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Monitoring and analysis of microbial contamination in online takeaway food in Baiyun district,
Guangzhou city from 2018 to 2021
LIN Hong', CHEN Liangfa1 , TAN Weixuan', LIANG Wenhui', LUO Guihe',
PENG Huide', CAO Wenting’
(1. Guangzhou Baiyun Center for Disease Control and Prevention, Guangdong Guangzhou 510445, China;
2. International School of Public Health and One Health, Hainan Medical University,
Hainan Haikou 571199, China)

Abstract: Objective To provide a scientific basis for improving the food safety guarantee system in Guangzhou, an
investigation was conducted into the safety risks of online takeaway food in Baiyun district. Methods From 2018 to 2021, 174
online takeaway food samples were collected in Baiyun district, Guangzhou. The microbial contamination of the samples,
including the total bacterial count, Escherichia coli, Salmonella, Staphylococcus aureus, Listeria monocytogenes, Bacillus cerus
and Vibrio parahaemolyticus were cultured and identified. Results Of the 174 online takeaway food samples collected in Baiyun
district, Guangzhou from 2018 to 2021, 35 (20. 1%) were contaminated with harmful microorganisms. Importantly, Escherichia
coli was the most common contaminant. The unqualified rate of samples varied significantly by year and food type (P<0.05).
Univariate analysis showed that the qualified rate of samples varied significantly for samples with different food center
temperatures and outdoor humidity conditions (P<0.05). Multivariate Logistic regression analysis showed that a higher
food center temperature was associated with a lower unqualified rate (OR=0.917, 95% CI: 0.876-0.960). The
unqualified rate of rice dishes was significantly higher than that of cold dishes (OR=0.010, 95% CI: 0. 001-0. 159) and
sushi hand rolls (OR=0.041, 95% CI: 0.002-0.771) (P<0.05). Conclusion The study’s findings suggest that a

certain degree of bacterial contamination prevails in takeaway food in the Baiyun district of Guangzhou. The market
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supervision department should take steps to strengthen the supervision and management of food businesses. Importantly, the

department should develop and implement more stringent food safety standards

Key words: Online takeaway food; foodborne pathogens; microbial contamination; Guangzhou
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Table 2 Distribution difference of microbiological
contamination of online takeaway food samples in Baiyun

District of Guangzhou
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A3 20182021 4F )M T H 25 DX I 445 S S AR ERCB i R G I 2 2R (V=174)
Table 3 Microbial detection results of online takeaway food in Baiyun District of Guangzhou from 2018 to 2021(N=174)
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Table 4  Detection results of hygienic indicator bacteria in
different types of online takeaway food in Baiyun District of

Guangzhou from 2018 to 2021
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Table 5 Multi-factor analysis of microbial contamination of online takeaway food samples in Baiyun District of

Guangzhou from 2018 to 2021

A b B S.E. Walds P OR(95%CI)
KRN 2% — — 11.88 0.008 1
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Yo/ C -0.087 0.023 13.728 <0.001 0.917(0.876~0.960)
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