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Investigation on contamination of Salmonella from broiler cultivation,
slaughter and processing in Heilongjiang Province
ZHU Dan-dan, YU Xiao-jie, XUE Cheng-yu, XIE Ping-hui, ZHENG Xiao-hua, BI Yu-han, AN Hong
(Heilongjiang Center for Disease Control and Prevention, Heilongjiang Harbin 150030, China)

Abstract: Objective In order to understand the contamination status of Salmonella from broiler cultivation, slaughter
and processing in Heilongjiang Province. Methods  According to the monitoring manual of Salmonella from broiler
cultivation, slaughter and processing, and referring to the national food safety standard, Food Microbiological Examination
Salmonella ( GB 4789.4-2010), 3 766 samples collected from broiler cultivation, slaughter and processing in four cities
were detected. Results 339 strains were isolated from 3 766 samples and the positive rate was 9. 00% (339/3 766). The
positive rate of strains isolated from cultivation, slaughter, processing and distribution was 2.82% (22/781), 2.14%
(11/515), 13.84% (220/1 590) and 9.77% (86/880), respectively. Among the 8 sections in slaughter process,
precooled water was contaminated with the highest positive rate of 35.42% (34/96). The detected Salmonella included 9
serotypes, mainly Salmonella enteritidis and Salmonella indiana. Conclusion  The contamination of Salmonella in
slaughter and distribution process was severe in Heilongjiang Province. The slaughter process was the key point of
contamination and the precooled water was the most contaminated section in slaughter process.
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Table 1  Monitoring of Salmonella in different cities
W T X FE Ay FH 4 #5/ y it/ %
HPHL 957 80 8.36
AR 850 94 11.06
+ & 1027 120 11.68
Uik 932 45 4.83
&k 3766 339 9.00
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Table 2 Monitoring of Salmonella in different samples

FAEFRAT R it B/ 1y FHPEE/ 1y £t #/ %
7 Ak 781 22 2.82
Fe 515 11 2. 14
= 1590 220 13.84
TC 3% 5341 880 86 9.77
ait 3 766 339 9.00
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Table 3 Monitoring of Salmonella in slaughter
R (BRA) F2S FER (A B/ RSy Bl %
NG RGN 288 12 4.17
WMEFESE 288 43 14.93
WG % & 288 60 20. 83
T4 b 7K B 96 34 35.42
ik PARE Y 96 15 15. 63
NEFRGEEA 288 48 16. 67
T NZEAH 103 1 0.97
TAFEIE 143 7 4.90
Gt 1590 220 13. 84
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Table 4  Serotype monitoring of Salmonella

H it R 73 G i

i OUR W omam /%
Bl BT 4l v 1] TR 4,12 f.g,s — 5 1.47
A ST B 9,12 g,m,q — 5 1.47
7B 30ml:| 1,9,12 Z,m — 188 55.46
XG-HEVD T 1,9,12 — — 1 0.29
HARIEI 9T 1,2,12 a — 1 0.29
BHEDITHE 6,7 /. — 2 0.59
YOI E A 1,9,12 g,m,i  — 5 1.47
I RABERVSTTH 1,3,19 gt — 1 0.29
R R | 4,12 z 1,7 131 38. 64

T — R ML R BEE

3 itig

4 /> LT B4 PR XS 3R GE R R SE I T b ] R
K th 322 LK (4.83% ~11.68% ), Horh £ 510
(11.68% ) FAEAR M (11.06% ) 19 ¥0 '] B A i 4 0
BRI (8.36% ) G 2 4 (4.83%) .,
A5 M T A R 25 B AR OR, P RE SRR Y |
RN AR R A

