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Abstract: Nowadays, contamination of Salmonella spp. in poultry products is main problem for poultry products
export of Thailand. Using antibiotics in feed or water are intended to prevent diseases or promote growth could
residue in meat products. Antibiotic are widely used in modern livestock and poultry production to treat sick
animals. The wide spread use of antibiotics encourages the growth of antibiotic resistance in pathogenic
bacteria, could promote development of drug-resistant bacteria that could pass from animals to human, thus
posing a danger to human health. Several alternatives to antibiotic growth promoters have been proposed such
as organic acid. The supplementation of organic acids in diet or water of poultry enhanced nutrient utilization,
growth and feed efficiency. The use of organic acids creates an acidic environment in the gut that favors the
development of lactobacilli and inhibits pathogenic bacteria (Salmonella spp.) This study showed that the
supplementation of organic acids able to improve poultry growth and inhibit Salmonella spp. growth in

gastrointestinal tract.
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Figure 1 Structure of organic acid (Risley et al., 1991)
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Figure 2 Mechanism of matter transport in microorganism (Risley et al., 1991)
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rannlalaeniadindaniziuniiaan & lnen 1yl
Wasiel wild intimin InenMs8aNNZaT N AN ARNE

coli)

AUAFendn attaching and effacing  Auwtad N3
6 O 73 a dl v =S 1 s dl o
waaanldunndalanldlunnagadnsaniunisfind
AR AN LT WA
14 Iala
(Enteroaggregative E. coli) \{lugwsueinisviaside
Tnemeastintianieiuniaaasudodanaliinig

a a a
ULNalTLannaLNNyw @

M5agnafpndannay anailedaelunnst ainnziie
iliRamseduansamadell amiude 3 lala
Axd9EnsREAB3eNdn EAST (Enteroaggregative ST)
toxin M WAANIaessiatagan 1d

15 tawnalsdlusian @ Iala
(Enterohemorrhagic E. coli) T mmmﬁuﬁ: D)
1un @l3lndl 0157:H7 MniRaTieadeguuss (dnad
@anlw) nsrielspgelifinguuida uiniannzio
funiaaadadraiuewnalsniinaiin @ lala we
aunsovdsansield uazifluansislszinm Shiga
toxin Huavnliifiansdniauatinaguuss lnawudn 8
Tla freliiAstTmiies@edugonlngy Hud Fod
Telalungs lewnelafiendaing lnla uazide 8 nla
Tunqu uwmalsdiuman @ lala dnifludanalifia
ﬂavmwmimmuﬁyﬂ
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16 @adaluiuas e Gaunsy
au guuns lia3neatled Hawin 0.7-15 Tulaswms
819 2.0-5.0 lulasiums L@?‘miﬁﬁ‘ﬁﬂummwﬁﬁ
paNTIautiasize lldaanTia (facultative anaerobe)
LAReuUT Anaunaniaaanianauas Hagsouimas
flagella) entAu S.
gallinarum  wazuA1eRUS lH ulaniaaan 4319
laTasiaudalned (hydrogen  sulfide)
paratyph/ S. choleraesuis #519NIALAZANTANNNT
Mmmﬂmmmn@‘im @mmmmm”l,m 37-45 89N
AT ed mmuqmmwmmimmmmm 42 84An
aLdeg eany1élugag pH 4.5-9.0 (Chapman, 1988)
Faluaan Wuwuadi Geineliialen (pathogen)

(peritrichous pullorum,  S.

