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APPENDIX A 

Flowchart of standard processing steps 

(Thailand Ministry of Agriculture and Cooperatives, 2006) 

 

Lairage area 
 Receiving of poultry 

                                                      Ante-mortem inspection 
 

Dirty zone 

 (Stunning) 

  

 Bleeding 

  

 Scalding and defeathering 

                                                      Carcass washing 

 (Head removing and shank cutting) 

  

 Eviscerating 

                                                      Post-mortem inspection 

                                                     Carcass washing 
 

Clean zone 

 Chilling 

  

 Cutting 

  

 Weighing and grading 

  

 Packaging 

  
 

  Transportation of poultry carcass, meat and products 

   

Note: Stunning, head removing and shank cutting steps can be omitted where 

necessary or appropriate. 
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APPENDIX B 

Composition and preparation of reagent 

Phosphate buffered saline (PBS) 

 1,000 ml of 1X phosphate buffered saline (PBS)  

Composition 

Sodium chloride    8.0 g 

Potassium chloride    0.2 g 

 Disodium hydrogen phosphate   1.44 g 

 Potassium dihydrogen phosphate  0.24 g 

Distilled water     1,000 ml 

Preparation 

 Dissolve the components in distilled water. Adjust the pH, if necessary, so that after 

sterilization it is 7.4 ± 0.2 at 25 oC. Dispense the basic medium into glass bottle. Sterilize 

in the autoclave set at 121 oC for 15 min. 
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APPENDIX C 

Laboratory procedures 

Sample preparation 
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Procedures of Campylobacter jejuni detection and enumeration using 

direct counting method  

 

 After confirmation with multiple PCR, all samples positive to Campylobacter jejuni 

are recorded. For enumeration, positive isolates are traced back to number of colonies 

recorded at the beginning and level of C. jejuni of each sample are reported in the unit of 

log CFU/g or log CFU/ml. 
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DNA extraction procedure 
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Multiplex PCR and gel electrophoresis procedures 
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