TE4ANA o R T, sy
(13.84% ) Y1) T ARGt 258 fi e, L U2 BC 3% 43 8 26
(9. 77% ) WAL (2. 82% ) FNFRFE A 45 (2. 14% ) Tb
TR S B K. PR X S S RITIC 3% 43 8 26 1 b v
IR ARG R i T IS AL AR A Y, 2
HAG 23 (P <0.05) , 827 XS i 44 g 70 1]
AL R T SIS IRV TR A R, XY
I s b v 1T TR T Y — T TR R T IR NS I AR B B
TR, 53— 7 T 2 38 2 & 52 Jin T 0 3% 9 8
I AR BN R 15 Y R 58 ST G (S YR B F— 4
TR o PRI 2 B S TR 6 4 Y 2T SR BUA AT
X B T it B Sl R I PRI XS U T A T
Ko

PRI XS J& S B 47 o 10004 b K B R U 1D R A
R (35.42% ) , V% I 5 35 8 BE S VD T TR RS 1 R
(20.83% )R Z, 53 E G R VR B R (16.67% ) 43 Hl
JVHE M (15.63% ) MR B 58 & (14.93% ) £ 5
AR A e A v, T SE R TS R (4.17% ) LT A F
FIH (4. 90% ) FI T NZEME (0. 97 % ) (A B
XL BB R | RIXG A R b v 1] TR S G ORI T
J& SN T e H ) 22 ST e, AP A S G T e
FREE e v o HEHROE , U5 B 0T B AIG 40 B 75 % 5 ) A
AL E SN TR 1A A E (R HNRE A

i i) 10 2 9 e S ) WAV TR RS g . B
DR P J 552 Jonn T BRI R T I A Bk
Ay v A SR T LUAT 20 b B 52 X9 G, i 3 [ 4l
PR T T5 10— BB WA R I 3, 3 1 28 335
1 =15 O D o U €0 = = | I BB N P RS 8
Bhef 977 1 K 4 o B 2 0 TR 9 45 5 R A T AR A
T AT RO D T S I T ERS  PIXS YD TR RIS G

AU ey, PR VAR RV FRBE B S T RITAC 2%
SREERY P LA O R YD B LT A, L a2
R UP1 1A (55. 46% ) R EN 22 40 v 11 147 (38. 64% ),
53R B A A T A W A SRR — BT I, B
RUDT T ED B ZE A0 I) TR AN 7] 3 DX A A4S S 4
J S in T i P B RS 1 3R AR 7 A T PR X A 5
Tt R G YU T TR B i AL

TG T VDT TR A P X R PR XS o]t e N V0 T
PR E BRI RN VD T A9 75 e A AT Sk 4%
il o T8 IR A AR AR T R e VTAR A XY 3R AE A
J& S I T AR A v 171 B35 G 00 LA KT g™ T Y
PR, Ry SR BBOCAT 2 64 BBCSR R LA I, X e X PR AR T
VRV 1T B B2 A I A

5% 3k

[ 1] Coburn B, Grassl G A, Finlay B B. Salmonella, the host and
disease :a brief review[ J ]. Immunology and Cell Biology,2007,
85(2) :112-118.

[2] YANG B W,QIAO L P,CULS H,et al. Serotyping, antimicrobial
susceptibility, pulse field gel electrophoresis analysis of
Salmonella isolates from retail foods in Henan Province, China
[J]. Food Control,2013,32(1) :228-235.

[3] El-Aziz D M A. Detection of Salmonella typhimurium in retail
chicken meat and chicken giblets[ J]. Asian Pacific Journal of
Tropical Biomedicine,2013,3(9) :678-681.

[ 4] Hoelzer K,Swiff A I M, Wiedmann M. Animal contact as a source
of human non-typhoidal salmonellosis[ J]. Veterinary Research,
2011,42(1) :34.

[5] ®st, ke &y IR mfe i B 7 ik Mk ()],
BN B R ,2004,28(3) 12123,

[ 6] Py fkss, A, 5. 2004—2013 4 tp & KBl & 9
FEWOLHTLT]. A A AR 435 ,2015,27 (1) :45-49.

[ 7] E7 M, EMEE. S I & & b i) IR i XU 37 A
[I]. P Sk 92,2007 ,24 (4) :23-25.

