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XAC BINH NGUY CO MAT AN TOAN VE SINH THUC PHAM
CO NGUON 6OC VI KHUAN G THIT BO, LON VA GA
TREN DIA BAN QUAN HOAN KIEM, HA NOI
Nguyén Lan Anh', Tran Thi Hwong Giang?, Pong Vin Hiéu?, Nguyén Bd Hién?

TOM TAT

217 mau thit (bo, Ion va ga) dugc 1éy tir cac khach san, nha hang, bép an va truong hoc trén dia
ban quan Hoan Kiém, Ha Noi dé xac dinh nguy co mét an toan thuc phém. Két qua nghién ctru cho
thiy ty 18 mau thit lon va ga khong dat tiéu chuan vé sinh (TCVS) vé S. aureus 14 58,33% va 45,61%,
cao nhat ¢ thit bo (89,06%). Ty 1é thit ga khong dat tiéu chudn vé chi tidu E. coli 1a 45,61% cao hon
2,14% so v6i thit bo va 19,6% so vai thit lon. Ty 18 thuc pham khong dat TCVS vé vi khuan Salmo-
nella cao nhat & mau thit ga (73,68%), thit bo (43,75%), thit lon (41,67%). Nghién ctru nay budc dau
cling da xéac dinh duoc hai chung E.coli O157: H7 trong mau thit bo. Két qua ctia nghién ctru nay c6
thé lam co s& cho viée xéac dinh céc bién phap can thiép nham cai thién diéu kién vé sinh an toan thuc
pham ciing nhu canh béo t6i nguoi tidu dung trong viée sir dung cac san pham thit tuoi.

Tir khéa: Thit bo, Thit lon, Thit ga, Nguy co vi khuan, Quan Hoan Kiém, Ha Noi

Identification of bacterial hazard in beef, pork and chicken meat collected
in Hoan Kiem district, Ha Noi city

Nguyen Lan Anh, Tran Thi Huong Giang, Dong Van Hieu, Nguyen Ba Hien

SUMMARY

217 beef, pork and chicken meat samples were collected in the hotels, restaurants, kitchens
and schools in Hoan Kiem district, Ha Noi City for identifying risk of food safety. The studied
result demonstrated that the rate of the pork and chicken meat samples unsatisfying food safety
in terms of S. aureus contamination was 58.33% and 45.61% respectively, the highest rate was
observed in beef (89.06%). The rate of the chicken meat samples unsatisfying food safety on
E.coli contamination was 45.61% higher than that of the beef and pork samples (2.14% and
19.6%, respectively). The highest meat sample rate unsatisfying food safety on Salmonella
contamination was observed in chicken meat (73.68%), followed by beef (43.75%) and pork
(41.67%). In this study, two strains of E. coli O157: H7 in beef were also identified. These
studied results might be a base for intervention in improving the food hygiene and safety condi-
tions and warning consumers in use of fresh meat products.

Keywords: Beef, Pork, Chicken meat, Bacterial hazard, Hoan Kiem district, Ha Noi city

I. PAT VAN PE

Vi khuin bao gébm Salmonella, Staphy-
lococcus aureus, Listeria monocytogenes,
Campylobacter spp, Yersinia spp, Shigella spp,
Vibrio cholerae 1a nguyén nhan chinh gay bénh
va gy ngd doc thuc pham (Ushiba, 1978). Theo

