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ABSTRACT — This study was carried out to isolate and identify Salmonella species from poultry
slaughterhouses and pork meat processing plants during the period from January 1997 to August
1998, and analyze resistance of antimicrobial agents and plasmid profiles of isolated Salmonella
strains. A total of 15 Salmonella strains was isolated from poultry carcasses, swine carcasses, pork
meats and cutting boards. Identified Salmonella strains were S. typhimurium, S. heidelberg, S.
hilingdon, S. mbandaka, and S. virginia. Ten (66.7%) of 15 Salmonella strains showed resistance
to antimicrobial agents and five strains (33.3%) of them were resistant to two or more antimicro-
bial agents. Plasmids were isolated from three Salmonella isolates which had two or more

plasmids.
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Table 2. Serotyping of 15 Salmonella strains isolated from
poultry slaughterhouses and pork meat process-

Source No. of tested No. of isolated (%)
Poultry carcasses 170 6 (3.5%)
Swine carcasses 58 3 (5.2%)
Pork meats 56 2 (3.6%)
Cutting boards 60 4 (6.7%)

ing plants
Source Sample No. Serotype
1 S. hilingdon
2 S. hilingdon
3 S. virginia
Poult s
oultry carcasses 4 S. hilingdon
5 S. hilingdon
6 S. hilingdon
Pork meats 7 S. het:delberg
8 S. heidelberg
9 S. typhimurium
Swine carcasses 10 S. heidelberg
11 S. heidelberg
12 S. typhimurium
. 13 S. heidelberg
Cutting board
Hiing boares 14 S. mbandaka
15 S. 1I-O type C1

Table 3. Antimicrobial agents susceptibility testing of 15 Salmonella strains isolated from poultry slaughterhouses and pork

meat processing plants

Sample No. Serptype Susceptive Intermediate Resistant
1 S. hilingdon Am*,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt,P,,
2 S. hilingdon Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt Py
3 S. virginia An,Cf,Cm,Gm,Nn,Pb,Sxt Am,Km,Na,Nm,Sm,Te,P,,
4 S. hilingdon Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt Py
5 S. hilingdon Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt P
6 S. hilingdon Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt Py
7 S. heidelberg Am, An,Cf,Cm,Gm,Na,Nm, Te,Pb,Sxt Km,Sm,Nn,P,,
8 S. heidelberg Am,An,Cf,Cm,Na,Nm, Te,Pb,Sxt P, Gm,Km,Sm,Nn
9 S. typhimurium  Am,An,Cf,Gm,Km,Nm,Sm,Nn,Pb,Sxt Cm Km,Te,P,,
10 S. heidelberg Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt P,
11 S. heidelberg Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm, Te,Nn,Pb,Sxt P
12 S. wphimurium  Am,An,Cf,Cm,Gm,Km,Nm,Nn,Pb,Sxt Na Sm,Te,Py,
13 S. heidelberg Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt Py
14 S. mbandaka Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt Py,
15 S. II O-type C1  Am,An,Cf,Cm,Gm,Km,Na,Nm,Sm,Te,Nn,Pb,Sxt Py

* Numbers are identical to numbers of Table 2.

* Ampicillin (Am), Amikacin (An), Cephalothin (Cf), Chloramphenicol (Cm), Gentamicin (Gm), Kanamycin (Km), Nalidixic acid
(Na), Neomycin (Nm), Streptomycin (Sm), Tetracycline (Te), Tobramycin (Nn), Polymycin-B (Pb), Trimethoprime+Sul-

famethoxazole (Sxt), Penicillin (Penicillin class : P,y)
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Table 4. Plasmid profiles of three Salmonella strains iso-
lated from poultry slaughterhouses and pork
meat processing plants

Serotype ~ Sample No. Plasmid profile
S. virginia 3 8.63kb, 3.63kb, 2.68kb, 2.06kb
S. typhimurium 9 6.03 kb, 2.06 kb

S. typhimurium 12 6.39 kb, 6.03 kb, 3.13kb

1 2 3 4

Fig. 1. 0.7% agarose gel electrophoresis of the plasmids
isolated from three Salmonelia strains.
Lane 1: Supercoiled DNA marker(Sigma), Lane 2: S.
virginia (3), Lane 3: S. typhimurium (9), Lane 4: S.
typhimurium (12).
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