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Contamination of Salmonella
in Chicken and Pork Products
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and Aroon Bangtrakulnonth?

ABSTRACT

Two hundred samples of chicken meat and pork products such as meat balls and sausages from
supermarkets and retail markets were studied for isolation of Salmonella using Modified Semisolid Rappaport
Vassiliadis (MSRV) and Standard Conventional Method (SCM). It was found that total of 32 samples (16%)
were contaminated and 8 samples (8%) of chicken meat products while 24 samples (24%) of pork products
were contaminated. When we pointed the places of samples, 24 samples (18.90%) from supermarkets and
8 samples (10.96%) from retail markets were contaminated. The most contaminated product was nham from
chicken meat and pork. Moreover 3 samples of pork products containing 2 serovars were proved by MSRV
method.
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Table 1 Number of positive Salmonella in chicken meat and pork products.

Type of products No.of sarples No.of positive Salmonella (%)
Chicken meat products 100 3(8)
Pork products 100 24(24)
Total 200 32(16)

Table 2 Number of positive Salmonella in products from supermarkets and retail markets.

Place Chicken products Pork products Total
No.of samples No.of Salmonella No.of samples No.of Salmonella Total no. Total Salmonelia
(%)
Supermarket 60 6 67 18 127 24
(18.90)
Retail markets 40 2 33 6 73 8
(10.96)
Total 100 8 100 24 200 32(16)
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Table 3 Details of chicken meat products contaminated by Salmonella.

Name of chicken products

No. of samples

No. of Salmonella (%)

Chicken balls

Sausages

Nham (Thai local fermented chicken)
Kai yoor

Chinese chicken sausages

32 3(9.38)
57 4(7.02)
1(100)
7 -
3 -

Table 4 Pork products contaminated with Salmonella.

Name of pork products

No. of samples

No. of Saimonella (%)

Dried pork 2 2(100)
Nham (Thai local fermented pork) 16 13(81.25)
Sausages 38 7(18.42)
Mooh yoor 16 1(6.25)
Pork balls 17 1(5.88)
Chinese pork sausages 6 -
Roasted pork 3 -
Pork powder 2 -
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Table 5  Serovars and strains of Salmonella iso-

lated from chicken products.

Serovars Strains
S. heidelberg 2
S. anatum 2
S. rissen |
S. hadar 1
S. panama 1
S. enteritidis 1

6 serovars 8 strains

Table 6  Serovars and strains of Salmonella iso-

lated from pork products.

Serovars Strains
S. anatum 10
S. panama 4
S. derby 3
S. java 2
S.1.39:-: 2
S. amsterdam 1
S. rissen 1
S. newport 1
S. london 1
S. tennessee 1
S. livington 1
11 serovars 27 strains
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Table7 Mixed two serovars of Salmonella spp. using MSRV method.

Place Pork products Serovars
Supermarkets Nham S. java+ S. anatum
Retail markets Nham S. ferby+ S. panama

Retail markets

Dried pork

S. snatum+ S. panama
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