!'Chi cyc Thu y Ha Noi
2Khoa Tht y, Hoc vién Nong nghiép Viét Nam
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wéc tinh ciia To chirc Y té thé gioi (WHO), tai
mot s nuée dang phat trién, ty 18 tir vong do
ngd doc thuc phdm chiém 1/3 — 1/2 tng sb ca
tir vong va udc tinh c6 khoang 2 ty nguoi bi ngd
doc thuc phérn va cac van dé lién quan tdi thyc
phiam (P4u Ngoc Hao, 2011). Cac vu ngd doc
thuc phdm do Salmonella phd bién va nghiém
trong ¢ nhidu qubc gia nhu My, Pan Mach,
Ha Lan, Pac va Nhat Ban (Berends, 1998;
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Kishima va cs, 2008). O Viét Nam, sb vu ngd
doc thyc pham xay ra mdi nam rét cao, vi du
nam 2008 ca nudce ¢6 205 vy, nam 2009 co6 147
vu, dén nim 2010 xay ra 175 vu trén toan quéc
lam 42 nguoi to vong (Phuong Thuan, 2011).
Thuc phdm nhiém vi sinh vat doc hai 12 nguyén
nhan chinh gdy nhiéu truong hop ngd doc thuc
pham tap thé. Ngoai ra, hoa chat, phu gia dung
trong nong nghlep, thuy san, thyc pham c6 thé
anh huong x4u dén stc khoé ngudi tiéu ding
(Chu Pham Ngoc Son, 2008). Vi khuan E.coli,
dac biét 1a ching E.coli O157:H7 hodc ching
STEC déu truyén bénh qua thuc phdm va giy ra
nhitng hau qua rat nghiém trong (Griffin va Tau-
xe, 1991). Theo thdng ké, & My va Canada, hau
hét cac ching E.coli phan 1ap tir thit bo déu lién
quan toi O157 (Gill va Gill, 2009). Tai Ha Noi,
ba chung E.coli thudc serotype 026, 055, 0157
da dugc phan 1ap tir thit bo, lon va ga (Tran Thi
Huong Giang va cs, 2012); chung VTEC ¢ céc
cho va 10 md 1an luot 1a 31% va 10% (Nguyén
Thi Thanh Thuy va cs, 2011). Ty 1¢ nhiém Sal-
monella trong cac mau thit lon tai mot s6 s0 SO
giét mb ¢ Ha Noi 1a 12,63% (Tran Xuan Dong,
2002), 44% s6 mau kiém tra c6 vi khuin E.
coli va 64% sb mau co vi khuan S. aureus vuot
qua chi tidu cho phép (Pinh Qubc Sy, 2004).
Céc vi khudn nay c6 thé xdm nhép qua duong
an udng boi chung c¢6 miat ¢ khip noi trong
dat, nudec, khong khi, qu?m 40, phan nguoi va
gia stc, ¢ trong hong, mili, vét thuong va tay
cua nguoi bénh.

Quén Hoan Kiém nim & trung tim ctia Thi
do Ha Noi véi khoang hon 200 nha hang, khach
san, 25 truong mam non, truong tiéu hoc co td
chirc mo6 hinh an ban tra, vi vay st dung luong
thuc phdm noi chung va thit noi riéng rat 16n.
Thit bo, lon va ga 1a loai thuyc pham phd bién
duogc sir dung rong rai va dugc van chuyén ve tur
cac huyén, tinh, thanh phé lan can. Tuy nhién,
cong tac kiém dich, kiém tra vé sinh thu y trong
qua trinh van chuyén, ciing nhu sy bao quan, so
ché tai cac co s kinh doanh, sir dung thyc pham
tuoi sdng c¢6 ngudn gde dong vat con chua tuin
thu theo diing quy dinh, huéng dan ctia cac co

quan chirc ning quan 1y vé linh viec VSATTP, vé
sinh thuy (VSTY) trong kinh doanh, anh huéng
t6i chat lucmg thuc phadm. Muc dlch cua nghlen
clru nay 1a nham xac dinh cac mdi nguy ngudn
gbc tir vi khuan anh hudng téi chat lugng thuc
phém, lam co s dé xac dinh cac bién phap can
thiép nham ting budc cai thién VSATTP hién
nay.

II. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Vit lidu

217 méu thit bo, lon va ga dugc liy ngiu
nhién luc thit méi dugce chuyén t6i cac nha hang,
khach san, bép an truong hoc, bép an duong phd
chua qua bao quan trong khu vyc Quan Hoan
Kiém — Ha Noi.

Céac moi truong st dung trong nghién ctru 1a
cac loai mdi truong tong hop sin duoc ban trén
thi truong gdm mai trudng thach thuong, BHI,
thach EMB, SS, thach Chapman, thach Trytic
Soy (TSI), thach mau, thach Simon Citrat, thach
SMAC, Glucose, lactose, galactose, mantose,
sorbitol, thudc thir Kovac, thube thir VP, MR.

