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Analysis of surveillance data of Salmonella in food sold in Guangxi
Zhuang Autonomous Region from 2012 to 2017
YAO Xueting, JIANG Yuyan, TAN Dongmei, LYU Suling
( Guangxi Zhuang Autonomus Region Center for Disease Prevention and Control,

Guangxi Nanning 530028, China)

Abstract; Objective To understand the status and characteristics of Salmonella contamination in food in Guangxi, and
to provide scientific basis for reducing contamination and preventing and controlling foodborne diseases. Methods A total
of 60 174 Salmonella samples were collected from 14 cities in Guangxi from 2012 to 2017. Salmonella was detected in
accordance with the national standards ( GB 4789. 4-2010). Results The detection rates of Salmonella in fresh foods were
10.3% (399/3 883) for raw meat and products, 6.2% (50/806) for raw aquatic products, 0. 5% (2/440) for frozen rice
noodles and 0.0% (0/583) for fresh eggs, respectively. The detection rates of Salmonella in ready-to-eat food were 0. 6%
(58710 175) for cooked meat products, 0.3% (39/14 721) for catering food, 1.0% (5/489) for raw vegetables and
products, respectively. The detection rates of baked and fried foods, beverages, fruits and products were 0. 1% , and that of
cooked eggs, soybean products, frozen drinks, condiments were not detected. A total of 51 serotypes were detected in raw
meat and raw meat products. Salmonella Derby was the dominant serotype (16.2%, 70/432), mainly in raw pork. 32
serotypes were detected in ready-to-eat foods. Salmonella Derby was the dominant serotype (14.5%, 11/76), mainly in
cooked meat products. Conclusion The main source of Salmonella was livestock and poultry meat, while cold dishes were
at high risk among ready-to-eat food. Prevention and control from farm to table should be strengthened to reduce the

occurrence of foodborne diseases.
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Composition of Salmonella food categories monitored in Guangxi from 2012 to 2017
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Table 2 Detection of Salmonella in ready-to-eat foods of different packaging types from 2012 to 2017
£ 25 £ it i i S T & Hit
BHBEN 0.0 (0/281) 0.7 (28/3 973) 0.7 (28/4 254)
FIEEER 0.0 (0/63) 0.5 (17/3 402) 0.5 (17/3 465)
K BEHEN 0.0 (0/60) 0.5 (4/804) 0.5 (4/864)
B MEEEHEN 0.0 (0/23) 1.2 (4/339) 1.1 (4/362)
RN LA 0.0 (0/232) 0.0 (0/71) 0.0 (0/303)
%W 0.0 (0/85) 0.0 (0/90) 0.0 (0/175)
T s AR+ 0.0 (0/48) 0.0 (0/38) 0.0 (0/86)
oAy 0.0 (0/100) 0.9 (5/566) 0.8 (5/666)
BRI 0.0 (0/103) 0.1(9/6 862) 0.1 (9/6 965)
St K T 4 0.0 (0/69) 0.3 (11/3 512) 0.3 (11/3 581)
i s SR /3 0 0.9 (2/226) 0.0 (0/823) 0.2 (2/1 049)
