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Abstract : Objective To understand and master the contamination status of food-borne pathogenic bacteria
in food in Qingpu District during 2016 —2021 and timely discover the potential safety hazard in order to pro-
vide a scientific basis for carrying out the food safety risk assessment and prevention and control of foodborne
diseases. Methods According to the methods of National Food Safety Standard Food Microbiology Inspection
and National Food Pollution and Hazardous Factor Risk Monitoring Manual,1 789 foods samples from 21 cat-
egories sold in Qingpu District conducted the 9 kinds of foodborne pathogenic bacterial detection, including
Salmonella, Vibrio parahaemolyticus, Listeria monocytogenes, Staphylococcus aureus, Bacillus cereus, Vibrio
vulnificus, Diarrhogenic Escherichia coli, Yersinia enterocolitica and Campylobacter. Results A total of 84
strains (4. 64%) of pathogenic bacteria were detected during 2016 —2021,and the detection rate was the high-
est in 2017(12.91%). Six pathogenic bacteria were detected,in which the Vibrio parahaemolyticus(11. 30 %)
detection rate was the highest, followed by Bacillus cereus (7. 50%), Listeria monocytogenes (2. 31%) , Sal-
monella (0. 57%) , Diarrhoeal Escherichia coli (0. 19%) and Staphylococcus aureus (0. 18%),and other 3
kinds of pathogenic bacteria were not detected out. The contaminated foods in turn were the animal freshwater
products (72.50%) ,prepared meat products (48.15%) ,raw poultry meat (15. 38%) ,cooked rice and noodle
products (15.00%) and cold vegetable dish in sauce (8. 33%),and the pathogenic bacteria were not detected

out in the remaking egg products,baked goods,traditional Chinese rice-pudding and other ready-to-eat foods.
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The detection rates among different kinds of pathogenic bacteria and the contamination rates of pathogenic

bacteria among different kinds of food and different processing methods had statistical differences(P<C0. 05).

The time limit of pathogenic bacteria detection averaged more than one week. Conclusion There were 5 kinds

of food contaminated by foodborne pathogens among 21 kinds of commercially available food in Qingpu Dis-

trict. The food-related regulatory agencies should strengthen the supervision and monitoring efforts aiming at

the food kinds heavily contaminated by pathogenic bacteria to prevent the cross-contamination and adopt the

effective measures to practically prevent the occurrence of food safety and other problems affecting public life.

At the same time, the detection time limit of pathogenic bacteria is shortened by optimizing the detection

process.
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