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E ffect of C h lo rte tracycline  on the 
growth of Salmonella typhi-murium 
in  poultry  and sausage meat
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Both sausage-meat and minced chicken meat were used as media fo r 

in v es tig a tin g  the e f fe c t of 10 p.p.m. of aureomycin on the growth of 
s tra in s  of Salm. typhi-murium and coagulase-positive staphylococci, 
varying in  th e i r  s e n s i t iv i ty  to  aureomycin, and a lso  on the growth of spoilage 
organisms. Approximately 200,000 t e s t  organisms per gram were used fo r 
the inocula.

Control and inocu lated  sausage-meats were stored  a t  15°, 22°, and 
30°C. and chicken meats a t  4°, 15°» and 22°C. fo r 10 day periods or u n t i l  
overgrown with moulds and/or Pseudomonas. Counts were made a t  1, 2,
3, 7 and 10 days.

The re s u lts  of prelim inary experiments have in d ica ted  th a t the growth 
of s tr a in s  of Salm. typhi-murium and staphylococci se n s it iv e  to aureomycin 
w&s in h ib ited  by the a n t ib io t ic  in  a manner s im ila r  to  th a t  of spoilage 
organisms. The growth of r e s i s t a n t  s tra in s  of Salm, typhi-murium and to  
a le s se r  ex ten t of staphylococci was, in  some in stan ces, enhanced by the 
Presence o f aureomycin a t  15° and 22° C.

I t  has been shown th a t a small p roportion  of re cen tly  iso la te d  s tr a in s  
of Salm. typhi-murium from various sourc°s are r e s is ta n t  to  aureomycin.

of s tr a in s  te s te d  by Huey and Edwards (1958) were r e s is ta n t  to  1(W  of 
N eom ycin. Three out o f 58 s tr a in s  iso la te d  in  1958 (Great B r ita in  
^Published) were found to  be r e s is ta n t  to  20p'j Of aureomycin, whereas 
^  s tra in s  iso la te d  in  1947* 1952 and 1957 were a l l  s e n s it iv e .

It i s  p o ssib le  th a t  the use of aureomycin fo r the feeding of young 
nitnals  and fo r  the treatm ent of p o u ltry  carcases in  the U.S.A, may gradually  
Cl,ease the re s is ta n c e  of s tr a in s  cf Salm. typhi-crorium to  aureomycin. I f  

stant s tr a in s  can grow in  tre a ted  foods a t  the expense o f th e  spoilage 
^ is m o  suppressed by aureomycin, then the r is k  of Salm. t'-phi-murium food
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a°ning f rom such foodg sto red  under improper conditions o f tem perature 
^ ^ b l p  f or b a c te r ia l  growth is  l ik e ly  to  be enhanced.

^ftbles and graphs show the of f 'm jc l  y
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