QRS *(0/10) 1.0 (11/1 117) 1.0 (11/1 127)
DS 0.0 (0/22) 0.3 (4/1 164) 0.3 (4/1 186)
BIRE N PR " (0/3) 0.0 (0/385) 0.0 (0/388)
WL — 1.5 (2/134) 1.5 (2/134)
75 — 0.0 (0/50) 0.0 (0/50)
BN — 0.0 (0/22) 0.0 (0/22)
o Y (0/7) 0.0 (0/77) 0.0 (0/84)
HoAl , (0/13) 0.0 (0/122) 0.0 (0/135)
AR R S L *(0/9) 1.0 (5/480) 1.0 (5/489)
B 0.3 (2/713) 0.0 (0/352) 0.2 (2/1 065)
ErE 0.0 (0/515) 0.1 (3/2 495) 0.1(3/3010)
s T 0.0 (0/522) 0.1 (2/2 368) 0.1 (2/2 890)
RS RUIERR b A& R T 0.0 (0/518) 0.0 (0/290) 0.0 (0/808)
R 0.0 (0/316) 0.1 (1/916) 0.1 (1/1232)
HoAl 0.0 (0/181) 0.2 (1/453) 0.2 (1/634)
288 1 7k 2 0.0 (0/371) 0.0 (0/563) 0.0 (0/934)
TR 0.0 (0/80) 0.7 (1/150) 0.4 (1/230)
. SR @B 0.1(2/2011) 0.0 (0/41) 0.1(2/2052)
ROk S B S 0.0 (0/287) 0.1 (1/980) 0.1 (1/1267)
T R TR 0.0 (0/29) *(0/12) 0.0 (0/41)
HoAi Rt 0.0 (0/31) 0.0 (0/32) 0.0 (0/63)
B R 0.0 (0/611) 0.0 (0/203) 0.0 (0/814)
ARSI i HEREFIKR *(0/14) 0.1(1/823) 0.1 (1/837)
LA A5 2l B 0.0 (0/2 254) f<0/1) 0.0 (0/2 255)
WA LTS R 0.0 (1/2 456) *(0/3) 0.0 (1/2 459)
MICREA 0.1 (1/1 650) 0.0 (0/35) 0.1(1/1 685)
A T 7L 0.0 (0/1 995) *(0/11) 0.0 (0/2 006)
o ot KRR K & BEFL 0.0 (0/784) " (0/5) 0.0 (0/789)
FL 5 FL R A e
K7 0.0 (0/1219) " (0/9) 0.0 (0/1 228)
R 0.0 (0/274) *(0/1) 0.0 (0/275)
oAl 0.0 (0/56) 0.0 (0/24) 0.0 (0/80)
& 0.0 (0/209) 0.0 (0/520) 0.0 (0/729)
AR I R 0.0 (0/232) 0.0 (0/407) 0.0 (0/639)
HoAth *(0/14) 0.0 (0/50) 0.0 (0/64)
S % W 5 0.0 (0/62) 0.0 (0/22) 0.0 (0/84)
P 3 & Wt i 0.0 (0/116) 0.0 (0/100) 0.0 (0/216)
EE S 0.0 (0/251) " (0/2) 0.0 (0/253)
) o VKA 2 0.0 (0/93) — 0.0 (0/93)
L YKL/ DK i v 2 0.0 (0/53) *(0/15) 0.0 (0/68)
it " (0/17) 0.0 (0/30) 0.0 (0/47)
. Rl 0.0 (0/149) — 0.0 (0/149)
PE R s :
Rl 0.0 (0/79) *(0/2) 0.0 (0/81)
&it 0.0 (8/19 516) 0.3 (110/34 946) 0.2 (118/54 462)
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Table 3 Detection of Salmonella in three types of ready-to-eat food during 2012 to 2017
B2 £ 2012 2013 2014 2015 2016 2017 4t
&R *(0/10) 0.0 (0/1935) 0.0(0/1169) 0.2 (3/1853) 0.3 (6/1998) — 1(9/6 965)
KT 0.1(1/1193) 0.3(1/299) 0.0 (0/289) 0.0 (0/153) 2(1/568) 0.7 (8/1079) 3 (11/3 581)
R/ g 0.6 (2/351) 0.0 (0/646) *(0/2) — 0 (0/50) — 2 (2/1 049)
R HR “(0/5) — 2.9 (1/34) *(0/16) 0 (0/30) 1.0 (10/1 042) 0 (11/1 127)
ParE R AR — 0.3 (2/661) — — 5 (2/425) 0.0 (0/100) 3 (4/1 186)
B m;;i — — 0.0 (0/257) (0/17) 0(0/114) — 0(0/388)
U A (072 — *(0/1) 0.0 (0/81) — 4.0 (2/50) 5(2/134)
7 ) — — — — — 0.0 (0/50) 0 (0/50)
VB — — “(0/16) — “(0/6) — 0(0/22)
" — — 0.0 (0/23) *(0/7) 0 (0/54) — 0 (0/84)
HoAlb *(0/3) — 0.0 (0/74) — 0(0/58) — 0 (0/135)
Nt 0.2 (3/1564) 0.1(3/3541) 0.0(1/1865) 0.1(3/2127) 0.3(9/3303) 0.9(20/2321) 0.3 (39/14721)
