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Abstract

Objective: To understand the food safety situation in Nanning railway area, and to provide scientific
basis for the prevention and control of food-borne diseases in this area. Methods: Eight Kinds of food,
including cooked meat products, drinks, soybean products, dairy products, boxed rice, aquatic
products, preserves and fresh and wet rice noodles, were randomly sampled from railway stations
and surrounding areas in Nanning from 2018 to 2021. Results: 1) There was a slight difference in the
unqualified rate of sampled food from 2018 to 2021, but the difference was not statistically signifi-
cant (2 = 1.202, P = 0.753). However, there were significant differences in the qualified rate of all
kinds of food microbial indexes in the past 4 years (% = 114.96, P < 0.001). 2) Most of the unqualified
food was concentrated in fresh and wet rice flour and aquatic products, and the unqualified rate was
41.2% and 27.1%, respectively. The detection rate of fresh and wet rice flour reached 47.3% of the
total unqualified rate. The second was aquatic products, accounting for 25.7%. Conclusion: There is
still microbial contamination in food in Nanning railway area. Fresh and wet rice noodles and aqua-
tic products should be the focus of food safety supervision in Nanning railway area.
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Table 1. Monitoring items and inspection method basis of different foods
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Table 2. Microbiological test results of various foods from 2018 to 2021 (copies)
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Table 3. Microbial composition of microbial contaminated food
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