2.2. Phwong phap nghién ciru

Mau thit dugc lay theo TCVN 4833-2002.
Mobi mau duge dyng vao mot tii nilong sach
rleng blet bao quan ¢ nhi¢t d¢ 2-6°C va dugc
chuyén vé phong thi nghiém xir Iy trong ngay.

Phuong phap xac dinh va tinh tong sd vi
khuan hicu khi trong 1g thit theo TCVN 5667
- 1992.

Phuong phap xic dinh va tinh s§ luong
E.coli ¢6 trong 1g thit theo TCVN-2:2008 (ISO
16649-2:2001).

Phuong phép xac dinh E. coli O157: H7 trén
thit bo bang phan tng 1én men duong sorbitol.
Khac véi phan 16n cac E. coli, E. coli O157:
H7 khong c6 kha nang 1én men dudng sorbitol
va ngudn gy nhidm E. coli nhém nay chu yéu
1a & thit bo nén co thé tién hanh phan Gng thu
1én men dudng sorbitol ddi voi cac mau E. coli
phan 18p tur thit bo dé xac dinh E. coli O157: H7.
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Phéan tng khong 1én men duong sorbitol dugc
thuc hién trén moi truong SMAC. Cac mau E.
coli phan lap dugc tir thit bo duoc céy vao moi
truong thach di chudn bi trude. Sau khi ria cdy
xong, dit dia thach vao ti 4m 37°C, sau 18-24h
lay ra doc két qua. Phan (mg dwong tinh: E. coli
kiém tra khong 1én men dudng sorbitol, khuan
lac c6 mau vang nau nhat.

Phuong phap xac dinh va tinh s luong S.
aureus theo TCVN 4830-1:2005.

Phuong phap xic dinh va tinh s& luong
Salmonella theo 1SO 6579 (2002).

2.3. Phuong phip phén tich s6 li¢u

Céc s6 liéu dugc phan tich st dung GLM cua
phan mém SAS (Version 9.1.2, SAS Institute
Inc., NC, USA).

III. KET QUA VA THAO LUAN

3.1 Két qua xac dinh tong so vi khuin hiéu
Khi

Xac dinh tong s vi sinh vat hiéu khi trong
1g thyc pham duoc coi 1a tiéu chuan dé danh gia
tong thé sy 6 nhidm vi sinh vat cta thyc pham.
Nghién ctru hién tai chi ra ring dbi voi thit bo,
mau phan 14p duoc vi khuan hiéu khi cao nhat
1a 15,8x10° vk/g, thip nhat 1a 0,3x10° vk/g va
muc d6 6 nhiém trung binh 1a 7,52x10° vk/g,
cao hon nhiéu so v6i muc d6 trung binh cua thit
ga (2,4x10° vk/g) va thit lon (3,05x10° vk/g). Ty
16 mau khong dat TCVS cao nhat 1a ¢ thit bo
(89,06%), tiép dén 1a thit ga (82,46%) va thap
nhit 13 & thit lon (66,67%), hoan toan phu hop
véi cac nghién clru trude d6 cua To Lién Thu
(2006) va Nguyén Thi Nguyét Qué (2006). Ty
16 miu lay tai khach san, nha hang, bép an va
truong hoc khong dat TCV'S lan luot 1a 82,98%;
80%; 80%; 71,43% va khong c6 su sai khac 1o
rét gitra ty 18 mau khong dat tiéu chuin & nha
hang, bep an va truong hoc (P>0,05). Nhung
ket qua vé hién trang 6 nhiém vi khuan tong
sO tiép tuc phan anh nguyén co anh hudng téi
strc khoe cong dong tir thyc pham tuoi song tai
nudce ta (Bang 1).

