\

ICoMST 2003

49" International Congress of Meat Science and Technology ® 2 Brazilian Congress of Meat Science and Technology

OCCURRENCE OF SALMONELLA SP IN POULTRY PROCESSING PLANTS IN THE STATE OF PARANA -
SOUTHERN BRAZIL

José Mauricio Franca* , Deocy Franga*
* Universidade Federal do Parand. Departamento de Medicina Veterindria. Rua dos Funciondrios 1540. CEP 80035-050 tel (41) 350-5623, Fax: (41) 350-5725,
Curitiba, Parand, Brasil. mauricio.franca@ufpr.br, dmv@ufpr.br

Background

An investigation was conducted to access the prevalence of Salmonella sp in broilers chickens in slaughterhouses in the State of Parand,
southern Brazil. Samples from 4802 broiler chickens were obtained and examined. Salmonella sp were isolated from 4.6% of them. The
bacteria was found more often in some products than in others. It was shown that control measures in abattoirs and processing facilities are
required to prevent cross contaminations of Salmonella sp between poultry carcasses and meat products.

Objectives
To access the prevalence of Salmonella sp in broiler chickens and in processed chicken products in slaughterhouses.

Methods

Samples were collected, wrapped in double-layered sterile plastic wrappings and stored in refrigerator for a maximum of 48 hours before
analyzed. The samples analyzed consisted of poultry carcasses weighing 2000-2500 grams, equipment swabs and 25 grams samples of meat
cuts from several parts and giblets. The carcasses were rinsed with 300 ml of 1% peptone tamponated water wich was incubated at 37°C during
12/24 h. The enrichment medium used was Rappaport Vassilis Medium at 42°C during 18/24 h. The selective plating used was the Agar Hectoen
and Brilliant Green Agar at 37°C during 24 h, and the biochemical tests used were Triple Sugar Iron Agar, Urea Agar, Lysine Agar and Voges
Proskauer.

Results and discussion

Salmonella sp was isolated most frequently from poultry meat cuts (40.8%); carcasses rinses (26.9%); equipment swabs (10.8%), giblets
(11.2%); and mechanically deboned meat (10.3%).

Frazier (2000) states that Salmonella sp can be isolated from poultry carcasses in frequencies that may reach 50%. Poultry meat and other
poultry products are implicated in one-third of all cases of salmonellosis outbreaks. Meat and eggs are the most important alimentary source of
Salmonellas. The latest surveys carried out during 2001 demonstrated that Salmonella enteritidis still is the main serovar responsible for human
food infections from poultry products.

Operations for industrial processing of broilers varies Table 1 — Incidence of Salmonella sp during the industrial processing of
accordingly to the size of the birds processed, the processing broiler carcasses
speed, the kind of equipment utilized and the final commercial Pproducts Number of positive Frequency (%)
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Salmonella Performance Standard for broilers which states that Total 223 100
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tolerance. The Codex Alimentarius recommends total absence of Salmonella in 25 grams of product analyzed.
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Conclusions

The results showed that Salmonella sp were found more often at some products than at others during the processing , and the control
measures in abattoirs and processing facilities are required to prevent cross contamination of poultry carcasses and other products. It’s
concluded that to reduce Salmonela contamination of broiler carcasses, it is necessary both to minimize infections of broilers on poultry farm,
and to optimize hygiene in slaughterhouses.
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