o AR AR

—452—

CHINESE JOURNAL OF FOOD HYGIENE

2013 427 25 #4555 W)

W& R

s

GE R T A XS L PR D]

FNEESK ,FME U A RA X 2T
(FEmRETRHEES F O, LK 8 250021)

BRI 75 % i K o

 E:BH THABML A AFERIRRESHEERT G IEETERL, AL D 2T EORT PSR
ER AT Az Hl i 1T H T AR RRM R BRI FRE, FiE B A RN, A G T A
I G EEH(E)ARESHEREICANALEMNE ARG EFT AT T HEMURERMNELR, B
#BQ012FLERREHBALMN ZAEFHM)IAT, EFR BN 17T AHERE 12044, 13 FHFR0ETNTH
202 4k, BB FEH16.78% , Th 1l A RTH AN, At B 4B A FR AFHELEHhFRVITEHRS
(37.13% ) ;4 ASRH P ABFm IR T NMELEERS(23.14% ) wAFREF UE_FRDITES SRR
B (2L.74% ) ;1T Rt AEFRTHRLSGESHEAT AL I FRFH(42.19% ), &k HFa T RBAEX
ARG NTEARIXGEE, S mRASEZr3BOBEREN FH4SEFTERTFIE, HE AR X4
24 BB AR e BARRR S AR Y TR R T R,
KW oy t; Al £ 74 Bl AXFE; hikd
h &4 &£ S :R155.55;R378 X HEKFR RS : A NEHS:1004-8456(2013)05-0452-04
Surveillance of Salmonella contamination in broilers on the whole production chain in Jinan
SUN Yan-bin, SUN Ting, LI Shi-kai, HU Guang-chun, LIU Hui, SHI Yu-wen

(Jinan Center for Disease Control and Prevention, Shandong Jinan 250021, China)

Abstract; Objective To understand the condition of Salmonella contamination in broilers through the production chain
of hatching, breeding, slaughtering, processing and distribution, determine the vulnerable point and sample category, and
to provide a scientific basis for the prevention and control of food-borne diseases caused by Salmonella. Methods Sixteen
monitoring points including broiler hatcheries, farms, slaughterhouses and markets were set up to collect samples with

random sampling method. The Salmonella were detected based on the handbook of National Surveillance on Food-borne

Pathogenic Bacteria of 2012. Results In 2012, 1204 samples of 17 kinds were detected. 202 strains of Salmonella were

isolated from 13 kinds of samples with an overall detection rate of 16. 78% . The salmonella were classified into 4 groups

and 28 serum types with 1 exception. Indiana serotype were most prevalent and accounted for 37. 13% . The detection rate

was the highest in slaughtering process, the second quarter of the year, and broilers after deplumation, with detection rate

23.14% , 21.74% and 42.19% , respectively. Conclusion

The cross-contamination of Salmonella was serious in

broilers industry in Jinan. The supervision and monitoring should be strengthened through the whole process. In order to

reduce the level of Salmonella cross-contamination, the critical control points should be determined and corresponding

operating procedures should be formulated.
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Table 1  The sample type, sample number and positive

number of Salmonella in broilers
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T i 0 1 2.50
TAF 17 1 5.88
SN Y T A 121 5 4.13
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CAF 29 8 27.59
B E A 10 0 0
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Table 2 Salmonella results from each link of different quarter
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Table 3 Distribution for Salmonella serum type of 202 strains in different samples
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Analysis of salmonella contamination in broiler slaughterhouse

in Zibo, Shandong province during 2011 -2012
YIN Mao-rong, WANG Yan-dong
(Zibo Center for Disease Control and Prevention, Shandong Zibo 255026, China)

Abstract; Objective To investigate the salmonella contamination during processing in broiler slaughterhouse. Methods
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