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ABSTRACT

Campylobacter jejuni is a bacterial agent that causes major foodborne enteritis
worldwide. The study was conducted from June to October 2016 to determine the
contamination rate and level of C. jejuni at each slaughter step in backyard and
commercial slaughterhouses in Chiang Mai using the direct counting method and
multiplex PCR. From a total of 105 samples collected from cecal content and whole
carcasses, the likelihood of detection of C. jejuni from backyard plants was significantly
1.6 times higher (p<0.05) from commercial plants (90.9% and 56.9%, respectively). The
mean concentration of C. jejuni from backyard plants was significantly higher than from
commercial plants by approximately one log CFU/ml (p<0.05). Approximate 3 log
CFU/ml was observed in both type of slaughterhouses at evisceration step. Washing and
chilling were the reduction steps of C. jejuni since counts of the bacteria were decreased
to nearly the initial concentration. The results of C. jejuni concentration in samples from
commercial slaughterhouses showed 0.3 and 0.9 log CFU/mI non-significantly decreased
(p>0.05) after washing and chilling, respectively, when compared to evisceration step.
Control points of contamination and practical control measures were raised among
stakeholders after discussion in the workshop. However, investment on infrastructure,
communication problems, high turnover rate of day labors and hygienic practices at
market level were raised as the main obstacles for poultry meat safety production. In
conclusion, evisceration was suggested to be a step of concern and carcass washing

suggested to be added in the slaughter process of backyard plants in order to reduce the
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number of C. jejuni contaminated in carcasses. Skill training and personal hygiene should
be emphasized to slaughterhouse workers. Moreover, good practices at market level and
public education campaigns should also be emphasized since control measures applied in
the slaughter production line was not sufficient to completely eliminate C. jejuni from

poultry carcasses and to minimize health risks of Campylobacter infection.



