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Characteristic analyses of prevalence and antimicrobial resistances of
Listeria monocytogenes in ready-to-eat foods in Hebei Province from 2005 to 2013
ZHANG Shu-hong, HOU Feng-ling, GUAN Wen-ying, SHEN Zhi-xin
(Hebei Province Center for Disease Prevention and Control, Hebei Shijiazhuang 050021, China)

Abstract; Objective To evaluate the prevalence and antimicrobial resistances of Listeria monocytogenes in ready-to-eat
foods in Hebei Province from 2005 to 2013. Methods The detection of L. monocytogenes was referred to GB/T 4789. 30.
The antimicrobial susceptibility was determined by broth microdilution susceptibility testing. Results Total prevalence of
L. monocytogenes was 1. 34% in ready-to-eat foods, in which the higher prevalence in cold dish or salad was 2. 62% , and
2.51% in raw aquatic products. Among 15 antimicrobials, 13.97% strains resistant to one or more antibiotics. The
resistant rate of chloramphenicol, tetracycline and sulfamethoxazole, doxycycline and ciprofloxacin were the top three,
which were 7.35% , 4.41% and 2.94% , respectively. All strains were sensitive to penicillin, imipenem, cefalotin,
rifampicin and ampicillin-sulbactam. Conclusion There was a certain degree of L. monocytogenes contamination in ready-
to-eat foods in Hebei Province. It was suggested that the antimicrobial resistance was serious and grow rapidly. More
attention should be paid to the supervision of ready-to-eat foods to ensure food safety and public health.
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Table 1  Prevalence of Listeria monocytogenes isolated
from different ready-to-eat foods
A FE R By WHREU R Bl %
PSR b 1414 37 2.62
HERK 638 16 2.51
PP 2 876 44 1.53
SRR 1598 16 1.00
RIVEC AR 4 B ) 2 580 19 0.74
ORI b 595 4 0. 67
R B b 228 0 0. 00
BERER T 200 0 0.00
ait 10 129 136 1.34
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Table 2 Resistance to 15 antibiotics of Listeria monocytogenes

isolated from ready-to-eat foods

[FEINTEE S AP (P S GO - U E S

e Bk /% BUtk /% Butk /%
RKEZ 0 0 1 0.74 135 99.26
RV 1 0.74 0 0 135 99.26
HRE 0 0 0 0 136 100
PUFRE 6 4.41 0 0 130 95.59
RN ER 4 2.94 1 0.74 131  96.32
W HeHsrE 0 0 0 0 136 100
RS 0 0 6 4.41 130 95.59
WHRY A 4 2.94 15 11.03 117 86.03
LEER R 3 2.21 13 9.56 120 88.24
KAt EW} 0 0 0 0 136 100
FltEF 0 0 0 0 136 100
TR 0 0 2 1.47 134 98.53
AER 10 7.35 9 6.62 117 86.03
B 6 4.41 0 0 130 95.59
ARPIM/EFEI 0 0 0 0 136 100
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Table 3  Antimicrobial resistance of Listeria monocytogenes isolated from different ready-to-eat foods

fo B PAREY i 2526/ o/ PURR/ i 52 BiA: F R (% )

LS % % % (GRS fif 2 Ff/ Bk T3 R LR
WHESE Kb 37 13.51(5/37) 5.41(2/37) 81.08(30/37) 3(15.79) 1(5.26) 1(5.26)
A AT K= 16 18.75(3/16) 31.25(5/16) 50.00(8/16) 1(5.26) 1(5.26) 1(5.26)
AR 44 9.09(4/44) 18. 18(8/44) 72.73(32/44) 2(10.53) 1(5.26) 1(5.26)
AR R KK 16 25.00(4/16) 25.00(4/16) 50.00(8/16) 3(15.79) 1(5.26) 0(0)
R % e 1 19 10.53(2/19) 5.26(1/19) 84.21(16/19) 1(5.26) 0(0) 1*(5.26)
BRI 4 25.00(1/4) 0.00(0/4) 75.00(3/4) 1(5.26) 0(0) 0(0)
&it 136 13.97(19/136)  14.71(20/136)  71.32(97/136) 11(57.89) 4(21.05)  4(21.05)
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Table 4 Trends of the antimicrobial resistance of Listeria monocytogenes isolated from ready-to-eat foods
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MIC, — MIC,, S MIC,  MIC,, W MIC,  MIC,, S
2005—2007 13 1 7.69 4 8 2~8 1 2 0.25 ~2 1 1 0.250 ~ 1
2008—2010 26 3 11.54 8 8 3~16 2 4 0.25~16 1 1 0.500 ~2
2011—2013 97 15 15. 46 8 32 2~128 2 4 0.50~16 1 2 0.125~16
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