Bang 1. Két qua kiém tra tong s6 vi khuan hiéu khi trong cac mau thit

sé Téng s6 vi khuan hiéu khi Mire Khéng dat
6
Bonvi | Cwong dd mau (x10° vk/g) do6 o6 (>10° VKig) ;SXGN
lay mau nhiém kiém nhiém P L :
tra R Lo i B So Ty lé 2002
Thitboé | Thitga | Thitlon mau (%)
. Thép nhét 0,47 2,46 1,64
Khach : 50 1,87 40 80,00
san Cao nhét 1,23 3,03 1,77
ha - 47 5,10 39 82,98
ang Cao nhét 15,80 8,60 13,15
) Thép nhét 1,60 0,10 0,30
Bép an - 70 4,33 50 71,43 | <10°vk/g
Cao nhét 14,60 2,70 1,80
. Thép nhéat 0,30 0,20 0,15
Tr;vong : 50 2,04 40 80,00
oc Cao nhét 2,48 2,20 2,97
b ia | SO maAu khong dat
banh gia ; 57 47 64
(Theo (>10° vk/g)
loai thit) | Ty lé khéng dat (%) | 89,06 82,46 66,67

74




KHOA HOC KY THUAT THU Y TAP XXIII SO 1 - 2016

3.2 Két qua xac dinh sb lwong va giam dinh
dac tinh sinh héa cia vi khuén S. aureus

Ty 1é phat hién S. aureus v6i s6 lugng 16n hon
102 vk/g & thit bo, lon va ga lan luot 1a 89,06%,
82,46% va 66,67%. Cuong d6 nhiém S. aureus
cao nhit & thit bo 1a 121x10? vk/g. Ty 1& mau
khong dat TCVS cao & cac mau thit lay tir cac

bép dn va truong hoc (71,43% va 80%), trong
khi & khach san va nha hang ty 1€ nay la 40% va
40,43%. Tuy nhién, mic do 6 nhiém S. aureus
trung binh cao nhat I cac mau lay tir khach san
(24,59x10% vk/g), nha hang (19,68x10? vk/g),
bép an duong phd (11,71x10? vk/g), cudi cling
1a bép an truong hoc (4,11x10? vk/g) (Bang 2).

Bang 2. Két qua kiém tra vi khuan Staphylococcus aureus

S6 Téng sé vi khuan S. aureus | Mirc Khéng dat TCUN
Ponvi | Cwongdd | miu (x102 vk/g) do o (>102 vk/g) 7046:
lay mau nhiém kiém o . i nhiém | Sé | Tyle 2002
tra Thitboé | Thitga | Thit lon B méu (%)
5 Thép nhét 4,60 0 0
Khach p 50 2459 | 20 | 40,00
san Cao nhat 121 1,91 13,8
o Thép nhat 9 0 0
Nha hang v 47 19,68 19 40,43
Cao nhat 109 13 29
’ Thép nhat 0,50 1 0
Bép an P - 70 11,71 50 | 71,43 | <10°vk/g
Cao nhat 3,5 6,90 18
: Thép nhat 1,80 2,50 0
Truwong p - 50 4,11 40 80,00
hoc Cao nhéat 7,95 5,30 6,60
6 mau khong dat
panhgia | o0 r(nf%z Vﬁ/rgg) a 57 26 56
(Theo loai
thit) Ty 1& khong dat (%) | 89,06 | 82,46 66,67

Két qua kiém tra dic tinh sinh hoa chi ra ring
147/147 (100%) cac ching S. aureus cho phan
ung catalaza duong tinh. Két qua 1én men duong

lactose, mantose va glucose lan Iuot 1a 82,31%,
78,23% va 91,17%. 100% cac chung S. aureus
khong 1én men duong galactose (Bang 3).

Bang 3. Két qua xac dinh dic tinh sinh héa cac ching S. aureus phan lap dwoc

STT Loai phan tng S6 chiing dwo:?é :Ti‘ntt:;Téng s6 chiing T(f‘/)/:)é
1 Catalase 147/147 100,00
2 Lactose 121/147 82,31
3 Mantose 115/147 78,23
4 Glucose 134/147 91,17
S Galactose 0147 0,00

thit trudc ddy bao cdo rang khoang 64,04% mau
thit lon, 59,65% mau thit bo, 54,35% mau thit
ga khong dat TCVS. Nguoi khi bi ngd doc thuc

S. aureus 1a mot trong nhiing ‘nguyén nhén
phd bién giy ngod doc thuc pham hién nay.
Nhitng nghién ctru vé ty 1& nhiém S. aureus &
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phflm do S. aureus c6 cac biéu hién dau bung
quan, budn nén, ndén mua dir doi, tiéu chay,
khong sot, mat nudc ning (Andreja, 2015).
Nghién ctru hién tai ctia chiing t6i chi ra ring ty
1¢ mau khong dat tiéu chuan vé sinh dbi voi chi
tiéu S. aureus & thit bo, lon va ga déu rat cao.
Dang cha ¥, ty 1& nay kha cao ¢ hai nhém bép
an duong phd va truong hoc, day 1a yéu t6 tiém
tang cua cac vu ngd doc tap thé do S. aureus co

the xdy ra trén nguoi.

