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The study of Contamination of Salmonella in Pork meat in Slaughterhouses

in Tak Province during 2012-2014

Chamrat Khengwa'” Niyom doasri?

Abstract

The study is this objective was to compare Salmonella contamination in pork meat
in slaughterhouses in Tak between 3 time point, 2012, 2013 and 2014. Random sampling 84
pork cases are belonging of the 5 slaughterhouses in 4 districts. We found contamination of
salmonella in pork meat were 41.18%(7/17) 60.00%(21/35) and 37.50%(12/32), respectively,
and Salmonella group B was majority presented 14.28 % (12/84) Analyses the contamination
of Salmonella spp. were fluctuate when contamination in 2013 higher than 2012 and 2014.
Nevertheless there was no statistic signification of Salmonella contamination in pork meat
regardless time points. When compare the research data in 2548, duration 2552 - 2556 and
was studied to evaluate to find the progress and effect in pork meat from slaughterhouses.
We found that the contamination of Salmonella spp. are 31.60% and 62.35% Thus, it was
crucial to effectively implement good manufacturing practice (GMP) for slaughterhouses and

personal hygiene in order to prevent contamination in pork meat for food safety.

Keywords : Salmonella spp., Pork Meat, Slaughterhouse, Tak Province
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A137197 1 A198191%9 salmonella M1 serogroups WUU Kauffmann-White

Serogroup Serotypes

A S.ser paratyphi A

B S.ser paratyphi B
S.ser typhimurium
S.ser derby
S.ser saint-paul
S.ser agona

G S.ser paratyphi C
S.ser choleraesuis
S.ser Montevideo
S.ser infantis

G S.ser Newport

Cs S.ser Santiago

D, S.ser typhi
S.ser enteritidis
S.ser dubin

D, S.ser starsbourg

E S.ser anatum

E, S.ser Newington

S.ser illinois
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A B C D andE andE andE
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