W 0.0 (0/249) *(0/8) *(0/8) 0.0 (0/499) 7(2/301) — 2 (2/1 065)
R 0.0 (0/229) 0.1 (1/709) 1(1/993) 0.3 (1/350) 0(0/109) 0.0 (0/620) 1(3/3010)
i £ 0.0 (0/458) 0.0 (0/348) 0(0/619) 0.0 (0/450) 0(0/262) 0.3 (2/753) 1(2/2 890)
Rk JOmER RS B RER RS *(0/10) 0.0 (0/343) 0 (0/65) 0.0 (0/73) 0 (0/317) — 0 (0/808)
LiF e 0.0 (0/112) 0.0 (0/100) 0(0/158) 0.0 (0/182) 8 (1/120) 0.0 (0/560) 1(1/1232)
HAb, 0.0 (0/75) 0.0 (0/62) 0 (0/83) 0.0 (0/149) 4 (1/265) — 2 (1/634)
N 0.0 (0/1133) 0.1 (1/1570) 1(1/1926) 0.1(1/1703) 0.3 (4/1374) 0.1 (2/1933) 1(9/9 639)
EHEER 0.8 (7/904) 0.3 (4/1459) *(0/2) 0.6 (4/625) 5(10/654) 0.5 (3/610) 7 (28/4 254)
TR EEN 0.3 (2/630) 0.4 (4/960) *(0/2) 0.3(3/1059) 0.9 (4/425) 1.0 (4/389) 5(17/3 465)
HBEEN 0.0 (0/188) 0.6 (4/673) *(0/3) — — — 5 (4/864)
WESEN 0.0 (0/91) 1.1(1/95) — 2.4 (1/42) 1(1/92) 2.4 (1/42) 1 (4/362)
k] WF G RS 0.0 (0/134) 0.0 (0/144) — *(0/4) *(0/8) *(0/13) 0 (0/303)
e 0.0 (0/56) 0.0 (0/58) *(0/2) *(0/7) 0.0 (0/25) 0.0 (0/27) 0 (0/175)
T A XL 0.0 (0/43) 0.0 (0/43) — — — — 0 (0/86)
HAl, 0.9(2/229) 0.0 (0/102) *(0/3) 1L0(1/105) 0.7 (1/135)  1.1(1/92) 8 (5/666)
AN 0.5(11/2275) 0.4 (13/3534)  *(0/12) 0.5(9/1842) 1.2(16/1339) 0.8 (9/1173) 6 (58/10 175)
T RSO EUR D AR IE BT SR R — R R RS A A R
4 IR S Bl Az PR B PR i v A A B (AR
Table 4  Serotype detection of raw meat and meat products of different varieties
i wm o mm o RS | wn o mm ot B
IR BUP A 54 5 5 6 70 RN G JE VT 1 1 0 0 2
KAGUS T 33 4 1 5 43 BHR A BT T 1 1 0 0 2
HARWITE 25 5 0 4 34 B I 0 2 0 0 2
A FEV T 20 7 4 3 34 RN DT 0 2 0 0 2
By 5T 4 v 1T T 3 15 0 6 29 BILWTTE 1 1 0 0 2
BEE AN Wb 1T 1 28 0 0 29 W3R Je Vb 1 T 0 1 0 0 1
BT 6 15 0 3 24 BRI 1 0 0 0 1
B ITH 17 1 0 4 22 W RN 1 0 0 0 1
FTRRFHDTIH 11 3 1 0 15 A T 0 1 0 0 1
75 1] B 9 2 0 2 13 LS 0 1 0 0 1
7B 3R | 1 5 0 3 9 TR 1 1 0 0 0 1
F R IR TV T B 7 1 0 0 8 BT 1 0 0 0 1
Fvﬁfrﬁh I 2 6 0 0 8 RPLE R TTHE 1 0 0 0 1
SRR 5 0 0 1 6 EIRGRR AN 1 0 0 0 1
M‘vfdﬂ I 2 2 0 2 6 HEVITH 1 0 0 0 1
AP 4 1 0 0 5 R RE U T8 0 1 0 0 1
EN Mg b T8 0 5 0 0 5 S ad v 1T B 1 0 0 0 1
WU 2 2 0 0 4 BFFUVIE 1 0 0 0 1
”Aﬁﬁ\"?/"l‘jfﬁ 1 3 0 0 4 EZEE ORI 0 1 0 0 1
YT 2 2 0 0 4 Wy AR YT 0 0 0 1 1
Aﬁln%ﬂ@ﬂm 1 0 0 3 4 ESIEN 1 0 0 0 1
IBPER RV ITE 0 3 0 0 3 MBS T 1 0 0 0 1
ERTTH 0 3 0 0 3 HHE R 1 0 0 0 1
B RR T 2 0 0 0 2 G AR BV T T 1 0 0 0 1
WA TR 0 1 0 1 2 E 6 7 0 0 13
A5 R FH T 0 2 0 0 2 &t 236 140 12 44 432
EFmE i 1 0 1 0 2
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Figure 2 Distribution of main serotypes in different breeds of livestock and poultry meat
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Table 5 Serotype detection of two categories of ready-to-eat foods
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