3.3 Két qua xac dinh s6 lwong va giam dinh
dac tinh sinh héa ciia Salmonella phan lap
duoc

217/217 (100%) mau thit thu duge tir khach
san, nha hang, bép an tap thé va truong hoc
khong thay su co mit cia vi khudn Salmonella
(Bang 4).

Bang 4. Két qua kiém tra vi khuan Salmonella

) S6 mau Téng s6 vi khuan S6 mau
Pon vi lay mau kiém tra Salmonella dat tiéu chuan
(n=217) (CFU/g) (%)
Khach san 50 Khéng phat hién 100
Nha hang 47 Khéng phat hién 100
Bép an 70 Khéng phat hién 100
Trwdng hoc 50 Khéng phat hién 100

3.4 Két qua xac dinh s6 lwong va giam dinh
dac tinh sinh héa cua E. coli

Xac dinh sb luong E.coli trong thit tuoi 1a
diéu kién bét budc. Theo TCVN 7046: 2002,
chi tidu E.coli t6i da cho phép & thit tuoi 1a 107
vk/g. Ty 18 mau khong dat TCVS vé chi tiéu E.
coli d6i vé6i thit bo (43,75%), thit ga (45,61%)
va thit lon (25%). Cuong do nhiém ddi véi thit
bo, mau phan lap vi khuan E. coli nhiéu nhét 1a
150x10? vk/g; dbi véi thit ga 1a 17x10* vk/g va
dbi véi thit lon 12 40x10? vk/g. Cac mau thit ldy
tai khach san cé ty 1¢ khong dat TCVS (80%)
cao hon (P < 0,05) so v4i cac co s khac gdm
truong hoc (60%), bép an (42,86%) va nha hang
(23,40%) (Bang 5).

100% cac mau E. coli duoc kiém tra cho
phan ung Indol, MR duong tinh va 100% cac
chung &m tinh v6i phan tmg VP, H,S, Citrat. Ty
1¢ cac mau 1én men duong lactose, glucose la
100%, ty 1¢ 1én men cac loai duong mantose,
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galactose twong ddi cao vdi ty 18 twong tng 1a
89,38% va 83,19% (bang 6).

Két qua tir mot s6 nghién ctru trude day cho
biét ty 1 nhidm E. coli & san pham thit tuoi ban
tai cac cho ¢ Viét Nam luén & muc cao. O Nha
Trang - Khanh Hoa, hau hét mau thit lon tiéu
thu c6 chi s6 E. coli cao gip 8-18 lan tiéu chuan
cho phép (Theo Lé Thing, 1999). 46% mau thit
khong dat tiéu chudn vé sinh vé chi tiéu E. coli
duogc béo cao boi Chi cuc Thii y Thanh phd Hb
Chi Minh (Cuc An toan thuc pham, 2009). Nam
2011, ty 1é thit twoi co sb lugng E.coli vuot qua
tiéu chuan cho phép 1a 44% & cac huyén ngoai
thanh Ha Noi (Tran Thi Huong Giang va cs,
2012). Nghién ctru hién tai cua ching toi chi
ra rang ty 1é miu thit tuoi khong dam bao tiéu
chuin VSTY kha cao, didu nay phan anh thuc té
v¢ sinh kém tai noi giét md, tai cho va khu vuc
ché bién cac san pham tir thit twoi trén dia ban
nghién cuu.
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Bang 5. Két qua kiém tra vi khuan E. coli

