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Analysis of Microbial Contamination of 8 Kinds of Entry and Exit Food in Jilin Province from 2014 to 2015
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Health, Jilin University, Changchun, Jilin 130021 ; 2. Inspection and Quarantine Technology Center, Jilin Entry Exit Inspection and Quaran-
tine Bureau, Changchun, Jilin 130021)

Abstract
basic data for adopting effective measures to reduce microbial contamination risk in entry and exit food. [ Method] According to Food Hygiene
Microbiology Test GB/T4789—2003/2010, microbial detection was conducted on entry and exit inspection and sampling 8 kinds of food in Jilin
Province during 2014 — 2015, 4 microbial detection indicators included total number of bacteria, coliform group and pathogenic bacteria,

[ Objective | The aim was to study microbial contamination status and tendency in entry and exit foods in Jilin Province, provide

mould and yeast. [ Result] A total of 98 microbial strains were detected in 1 668 samples, general detection rate was 5.88% . [ Conclusion ]
The general situation of microbial contamination in 8 kinds of food was good, the contamination status in 2015 was better than that in 2014,
sampling observation can better find food health problems. In the future relevant departments should focus on strengthening the supervision and

management of meat and dairy products.
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Table 1 Detection results of different microbial indexes in 8 kinds of foods

T 7% B Total number of bacterial colony

K ##E Coliform group

LS PR AHH AE P AW AE
Food types Sample Qualified Qualified Sample Qualified Qualified
number // {}} number // {5y rate // % number // {}y number // {}y rate // %
A & Meat products 727 723 99.45 727 718 98.76
FL N FL 5 Dairy and dairy products 207 207 100 207 207 100
HIE SR EE 2 Fruit and vegetables 98 98 100 98 97 98.98
H25 K 5 5 Beans and bean products 97 97 100 97 97 100
JKHEE Water sample 187 151 80.75 187 185 98.93
Yk K SR /K Drinks and mineral water 102 100 98.04 102 101 99.02
HRE S -5 Grain and products 178 173 97.19 178 176 98.88
TR M A INF Feed and additive 72 71 98.61 —
411 Total 1 668 1 620 97.12 1 596 1 581 99. 06
T M REE Mycete and yeast FR B Pathogenic bacteria
JEGTLES FERREL R Gk FE R AL (X Gk
Food types Sample Qualified Qualified Sample Qualified Qualified
number // {}} number // {}} rate // % number // {}} number // {5y rate // %
Al & Meat products — 727 708 97.39
FL2E A FLH A Dairy and dairy products 207 204 98.55 207 202 97.58
HIE 52K Fruit and vegetables 98 98 100 98 98 100
2 K 5 5 Beans and bean products 97 97 100 97 97 100
JKFfE Water sample — —
Yok Ko7 S 7K Drinks and mineral water 102 102 100 102 102 100
HRE S H 5 Grain and products 178 177 99.43 178 178 100
Ta)RE K G5 Feed and additive 72 71 98. 61 72 68 94.44
&1 Total 754 749 99.33 1481 1453 98. 11
=" FOR LA SRR AR HEICIZ A ,
Note: “—" stands for this type of food is not detected by the test standard.
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Table 2 Detection results of microorganisms in samples from different
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2.3 EmPEEFTEHFERHER MFE3I AL, EN 6 Detection type number /5 number /% rate /%
P EVRMEEOR R, SHE 2R RR QRS R sy, o 1. 22% 5 e W 4 Supervision and in- 953 835 87.62
UCOHTBTTIRER , A 1. 19% 5 G BT O A BRIRTRE 1 3 0. 27% s fle. spection
ZHL%K Entrusted inspection 710 679 95.63
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Table 3 Detection results of food borne pathogens in different kinds of food
by AR SRR s e SERA QT AR AL
D l\ = 2 .

frfiA e DR g Rig o DOPITE Toisiw e Toal
Food types Number bacteric Staphylococcus Listeria ) k k’u’ Escherichia Shigella detected

actera aureus monocytogenes Y coli number
Al & Meat products 727 4 4 11 — 0 — 19
FLE AL Dairy and dairy products 207 4 0 — 1 _ 0 5
HIE R #R 2K Fruit and vegetables 98 0 0 — — 0 0 0
2 K 5 5 Beans and bean products 97 0 0 — — 0 0 0
YBL KA 57K Drinks and mineral water 102 0 0 — _ _ _ 0
A B Hbil i Grain and products 178 0 0 0 — — _ 0
Tl S s Feed and additive 72 4 0 — — 0 0 4
41t Total 1 481 12 4 11 1 0 0 28
11 #R Detection rate // % — 1.19 0.27 1.22 0.48 0 0 1.89
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Table 4 Microbiological test results of various foods during 2014 —2015

2014 4F Year of 2014

2015 4 Year of 2015

Eranfis S BWEC AR AR : P
Food types Detected Qualified Qualified Detected Qualified Qualified X P value
number /%  number // {}} rate // % number//f}y  number // 5y rate // %
A & Meat products 226 214 94.69 501 481 96.01 0.643 0.438
FL2 M FL I Dairy and dairy products 108 105 97.22 99 94 94.95 0.718 0.483
HIE JREE 2 Fruit and vegetables 45 45 100.00 53 52 98.11 0.858 1
2K 55 Beans and bean products 12 12 100.00 85 85 100. 00 — —
YOB S 57K Drinks and mineral water 31 29 92.50 71 71 100. 00 4.672 0.090
R B =il Grain and products 80 77 96.25 98 93 94.90 0.188 0.732
Tl S s3] Feed and additive 20 16 80.00 52 50 96. 15 4.934 0.047
JKFE Water sample 52 33 63.46 135 115 85.19 10.733 0.002
A1 Total 574 531 92.51 1094 1039 94.97 4.133 0.042
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