gnLAY S,

duuuanialungy enterobacteriacae Huainuany
A Tasedaluuaann o areiuginliifialen
Tvivluauuardnsasluilaqiiu S. Enteritidis Hunuam
nénAryngalunianetloysegunimaesnuuazdnsg
Tnel S.enteritiis anwnsnLasayat]uadens@uigues
1 1 Al I d‘ dl 1
wilnsnnndngislngl (serotype) au | innaay e
IiaglildlfUniuwazlduansainisiindnile 7
(Miyamoto et al,, 1997) Anstuidlewde i lin a2 uls
2 9 A 1) weluseunduiugaesusd nehudiall
14 (vertical  transmission) ﬁﬂﬁﬁm%ﬂu@lﬂiﬁ
A o = L | @ Y a o a
viraAnnzaansuns @ aduwldlunalfiinlnisin
& % A \ & o
\waruiin gniniWnesnuiay undnszanuizeds
@rﬂ,ﬂm@u * lulseiln (Carson et al., 1994) uay 2 e
AaNAaUIndeunEuanfausiniy ’aEI‘VlL‘]J@@ﬂVIfII
(horizontal contamination) (Cox et al., 1990) Lazana
Lﬁmmnmi‘ﬁ@ﬂiﬁﬁmL%mnmiﬁummmmﬁqﬁﬁ
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. @ a = | A o
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o e o n acd m
w4l Authnlunisrouauifanuqausanidulng
P a a a A [y
Lifiarwunniiull qauwiEdlunguinnusnn Hun
warlnundasa wazlui lauuai i3 (Bifidobacteria)
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AN INAFALLITYANB N NIAIANIAZANINTABLITRET
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JdieannaeanLdn finonudiaduy 1250 d@nsazans
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ANgTnNNNSNARTD9972 N7l 30 LAz 40 Fu wudn 1
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1 va 1 Idl M Yo a a 6 [

saneldanantnnldldsunsaauyisd wazifluua
DA e an i o - . Y
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¢ e e 44 . Ca e dn s
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' ° Py A e = =
ANAAARINUIULTR S, enteritidis ANVINNNITANTINY
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YBINUAURN M TEIUR U @mﬁuﬂmﬁyﬂﬁmmﬂu
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fliTlenatudloveenumdannmat ez an uay
NS LILULIAT B AR NN T DN AANSAUARAN A
SLNNTUANE 28 WeandwwEataluLaaT
Russell
(2002) F1E9URIANANNTDTUNNTARAN AN
N2AANNT NI ERN IE NN NN AN A e U

anagnduasnuianzaudenoudslssin
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871113909 lNWUG (Thompson and Hinton, 1997)
vananinanduie InlE s siasanazi
AN UNTA-AN9TB9TTLLNNGANRNMNTAN AR Lazi
N3N LMARANARBINLIINEN1IET pH sy
NIUNITRNUAZNTUNNZAT AN TN T A Tuwaan 16
(Cox et al., 1990) Ana@dunsanaiinuaznsalnsh
Taflafsssy 1 wlesifus Tuannslnlinudn aunsn
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1997) aanASeaTUNIMAseTLBuNIANe S TINLAY
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&5 (caecum) 1 (Tarazi and Alshawabkeh, 2003)
UAZAN130%N Salmonella  enteritidis PT4 lunaan
neaaadld (Thompson and Hinton,1997) iulAeafuil
MNELESUNIALAAFINHALTIN Tz 0.5 wlasLE1s widn
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2001) ABAARRINLNIINAABIUD zﬁm (2549)
TENTUIN qﬁuﬁﬁmﬁﬁmimmnﬁﬂﬁLLuaIﬂuiﬁé"maﬁ
msmmmu‘lﬁm LL@V@mﬁmﬂmﬂmwnmmﬁmmu
UANANNENIETNNIAT AINAIL TDANS1UILLT A
Salmonella enteriticis TN 32N 2WN L8 L WA
(Barmhart et al, 1999) wana i AaslauazAny
(2556) Fnsidiunsnawielue1vnsiin2anIzaL
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819117904 A AR NAF BN NLAZ LN ULNATD
waaia b luan ldidnveslninansaauyizdazldiilu
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mmmimmﬂﬂ@ﬂumuuwuﬂ 1 AlanFuuazsail
A7uAR I LANFN9AYW  (P>0.05) NWANIILETNNIA
BunFeie 3 ngu (PC, NC1, NC2) HHARDUUNUNTS
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