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Analysis of microbial contamination of online ordering food in Yuexiu District of Guangzhou
CHEN Li, LU Jiaming, ZENG Yumei, LIANG Xuan, SONG Miaofang

( Yuexiu District Center for Disease Control and Prevention, Guangdong Guangzhou 510055, China)

Abstract; Objective To investigate microbial contamination of online ordering food in Yuexiu District of Guangzhou,
and to provide reference for regulatory authorities. Methods Totally 120 online ordering food samples were collected
during 2017 in Yuexiu District of Guangzhou. The microbial contamination of the samples, including the total plate count,
Escherichia coli, methicillin-resistant Staphylococcus aureus, Salmonella, Bacillus cereus and Listeria monocytogenes were
detected. Results The total unqualified rate was 39. 17% (47/120) , the unqualified rate and the levels of the total plate
count and Escherichia coli were different among the 5 kinds of online ordering food (P <0.05). The transportation distance
of qualified samples were shorter and the core temperature were higher (P <0.05). Spearman correlation analysis showed
that transportation distance was positively correlated (P <0.05) with the total number of bacterial colonies and the core
temperature had a negative correlation (P < 0.05) with the level of hygiene indicator. Conclusion The sanitation

situation of online ordering food in Yuexiu District of Guangzhou was worring, especially for hygiene indicator. It may cause

food safety problems and was worthy of attention.
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Table 1  Microbial contamination of online ordering food in Yuexiu District of Guangzhou, 2017
K H ﬁuﬁ& iWM?‘/E &ﬁ%%/{h‘(% )
B4 i Al 3% 5% NGRS i a4z ENGRS
v B 120 <10*CFU/g, 10* ~10° CFU/g, =10° CFU/g, 58(48.33) 23(19.17)  39(32.50)
<10° CFU/g 10° ~ 107 CFU/g =107 CFU/g

KW Y A 120 <20 CFU/g 20 ~100 CFU/g =100 CFU/g 87(72.50) 6(5.00)  27(22.50)
S O B R 120 <20 CFU/g 20 ~10* CFU/g =10* CFU/g 116(96.67) 3(2.50) 1(0.83)
WITH 120 RARH/25 ¢ ANidE A ik /25 ¢ 119(99.17) — 1(0.83)
Ui 25 AT 1 120 <10° CFU/g 10° ~10° CFU/g =10° CFU/g 120(100. 00) 0(0.00) 0(0.00)
PR AR AR 120 REI /25 ¢ Ni& /25 ¢ 119(99.17) — 1(0.83)
il A BB 120 <100 CFU/g 100 ~ 10° CFU/g =10° CFU/g 120(100. 00) 0(0.00) 0(0.00)
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42.11% (8/19) HSENNIR S 34.78% (24/69) bR
Ko H3 2 30.00% (3/10) A Hi 25 0.00% (0/4) ,
A R 2% 7 G2 B X (Fisher y* = 8.635,
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Table 2 Hygiene indicators in different kinds of online ording foods

. FEfh O 55 0 (% ) R e 7 BV 5550 (% )

o 3 i TR AAhh il T A

e AR 2K 18 4(22.22) 4(22.22) 10(55.56) 9(50.00) 1(5.56) 8(44.44)
B 69 36(52.17) 9(13.04) 24(34.78) 55(79.71) 2(2.90) 12(17.39)
WEE 19 8(42.11) 9(47.37) 2(10.53) 9(47.37) 3(15.79) 7(36.84)
(TR TES 10 7(70.00) 0(0.00) 3(30.00) 10(100.00) 0(0.00) 0(0.00)
e S 4 3(75.00) 1(25.00) 0(0.00) 4(100.00) 0(0.00) 0(0.00)
it 120 58(48.33) 23(19.17) 39(32.50) 87(72.50) 6(5.00) 27(22.50)
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Table 3 Price, core temperature, transportation distance and time of the qualify and unqualify samples

B s/ oc &I /km i 2% 4 i)/ min L IR E/C
3 [l #fH i [l Mt 3 [l 18 6 [l I{E

ey 9~70.0 25.48 £11.08 0.13 ~4.10 1.25 £1.05 17 ~100 44.95 £17.29 16. 80 ~82. 00 53.60 £15.07

KA 11 ~79.8 26.79 +14. 86 0.38 ~4.70 1.82 +1.19 25 ~84 44.32 +£15.40 15.30 ~73.40 46.52 +£12.86

A1t 9~79.8 25.99 +12.65 0.13 ~4.70 1.47 1. 14 17 ~100 44.70 £16. 51 15.30 ~82.00 50.83 £14. 61
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Figer 1 Relationship among the hygiene indicators and the core temperature, transportation distance and time
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