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Bacterial contamination in meat from the butcher shops in the lower northern

area, fiscal years 2019-2021

Dumrongsak Tatong1 Wipaporn Saikamtang2 Juthamas Tomanit’ Hathaichanok

Vasasiri1 Seubchart Succavadi’c4
Abstract

The 265 pork samples and the 31 chicken meat samples were collected from butcher
shops registered the Prasusat OK project located in 9 provinces of the Lower Northern Region of
Thailand during the fiscal years 2020 -2022. Salmonella spp. and Staphylococcus aureus
contaminations were analyzed. Descriptive statistics and the Chi-Square test were used.

Salmonella spp. contaminations of pork meat samples 120/265 (45.28 %) were
significantly higher than chicken meat samples 5/31 (16.13 %) (p<0.01). Staphylococcus aureus
contaminations of pork meat samples 24/265 (9.06 %) were non-significantly different from
chicken meat samples 2/31 (6.45 %) (p>0.01)

Salmonella spp. and Staphylococcus aureus contaminations of pork meat samples from
the modern-trade stores were significantly less than from the butcher shops (0p<0.01). There was
no significant difference in Salmonella spp. and Staphylococcus aureus contamination of

chicken meat samples between the modern-trade stores and the butcher shops (0>0.05).

Keywords: Contamination, Salmonella spp., Staphylococcus aureus, chicken meat, pork meat,

butcher shop, Prasusat OK
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