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Monitoring and analysis of Salmonella contamination and
serotyping in poultry and livestocks in Kaifeng
LIU Jie, GONG Biao, YAN Xue-yan, CHEN Lei, HUANG Shu-hua
(Kaifeng Center for Disease Control and Prevention, Henan Kaifeng 475000, China)

Abstract; Objective To investigate the situation of Salmonella contamination and serotype distribution isolated from
poultry and livestock in Kaifeng city, and to provide a scientific basis for foodborne diseases prevention and control.
Methods Samples of poultry and livestock were collected periodically and randomly from the slaughterhouses and farms in
Kaifeng city. Samples were detected according to GB 4789.4 - 2010 and the handbook of investigation of food
contamination bacteria of Chinese CDC in 2011. Results Among 691 samples, 248 were detected positive for Salmonella
with a detection rate of 35.9% . 253 strains of Salmonella were isolated, belonging to 17 serotypes. Conclusion In
Kaifeng city, the poultry and pork, particularly fresh chicken, were contaminated by Salmonella at certain degree.

Enhanced management and monitoring in breeding, slaughtering, processing of poultry and livestock are needed to reduce
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the incidence of food-borne infections.

Key words: Livestock; Salmonella; contamination; food-borne pathogens; serotype

U I (Salmonella ) J2& 51 & 3 6 £ I 2w
(g — M EHOR T, LR E VK& SO AR
VNI VNS Sl 7 N N (D L
el VI TS Y E 6 A 2 A R T T
11,2010 45 R B % 42 R (EFSA) 23 A1 ) BR Fh
PRV T B A A9 45 2R B, B =70 Z — By
7R oA R N W NIRRT By AN
At e kB 2 500 2 F, fE 2 & B 322
B T A U D T O R 6 v ) T
Y R 8 PR R A% ) kg R B AT LR M B AR
il PR A VD T e B A A B S AT N AR B
B AR B ST IR Sk 3 B 3 R 20 9 9 45
HIRZR S S T RSB &S Y K

75 B 85 :2013-07-24
EERM . NA * NEZEHT HRAFTOADERAEMER

E-mail ; ealongliujie@ 163. com

TR A 0 A1 R A, ASBIE S X A A 2E R I 4K R XS
X2 MG NTECHEAT T U0 T B A Y 2 B %
A R e R kAR AT TR AT, BN
BURE U T 19 B 22 B i 42 AR 22 4K 0 o

1 #HEMFE

L1 R
LL1 RER

2011—2012 455 WX 7 & 77 5 9 M & 5% 37 0
FroRbEs A AT R 48 A O 3 b X A 0% &
VY AERE AT B XA SR, A
3 59 T S 3t DX X6 J S T R = A R Rl i B AL
RAE X NAK A JB 5 B 3% ALK, DT 5 1T 36 4G P
VIR NG IR BT B XA XY FR I Y Y
B TR AR BNHRE Sh R IR A7 T 4 h Nk sk
B 2 AU, 128 1 5 e v A A TG o



R AR AR

—556—

CHINESE JOURNAL OF FOOD HYGIENE

2013 427 25 F55 6 )

1.1.2  FEAR 5

4 1 B A W) 25 8 o i R 48 VITEK32 (3% 5 4
Yt B3R N F)) L VITEK-AMS £ GNI i i < (63
BREBAEYFEARGRAR) .

Gz vhVEE 1 R K TRV ( BPW) | DU A ik 2 5
R (TTB) (G0 BE L A8 2R3 IR (MM) VDT
— 2 B TR R B 1 TR (SBG) (AR BRER K AR (F 5
ARV RHECA R 7)) , XLT4 K5 37 5 . CHROMagar
VO ITT  fab (3k FERE 3 57  w) BN 2R A M e R
WEFE I 53%€) 00 1T % A e & & (AL B 2B )
BARGRAT) WIS WG (% E S&A A+,
JITA R0 R s 5 B I A OB N A
1.2 i

Fi 18 GB 4789. 4—2010( & S A= W24 K5 56 v
PTBE R B0 ) 7 vk R (4 A 1 00 B W 0l T 4
T ) A I AR BESR AT R B B M BT R R
f£ o BAE R SPSS 14 B 4T 515347 o

2 H#HR
2.1 UBTTE AR A O

RN YD TR A 1 B W AR 1, R[] 2
K 45 2RI 2,

H KRR TR R

Table 1  Detection rate of Salmonella in the different samples
i A FE b /1y ot B 0y o %/ %
AN A 360 178 49.4
A=A 110 34 30.9°
3 72 22 30.6
i 22 1 4.5

X ALK 72 4 5.6

LY LEEN 55 9 16.4
&t 691 248 35.9

T a KR E5HWLE,P<0.01
2 AFZEVDIIEATR(%)
Table 2 Detection rate of Salmonella in the samples

in different seasons

PR KRR S —FRE o £y EUES
5 1A 61.1(55/90) 51.1(46/90) 48.9(44/90) 36.7(33/90)
®A 25.0(5/20) 43.3(13/30) 46.7(14/30) 6.7(2/30)
FOE 33.3(6/18) 16.7(3/18) 44.4(8/18) 27.8(5/18)
P 0.0(0/4) 16.7(1/6)  0.0(0/6)  0.00(0/6)
WA 16.7(3/18)  5.6(1/18)  0.0(0/18)  0.00(0/18)
BT 10.0(1/10) 33.3(5/15) 20.0(3/15)  0.00(0/15)
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Table 3 Serotype distribution of 248 Salmonella strains
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