sé Téng sé vi khuan E. coli Mirc Khéng dat TCVN
Pon vi Cwong dé | mau (x102 vk/g) dé 6 (>10? vk/g) 2046:
lay mau nhiém kiém nhiém - — 2002
ra | Thitbo | Thitga | Thitlon | 1B SO | Ty 18
! tg ftic mau | (%)
Thép nhéat 3 0 13
Khach san - 50 14,6 40 80,00
Cao nhat 15 17 40
Thép nhét 0 0 0
Nha hang - 47 3,47 11 | 23,40
Cao nhét 44,50 7 4
) Thép nhét 0 2 0
Bép an , 70 16,49 | 30 | 42,86 | <107 vkig
Cao nhét 08 13 15
Thép nhét 1,70 0,90 0
Trwdng hoc : 50 33,43 | 30 | 60,00
Cao nhét 7,95 5,30 6,60
S6 mau khong dat
Danh gia (>102 Vk/gg) ' 28 26 24
(Theo loai T7 1 Kndna dat
thit) yie (0/0)”9 a 4375 | 4561 | 25,00
0

3.5 Két qua phat hién E. coli O157: H7 trén

thit bo

E. coli O157: H7, thuéc nhém vi khuan
E. coli san sinh doc td giy xuat huyét rudt —
EHEC da dugc xac dinh la mdt trong nhiing tac

nhan gay ngd doc nguy hiém nhét trong cac bénh
phat sinh do ngd doc thuc pham gy nén hoi
chimg uré huyét (HUS) trén nguoi. 113 ching
E. coli phan 1ap tir thit bo duoc tiép tuc kiém tra
c4c dic tinh sinh ho4 dé phat hién chung E. coli
0157: H7 (Bang 6).

Bang 6. Két qua xac dinh dic tinh sinh héa cac ching E.coli phan lap dwoc

STT Loai phan tng S6 chﬂncg:‘g:::igértri‘ntr:géng sb .I?Zﬁ,l)é
1 Indol 113/113 100
2 MR 113/113 100
3 VP 0/113 0
4 Citrat 0/113 0
5 H,S 0/113 0
6 Lactose 113/113 100
7 Mantose 101/113 89,38
8 Glucose 113/113 100
9 Galactose 94/113 83,19
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Hai ching vi khudn E. coli khong c6 kha ning
1én men duong sorbitol dugc xac dinh 1a O157:
H7. Vé6i két qua nay, chiing toi ¢ thé budce dau
nhén dinh trong thit bo tuoi trén dia ban thanh
phd Ha Noi ¢6 luu hanh ching E. coli O157:
H7. Mot ) vu ngd doc thuc phérn trén thé gidi
truoc day dugc cho la do E. coli O157: H7 &
My (MacDonald va Osterholm, 1993), Canada
(Waters va cs., 1994) va Nhat Ban (Bettelheim,
1997). Vi vay, viéc thuc hién dung quy trinh
xtr 1y, bao quan, va tiéu thy san pham thit dam
bao vé sinh an toan thyc pham 1a hét strc quan
trong dé han ché tdi da cac vu ngd doc do vi
khuan va doc t cia ching.

IV. KET LUAN

Tét ca cac mau thit kiém tra déu nhiém vi
khuan hiéu khi & cac mac do khac nhau. Va
trong 3 loai thit: thit bo ¢ ty 1&é mau khong dat
TCVS cao nhit, tiép d6 1a thit ga, cudi cung 1a
thit lon véi ty 16 trong tng 89,06%, 82,46% va
66,67%.

Trong céc mau thit dugc kiém tra c6 89,06%
s6 mau thit bo, 58,33% $6 mau thit lon, 45,61%
s6 mAu thit ga khong dat tiéu chuén vé sinh thi
y vé chi tidu S. aureus.

Ty 1& s6 mau thit ga khong dat tidu chuan
vé chi tiéu E. coli (45,61%) cao hon so vdi thit
bo (43,75%) va thit lon (25%). Mau thit lay ¢
cac co so kinh doanh khac nhau ciing co ty 1€
mau khong dat tiéu chun, cao nht & khach san
(80%), truong hoc (60%), bép an dudng phd
(42,86%) va nha hang (23.,40%).
Khong phat hién thdy Salmonella trong tat ca
cic mau thit kiém tra.

Phat hién duoc 2 chung E. coli O157: H7 luu
hanh trén thit bo.
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