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Surveillance and analysis on food contamination by L. monocytogenes in
Fujian Province from 2000 to 2003
CHEN Wei-wei , HONGJin-chun, YANG Yu-huan, MA Qunfe , LIN Shengging
(Fujian Provincid Center for Disease Prevention and Qontrol , Fujian Fuzhou 350001 , China)

Abstract : To explore the extent and digribution of L. monocytogenes contamination of food productsin Fujian
and the serotypes of the iglates and to provide fundamental irformation for policy makers to work out relevant
regulations and egtablish food sffety warning sysem, four senting surveillance goots (Fuzhou, Quangzhou ,
Longyan and Youxi) have been chosen for surveillance acoording to their geographic locations and their eco-
momic level . Food sanmples were randomly collected in markets in winter and summer seaons. Then the ool-
lected samples were processed and inoculated in L. monocytogenes agar plates. After that , the ilates were
gudied by biochemica , henolyss, nouse toxicity and serotype tegs. 1 369 sanples from four sorts of foods
(rav meat , cooked meat , raw milk and aquatic products were collected and tested during the period 2000
2003. The overdl podtive ratefor L. monocytogenes was 6. 44 %. The podtive rate of L. monocytogenes in
different foods varied: rav meat 12. 44 %, cooked meat 0.31 % and L. monocytogenes were not found in
samples of rav milk and aquatic products. Anong various kindsof rav meets, the podtive rateof L. monocy-
togenes in frozen chicken was the highest (38. 46 %) withfrozen pork , beef and mutton (30. 30 %) , fresh rav
pork (4.04 %) , fresh raw bedf (3.82 %) and fresh rav mutton (1. 08 %) followed , and L. monocytogenes
were ot found in fresh raw chicken. The postive rate of L. monocytogenes in foods d 9 showed regond dif-
frence and seaond diffrence. The postive detected rate of L. monocytogenes in summer was 16. 00 % (52/
325) , while 11. 52 % (31/269) inwinter , the difference was not significant. The serotype of 30 srainsof L.
monaocytogenes was 1/2a chidly. The sudy showed that the invedigeted foods in surveillance spots had been
contaminated by L. monocytogenes in different degrees. S it is necessary to further srengthen the supervison
and nonitoring in the processof daughtering , trangportation and processing , and take measures to prevent food
poioning caused by L. monocytogenes and reduce the occurrence of foodborne di seases.
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