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Investigation and analysis of bacteria contamination of edible raw meat
and related products in catering of Shanghai in 2019
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(1. Shanghai Jing’ an District Market Supervision Administration, Shanghai 200046, China;
2. Shanghai Food Research Institute, Shanghai 200235, China)

Abstract; Objective To detect microbial contamination status of edible raw meat products in catering enterprises of
Shanghai and to provide reference for food safety and supervision. Methods According to the national standards a total of
198 batches of edible raw meat products and related products from catering enterprises in Shanghai in 2019 were tested for
hygienic indicator organisms and common foodborne pathogenic bacteria. SPSS 16. 0 software was used to analyze the test
result. Results Judging from the hygienic indicator organisms, 2.06% (2/97) of edible raw meat products, raw and
supplementary materials had aerobic plate count = 100 000 CFU/g, 5.15% (5/97) of them had coliforms more than 100
CFU/g, and the detection rate of Escherichia coli was 2. 06% (2/97), among which the detection rate of raw beef samples
was 11.11% (2/18) and the quantitative value was all 10 CFU/g. In terms of the contact surface samples of ready-to-eat
foods, the detection rate of coliform was 12. 87% (13/101) , among which the positive rate of processing tools and utensils
was 20. 83% (10/48) , higher than the tableware samples 5.66% (3/53) (X*=12.678, P<0.05). According to the
detection of foodborne pathogenic bacteria, the detection rates of Salmonella in raw beef and finished products were 5. 56%
(1/18) respectively and no foodborne pathogens were detected in the remaining samples. Conclusion According to the
result of this survey, the detection of the hygienic indicator organisms and Salmonella of edible raw meat products and the
raw materials from catering in Shanghai in 2019 was worthy of attention, and the supervison agency should attach
importance to the hygienic supervision of the processing tools and utensils in direct contact with ready-to-eat foods.
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Figure 1  Test results of aerobic plate count of raw

meat related products

2.1.2 A B DR A R TR I A O T 4 2R
A1 17 &l

ARG A B R S A A 30 i, LI I SRR
SN E A AE 100~ <1 000 CFU/g(36.67%,
11/30) F1 1 000 ~ <10 000 CFU/g(43.33% ,13/30)
PIAS X Be, 5200 {8 A & 43 A X Be i 10 000 ~
<100 000 CFU/g(6.67% ,2/30) , ¥ A k5 #H 7% B
Bz =100 000 CFU/g, WA 1,
2. 1.3 A= PRl R O DRk B L BSR  2 R A3
Aii 17 &l

ARG A B R R DG DR 27 . T I B A
SO E P AE 10 ~ <100 CFU/g F1 1 000 ~
<10 000 CFU/g PAANIX B, #415 25.93% (7/27) , B
T4 BB I B 8 o0 A IX B S =100 000 CFU/g,
3.70% (1/27) , WL 1,
2. 1.4 A= B DR e R O ARk R R S BSR4 2R o)
A7 17 L

LG A B PR R OG i XUR: Al R 40 iy, HTE
& Sl B Sz M AH 32 243 A 7E < 10 CFU/g (40. 00%
16/40) .10 ~ <100 CFU/g(27.50%,11/40) 100 ~
<1 000 CFU/g(25.00% ,10/40) =N IX Bt #i& B
B2 B B = 47 A X Bl =100 000 CFU/g, i

2.50% (1/40) , WA 1,
2.2 AR B PR A DG R AR ARG T R
20201 B TR A G 7 R M TR R ARG 0 4 R
A4y A s

I A= B PR A R O 7 o 97 0y, K g TR R S
MAE FEAP A 7E <10 CFU/g(81.44% ,79/97) .10 ~
<100 CFU/g ( 13.40% , 13/97) W X Bt, % &
5.15% (5/97) WY FF i K B 1 #F S0 {1 = 100 CFU/ g,
o 1.03% (1/97) A b K 1 B i S D0 {8 B /=7, 40
AHTE 1 000~ <10 000 CFU/g X B, A= £ P il i AH 56
7 i R TR R SIS I A AN TR] DX B A A 1 AR 22 )
EZR LG L (1=1.270,P>0.05) , WWHE 2,

40

35
30
Of
25 o JERE
& LE:p
20
8
og
g 15
10
5
000
0 N
QQQ
N

R
K #iB/(CFU/g)
Pl 2 A A A O™ il A R A 0 245 2R

Figure 2 Test results of coliforms of raw meat

related products
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Table 1 Test results of Escherichia coli in different samples
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Table 3 Test results of coliforms of disinfecting tableware,

tools and utensils in the processing of food cooking
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