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Surveillance of foodborne pathogen contamination in rawfrozen
food products made of flour or rice in Henan 2012
CHUI Hui-xia, ZHANG Xiu-li, CUI Ying, LI Yan-fen
(Henan Center for Diseases Prevention and Control, Henan Zhengzhou 450016, China)

Abstract; Objective Study the contamination of Staphylococcus aurous and Salmonella in raw frozen food products made
of flour or rice in Henan 2012. Methods  Staphylococcus aurous and Salmonella were detected and the serotyping of
Salmonella was performed by The Manual for National Food Safety Risk Monitoring ( 2012 ). The enterotoxin of
Staphylococcus aurous was detected by the instruction of mini-VIDAS Staphylocouls enterotoxin Il . Results 55 strains of
foodborne pathogens were detected from 344 samples, and the detection rate was 15.99% . The detected strains included 49
strains of Staphylococcus aurous and 6 strains of Salmonella, accounting for 14.24% and 1.74% of the detection rate.
Colony-forming units of Staphylococcus aurous for the positive samples were 0. 2-110 cfu/g. 22 strains out of 49 strains of
Staphylococcus aurous were enterotoxin-positive. The 6 strains of Salmonella were 4 serotypes, S. enteritidis, S. agona,
S. Indiana and S. derby. All the strains of Salmonella were resistant to cefazolin, cefotetan, amikacin, gentamicin and
tobramycin. 3 strains of Salmonella were resistant to ampicillin. 2 strains were resistant to ampicillin/sulbactam,
ceftriaxone, aztreonam, nitrofurantoin and trimethoprim/sulfamethoxazole. 1 strain was resistant to ciprofloxacin and
levofloxacin. Conclusion There was contamination of Staphylococcus aurous and Salmonella in raw frozen food products
made of flour or rice in Henan 2012. The rate of Salmonella contamination was lower, but the risk was higher, while it was
the opposite for Staphylococcus aurous. The Staphylococcus aurous contamination should be also taken into account because

of the higher enterotoxin-positive rate.
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Table 1

Foodborne pathogenic bacteria detectionin uncooked

frozen food products made of flour or rice in 2012

K 1%/ %

o S WO AR L it
FBN T 45.83(22/48) 2.08(1/48) 47.92(23/48)
ZBHH 2.78(1/36) 0.00(0/36) 2.78(1/36)
R BH T 5.08(3/59) 1.69(1/59) 6.78(4/59)
% BT 11.11(4/36) 0.00(0/36)  11.11(4/36)
B 7 20.83(5/24) 4.17(1/24) 25.00(6/24)
e 0.00(0/36) 0.00(0/36) 0.00(0/36)
Fo 8.33(5/60) 3.33(2/60) 11.67(7/60)
BN T 21.74(5/23) 4.35(1/23) 26.09(6/23)
fE B 18.18(4/22) 0.00(0/22) 18.18(4/22)
At 14.24(49/344) 1.74(6/344)  15.99(55/344)

2 ORIA AR Al b B TR BOW B AG IAE
Table 2 Foodborne pathogenic bacteria detectionin different

types of uncooked frozen food products made of flour or rice

FE & % %

, - — At
% eEamEkE WITH B
EX 0.00(0/26) 3.85(1/26) 3.85(1/26)
ENG 15.41(49/318) 1.57(5/318) 16.98(54/318)

&t 14.24(49/344)  1.74(6/344)  15.99(55/344)

2.3 GO A BR i E AR

344 7y A= ) 3 T K 1t 4 00 A 4 K R E
BN 5.7 cfu/g, F/ME R 0.2 cfu/g, B K
{H} 110.0 cfu/g. Ho 248 48 4 0 (5 4 4 BR 1A E 4
B /MEAE 0.2 cfu/g, S KAE N 110 cfu/g, EH{H K
6.1 cfu/g; R 14 4 ¥ 6 # 4 Bk | & & /D E 2
0.2 cfu/g, Fx KA{E N 15.0 cfu/g, W3 3,

F3 (O A R E A

Table 3 Quantitative results of Staphylococcus aurous

i FEME PHE RME RRE PO P90 P99

ES /My /(cfu/g) /(cfu/g) /(cfu/g) /(cfu/g) /(cfu/g) /(cfu/g)
#3188 6.1 0.2 1100 0.2 5.0 24.0
EX4 26 1.1 0.2 15.0 0.2 2.3 15.0
Bil 344 5.7 0.2 110.0 0.2 5.0 24.0
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Table 4 Drug sensitive test results of Salmonella

WHkdi's AM  SAM TZP CZ CTT CAZ CRO FEP ATM

HNO0059 S S S R R S S S S
HNO125 S S S R R S S S S
HNO0186 S S S R R S S S S
HN0245 R R S R R S R S R
HNO0214 R R S R R S R S R
HNO381 R S S R R S S S S
Wtkdis ETP IPM AN GM TM CIP LEV FT  SXT
HNO0059 S S R R R S S S S
HNO125 S S R R R S S S
HNO186 S S R R R S S R S
HNO0245 S S R R R S S R S
HNO214 S S R R R R R 1 R
HNO381 S S R R R S S S R
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