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Investigation on Clostridium perfringens contamination in cooked meat in Zhengzhou
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Abstract; Objective To investigate the Clostridium perfringens contamination in cooked meat in Zhengzhou, and
provide technical support for the safety control of Clostridium perfringens during the storage of cooked meat. Methods
Total 11 kinds of samples were detected in accordance with the GB 4789.13-2012. In addition, VITEK identification
method and molecular biology method (PCR molecular biology method) were used for further validation. Results 1In the
259 tested samples, Clostridium perfringens were detected in 38 samples. The total detection rate was 14. 7% , the detection
rate in different foods ranged from 0% to 33.3% , and the detection rate in salt baked chicken was the highest
(33.3% , 7/21). However, there was no Clostridium perfringens in stewed half duck and stewed chicken liver. The count
of Clostridium perfringens in barbeque chicken, roasted chicken and stewed chicken leg have reached 5. Olog,, CFU/g, and
the count of Clostridium perfringens in other samples were between 4log,, and 5log,, CFU/g. Conclusion The Clostridium
perfringens contamination in cooked meat in Zhengzhou was serious. Furthermore, there was a higher possibility of food
poisoning in barbeque chicken, roasted chicken and stewed chicken leg.
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PCR results of Clostridium perfringens
strains( S413-1and S413-2)
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Table 1 Detection rate of Clostridium perfringens in
different samples
SNBSS K %/ %
R A X 33.3(7/21)
ER Gl 18.2(2/11)
FRBRAG I iR 20.0(4/20)
XI5 12.1(4/33)
VL) 12.7(9/71)
1% X5 11.1(2/18)
RS 0.0(0/10)
157 X fii 15.6(5/32)
X EE 5 R 9.1(2/22)
7 3 AT 0.0(0/10)
T R X% it 27.3(3/11)
&t 14.7(38/259)
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