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Surveillance of foodborne pathogenic bacteria in raw food in Pudong New Area, Shanghai
WANG Wen-qing, ZHANG Yong, ZHAO Bing, SU Jing-hua, HUANG Hong, ZHANG Yong-qi,
ZHU Lin-ying, FU Yi-fei, SUN Qiao
(Pudong New Area Center for Disease Control and Prevention, Fudan University

Pudong Institute of Preventive Medicine, Shanghai 200136, China)

Abstract; Objective To investigate the contamination of foodborne pathogenic bacteria in raw food in Pudong New
Area, Shanghai. Methods In 2015, nine kinds of raw food were collected for the detection of pathogenic bacteria, and
the isolates were serotyped. Results A total of 41.10% (494/1 202) food was contaminated, and 587 pathogenic
bacteria were isolated. Vibrio parahaemolyticus (194) , Aeromonas (134) and Listeria monocytogenes (131) were the most
prevalent pathogens. The highest detection rate was in the second quarter (47.85% ) and in shrimp (64.71% ). The
distribution of major pathogenic bacteria in foods was different. The dominant serogroup/serotype/species were O: 1-0: 5
(Vibrio parahaemolyticus, 81.96% ), O:8 and O : 5 ( Yersinia enterocolitica, 50.00% ), A.wveronii ( Aeromonas,
67.91% ), C.jejuni and C. coli ( Campylobacter, 89.29% ). The distribution of Salmonella serotypes was various.

Conclusion The contamination of foodborne pathogenic bacteria in raw food was serious in Pudong New Area, Shanghai.

The distribution of pathogens was diverse and seasonal, and co-contamination occurred.
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Figure 1  Distribution of sentinels of raw food in Pudong

New Area, Shanghai, 2015
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Table 1  Detection of pathogenic bacteria in foods
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Table 2 Distribution of seven kinds of pathogenic bacteria in foods
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Table 3 Distribution of serogroups/serotypes and species of pathogenic bacteria
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Etiological analysis of Vibiro parahaemolyticus from different sources in Wuxi during 2012-2014
HAN Yi, SHA Dan
(Wuxi Center For Disease Control and Prevention, Jiangsu Wuxi 214023, China)

Abstract; Objective

To investigate the virulence gene, serotype and antibiotic resistance of Vibiro parahaemolyticus

from different sources in Wuxi. Methods For 92 strains of Vibiro parahaemolyticus, PCR was used to detect virulence

gene. Serotype was determined by serum agglutination test. Antibiotic resistance was performed by disc diffusion method.

Results The detection rate of tdh gene among food poisoning strains was 85.7% (12/14). The detection rate of tdh

among sentinel hospital strains was 88.6% (39/44). But the detection rate of idh among environment strains was only
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