  Parameters for cross-contamination model for chicken-Salmonella in kitchen for Chinese populations in the present study
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Figure 2 Estimated doses and distributions by matrix and
simplified models for Salmonella in cold dishes after

cross-contamination in kitchen
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