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APPENDICES 

 

 

APPENDIX A: EQUIPMENTS, MATERIALS, MEDIA AND REAGEN TS 

 

Equipments and Materials 

 

- Sterile 100, 200, 500, 1000, 2000 and 5000ml Erlenmeyer flasks 

- Electric balance 

- Incubator, 370C and 420C 

- Refrigerator 40C 

- Water bath 

- Eppendoff tube 1,5µl 

- Vortex mixer 

- Sterile scissors, forceps, knifes, spoons 

- Bunsen burner 

- Autoclave 

- Plastic bag, cotton pad, Aluminum foil  

- Sterile plastic plate, plastic loop 
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Media and reagents 

 

- Buffered Pepton Water (Merck - Germany) 

- Rappaport – Vasilliadis medium (RV) (Merck - Germany) 

- Tetrathionate broth (Merck - Germany) 

- Kligler agar (Merck - Germany) 

- Xylose Lysine Turgulor 4 Agar (XLT4) (Merck - Germany) 

- Nutrient agar (Merck - Germany) 

- Rambach Agar (Merck - Germany) 

- Ethanol 70% and 90% (Vietnam) 

- Sterile distilled water (Vietnam) 

- NaCl (Sigma - US) 

- Gram staining set (OXOID – UK) 

- Salmonella polyvalent antiserum: I, II (SIFIN - Germany) 

- Salmonella somatic antiserum (SIFIN - Germany) 

- Salmonella flagella antiserum (SIFIN - Germany) 
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APPENDIX B: QUESTIONNAIRE FORM 

 

QUESTIONNAIRE 

 
Questionnaire number …………………… 

Isolation and Identification Salmonella from chicken meat in Hanoi – Vietnam 

 

No. Item Question Response Code 

1 Collection 1.1 Time   

    1.2 Collector   

2 Retailer 2.1 Name   

    2.2 Market   

    2.3 District   

3 Chicken 3.1 Source □ Farm         □ Household  

    3.2  Slaughter by □ Retailer     □ Others  

    3.3  Eviscerated □ At retail    □ At slaughter  

 4  Water  4.1  Source □ Tap           □ Well  

  4.2 Chlorinated □ Yes           □ No  

  4.3 Storage □ Open         □ Close  

5 Shop 5.1 Number of knives □ = 1          □ >1  

  5.2 Number of choppers □ = 1          □ >1  

  5.3 Number of workers □ = 1          □ >1  

  

5.4 

 

Table surface 

 

□ Wood        □ Steel 

□ Stainless    □ Ceramic  

6 Hygiene 6.1 Market hygiene □ Clean         □ Dirty  

  6.2 Shop hygiene □ Clean         □ Dirty  

  

6.3 

 

Human hygiene 

 

□ Glove         □ Mask 

□ Apron         □ None   
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