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TOM TAT

Khao sat nay nham danh gia mirc d6 nhidm E.coli , Salmonella va ton du mot s6 khang sinh trén
thit lon, thit ga tai cac co so glet mé (CSGM) va co so kinh doanh (CSKD) thude 4 tinh An Glang,
Vinh Long, DPdng Thap va Can Tho. Két qua xét nghiém cho thiy: d6i véi thit lon tai co so giét mo,
ty 1€ nhiém E.coli 1a 38,89% va Salmonella 1a 14,44%, tai co so kinh doanh, ty 1€ thit lon nhiém
E.coli 1a 11,11% va Salmonella 1a 27,78%. Dbi voi thit ga tai co s¢ giét mo, ty 1é nhiém E.coli 1a
20% va Salmonella 1a 15%, tai co s¢ kinh doanh, ty I¢ thit ga nhiém E.coli 1 62,5% va Salmonella
la 37,5%. Két qua khao sat ton du khang sinh trén 54 mau thit lon va 24 méu thit ga cho thiy
Enrofloxacine vugt muc cho phép ¢ thit lon 1a 2/44 mau (3,7%) va & thit gala 2/24 mau (8,33%) .
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SUMMARY

The objective of this survey aimed at assessing the level of E.coli, Salmonella contamination
and residues of some antibiotics in pork, chicken meat at the slaughterhouses and business
establishments in 4 provinces of An Giang, Vinh Long, Dong Thap and Can Tho. The surveyed
results showed that at the slaughterhouses, the rate of pork contaminating with E.coli was
38.89% and with Salmonella was 14.44%; in the business establishments, the rate of pork
contaminating with E.coli was 11.11% and with Salmonella was 27.78%. At the slaughterhouses,
the rate of chicken meat contaminating with E.coliwas 20% and with Salmonella was 15%, while
at the business establishments, the rate of chicken meat contaminating with E. coli was 62.5%
and with Salmonella was 37.5%. The surveyed results on antibiotic residues from 54 samples
of pork and 24 samples of chicken meat showed that enrofloxacine exceeded the permitted
level in pork was 2/44 samples (3.7%) and in chicken meat was 2/24 samples (8.33%).
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