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Enterococci as indicator of potential growth of Salmonella in fresh minced meat at retail
The present study had the purpose of demonstrating a positive correlation between enterococci and Salmonella in minced
pork and beef. Data from 2001 to 2002 from retail minced pork and beef in Denmark were used and the association
between concentration of enterococci and prevalence and concentration of Salmonella was examined. A total of 2187 and
2747 samples of minced pork and beef, respectively, were collected from butcher shops and supermarkets throughout the
country. In pork, 2.1% of all samples were positive for Salmonella whereas 1.5% of beef samples were positive. Among
samples with ≥100 CFU/g of enterococci, prevalence of Salmonella positive samples was 3.4%, which was significantly
higher than 1.2% observed in minced meat with less than 100 CFU/g of enterococci (P <0.001). A positive association
between occurrence of enterococci and presence of Salmonella in retail minced meat was supported as both prevalence
and concentration of Salmonella in positive samples increased with increasing concentrations of enterococci in minced
meat. From our data, we suggest that minced meat containing more than 500 enterococci per gram is suspected of having
been exposed to temperatures allowing growth of Salmonella. This is to our knowledge the first report, which links
presence of an indicator to potential growth of Salmonella.
 
General information
State: Published
Organisations: National Food Institute, Research Group for Microbial Food Safety and Quality, Danish Veterinary and
Food Administration
Authors: Hansen, T. B. (Intern), Nielsen, N. L. (Ekstern), Christensen, B. B. (Intern), Aabo, S. (Intern)
Number of pages: 5
Pages: 92-96
Publication date: 2016
Main Research Area: Technical/natural sciences
 
Publication information
Journal: Food Microbiology
Volume: 59
ISSN (Print): 0740-0020
Ratings: 
BFI (2017): BFI-level 1 
Web of Science (2017): Indexed yes 
BFI (2016): BFI-level 1 
Scopus rating (2016): CiteScore 4.31 SJR 1.702 SNIP 1.695 
Web of Science (2016): Indexed yes 
BFI (2015): BFI-level 1 
Scopus rating (2015): SJR 1.714 SNIP 1.776 CiteScore 4.24 
Web of Science (2015): Indexed yes 
BFI (2014): BFI-level 1 
Scopus rating (2014): SJR 1.548 SNIP 1.755 CiteScore 3.74 
BFI (2013): BFI-level 1 
Scopus rating (2013): SJR 1.759 SNIP 1.85 CiteScore 3.81 
ISI indexed (2013): ISI indexed yes 
Web of Science (2013): Indexed yes 
BFI (2012): BFI-level 1 
Scopus rating (2012): SJR 1.618 SNIP 1.647 CiteScore 3.54 
ISI indexed (2012): ISI indexed yes 
Web of Science (2012): Indexed yes 
BFI (2011): BFI-level 1 
Scopus rating (2011): SJR 1.578 SNIP 1.885 CiteScore 3.72 
ISI indexed (2011): ISI indexed yes 
Web of Science (2011): Indexed yes 
BFI (2010): BFI-level 1 
Scopus rating (2010): SJR 1.669 SNIP 1.765 
Web of Science (2010): Indexed yes 
BFI (2009): BFI-level 1 
Scopus rating (2009): SJR 1.574 SNIP 1.736 

brought to you by COREView metadata, citation and similar papers at core.ac.uk

provided by Online Research Database In Technology

https://core.ac.uk/display/43257849?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1


BFI (2008): BFI-level 2 
Scopus rating (2008): SJR 1.268 SNIP 1.591 
Web of Science (2008): Indexed yes 
Scopus rating (2007): SJR 1.032 SNIP 1.703 
Web of Science (2007): Indexed yes 
Scopus rating (2006): SJR 1.064 SNIP 1.626 
Web of Science (2006): Indexed yes 
Scopus rating (2005): SJR 0.899 SNIP 1.166 
Scopus rating (2004): SJR 0.774 SNIP 1.041 
Web of Science (2004): Indexed yes 
Scopus rating (2003): SJR 0.7 SNIP 0.911 
Web of Science (2003): Indexed yes 
Scopus rating (2002): SJR 0.689 SNIP 0.962 
Scopus rating (2001): SJR 0.757 SNIP 1.066 
Scopus rating (2000): SJR 0.801 SNIP 1.106 
Scopus rating (1999): SJR 0.793 SNIP 0.968 
Original language: English
Food Science, Microbiology, Beef, Enterococci, Pork, Retail, Salmonella
DOIs: 
10.1016/j.fm.2016.05.010 
Source: FindIt
Source-ID: 2304565838
Publication: Research - peer-review › Journal article – Annual report year: 2016

 