[ 8] kL. =iy IR M e Rt saig( T]. o E 5
Py, 2004 (6) .8-10.

(9] FIGA N2 A KR T Al bl YRS 3% 50 K F8 55 I L3R5 1)
TG T L T4 0 T [ 2] 2012,

[10] e NRILAIE BAE. GB 4789.4—2010 & &% 4 F Kz
W R EAEYERE YIRS [S]. b a . o E AR
M4t ,2010.

(1] FE . & 0 b X 3G v vb 17 G A 22 4 XU OF A
[D]. &M % Bl K5 ,2013.

[12] i B, , At 30, 45 S8R T I X9 35 4 B 52 i T I8 4



—488—

R AR AR

CHINESE JOURNAL OF FOOD HYGIENE 2016 4F%F 28 #4554 1)

B T AR PO T R B e o AT [ ] IR S R 2 A [15]

2015,26(4) :324-326.
[13] B4 WA, kB e, 45 2012—2013 4FJF 277 Y X8 7 b 4 [16]
ROLH A L] Bl 5 il B, 2015, 31 (16)

WITTH 5 Y

2211-2213.

[17]

[14] kAT BRE 0T, A, 5. 2012 4F 10 R4 XS AR 7=l T.4%
U 15 G K B 25 43 A [T, T AR Bk 9, 2014, 43
(6):933-938.

&

75

il

&
Mm
=
iy
=
5
.

HtE W%

PR ¥
FEEREL BB AL FR, R 100073,
R AEA AL,V H 8 330038)

IMIES, P, 25 B, A W R TR R A R U T B S Y
W K o [T]. *[ﬂ@'uuﬂimb,2013 25(5) :452-455.
Ty, FEWT, AFBE A, 45, 2010 AEVE A RS TP T TS5 R
T A A [T ] b B B R AR 4 ,2012,24(2) < 170-172.
BEAE ZEHLOF SR TN, 4F. 2013 AR G A ARG PRk )
BEEYR B I A [T, o DA 96 24 8, 2014,24 (20) ¢
3000-3004.

TN 5 1 T B I A

W E.HN THRASTARERTEEERASZAANmBE A b TR AMBASEATH KELASZA
R A FRE, HE 20155 12 AMMABEASS THRREE MRS LREGEEHHTR5BE, 2K

LR A 1012 4y, R AR
(50.89% ) sk &3 3%

B R S

WM AT RT, BR
(44.17% ) B 45

S h AR, 56.82% (575/1012) 4k REAE R R A4E
A AREAMARNERXERERS , NAKE S
GARAERINERES

L R

SR
F & 4K S:R155

DOI:10. 13590/j. cjth. 2016. 04. 017

Abstract; Objective
Nanchang, and provide evidence for policy making. Methods
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Investigation on food safety cognition and attitude toward catering

services among customers in Nanchang
YANG Xiu-song, FU Yan, WANG Ye-feng
(China Food and Drug Administration Institute of Executive Development, Beijing 100073, China)

To investigate the food safety knowledge and customer satisfaction regarding to catering services in
Random sampling method was used to conduct the survey

1 012 valid questionnaires were collected and analyzed by descriptive method and chi-square test.

Results Among 1 012 respondents, the taste (50.89% ), dining environment (44.17% ) and service attitude

(42.69% ) were the three factors that most concerned by consumers.
the food safety issue.

the law or made formal complaints.

supervision.

about it in the survey. The consumer rights awareness was weak,

Conclusion

supervision was strong.

When experienced food safety problem,

More than 50% of the respondents very worried about
only 17.98% (182/1 012) of the respondents appealed to
56.82% (575/1 012) of the respondents were willing to participate in food safety
Customers did not cared about food safety when choosing catering services, while concerned

and the willingness of involvement in food safety

Key words: Consumer; food safety; cognition; satisfaction; investigation; catering
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