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Hygienic Management for Salmonella-Free Chicken Meat Production

Si-Yong Yang', Young-Ho Hongz, Hyun-Jeong Lee’ and Chang-Seon Song”
'BIO-Research Institute, CJ Cheiljedang Co., *Samhwa Breeding Co., ]College of Veterinary Medicine, Konkuk University

ABSTRACT Because some zoonotic Salmonella can be transmitted to human through poultry products, threatening human public
health, Salmonella infections in poultry are increasingly worldwide subject to control measures and programs. Given the fact that
there are numerous opportunities for Salmonella to gain entry to extensive, integrated poultry operations including the hatching,
handling, feeding, and processing facilities, the whole supply chain of poultry meat should be an object of Salmonella control
programs as well as biosecurity of poultry farms. This article reviews Salmonella food poisoning caused by poultry source and
critical need to control Salmonella in poultry productions, and describes practical strategies.
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Table 1. The 20 most frequently reported Salmonella serotypes
from human and poultry sources (CDC, 2006)

Rank Human Poultry
1 Typhimurium Heidelberg
2 Enteritidis Kentucky
3 Newport Typhimurium
4 Heidelberg Enteritidis
5 Javiana Seftenberg
6 I 4,[5],12:1:- I 4,[5],12:1:-
7 Montevideo Montevideo
8 Muenchen Mbandaka
9 Saintpoul Thompson
10 Braenderup Schwarzengrund
11 Oranienburg Agona
12 Mississippi Braenderup
13 Infantis Infantis
14 Paratyphi B var. L(+)tartrae+  Muenchen
15 Thompson Kiambu
16 Agona Anatum
17 Typhi Worthington
18 Hartford Ohio
19 Stanley Uganda
20  Berta Hadar
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Fig. 2. Distribution of Salmonella serotypes reported to the WHO Global Salm-Surv Country Databank, 2000~2004 (WHO, 2006)
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Fig. 4. Transmission of Salmonella in the integrated broiler chicken companies.

(A) The results for integrated broiler chicken company A. (B) Results for integrated broiler chicken company B. (Kim et al., 2007)
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