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Virulence genes and molecular typing research of Cronobacter sakazakii in food in
Shanxi Province from 2013 to 2022
LIU Ye, SONG Xiaohong, ZHAO Yingfang, QIAO Mei

(Shanxi Provincial Center for Disease Control and Prevention, Shanxi Taiyuan 030012, China)

Abstract: Objective To understand the contamination status, virulence gene carrying status and pulsed field gel

electrophoresis (PFGE) molecular typing of Cronobacter sakazakii in food in Shanxi Province. Methods The strain was
identified by Antu mass spectrometry detection system. Four virulence genes, ompX, cpa, hly and sip, were detected by
fluorescent PCR, and PFGE molecular typing was performed. Results The results showed that in 1 050 samples from
2013 to 2022, 80 strains of Cronobacter sakazakii were isolated, and the total detection rate was 7. 62%. The detection
rates of four virulence genes were ompX 86.25%, cpa 85.00%, hly 98.75% and sip 86.25%, respectively. PFGE
genotype was divided into 67 gene profiles with similarity ranging from 43. 7% to 100%, showing great genetic diversity
among strains. The strains of different origin and different manufacturers were scattered , and only a few strains showed genetic
correlation. Conclusion  The results of this study can provide data support for the risk status and typing of Cronobacter

sakazakii in food from Shanxi Province, It is necessary to strengthen assessment and multi-link prevention and control.
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Table 1 Detection of Cronobacter sakazakii in different food

FE SRR FES B/ 0y BRI R AR KR/ %
BLLTC 1 251 2 0.80
LN I RS DI 251 2 0.80
B4 ) LAR 2 B & 460 51 11.09
PR AR 2 4 88 25 28.41
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Table 2 Detection of Cronobacter sakazakii in different regions

A (i) FAEE Rt TR R B it 2/ %
7R 180 17 9.44
bNi) 121 12 9.92
| 180 15 8.33
bag | 86 7 8.14
5 AN 48 3 6.25
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i 68 4 5.88
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Wi 99 5 5.05
bORE) 62 3 4.84
HAth 112 3 7.14
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Table 3 Virulence gene test results of Cronobacter sakazakii
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M2/ % 86.25 85.00 98.75 86.25
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Table 4 Virulence gene test results of Cronobacter sakazakii in

different food
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Cluster results of 76 strains of Cronobacter PFGE
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