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BANH GIA © NHIEM VI KHUAN CAMPYLOBACTER
TREN THAN THIT GA 0 LO MO TAI HAI PHONG
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TOM TAT

Campylobacter1a vi khuan gay viém da day-rudt phd bién trén thé gi6i. Thit ga 1a mot trong nhimg ngudn
tang trit chinh vi khuan Campylobacter, day 14 yéu t nguy co dén stic khoe cong dong trong viéc tiéu thu thit
gi. Muyc tiéu ctia nghién ctru nay 1a danh gia ty 18 thit ga bi 6 nhiém Campylobacter & céc giai doan giét md
khac nhau. Tng s6 800 mau lau than thit duoc 1ay trén 200 con ga ¢ 4 giai doan giét md, bao gdm: nhing
nuée, nhd 16ng, tach long va hoan thién. Ty 1é than thit bi 6 nhiém vi khuén tai 10 mo 13 36,13%, nhung khac
nhau ¢ cac giai doan giét mo. C6 2 loai Campylobacter chinh phéan 1ap duoc 1 C. jejuni (69,55%) va C. coli
(24,91%). P xac dinh duoc ty 16 khang khang sinh ctia cac ching Campylobacter phan 1ap, cao nhét 1 ty 1
vi khuén khang tetracycline (87,18%), tiép theo la khang enrofloxacin (83,2%), amoxicillin (80,6%), tylosin
(57,1%) va erythromycm (48,7%), ty 1& khang thap nhat la khang gentamycin (43, ,6%). Két qua nghién ciru
ciing cho thay giai doan tach long trong qua trinh giét md c6 kha ning gy 6 nhiém vi khuan trén than thit
g3, gy nguy co cho stic khoe cong dong khi tiéu thu thit ga. Cac chung vi khuan Campylobacter c6 kha ning
khang erythromycin, day 1a khang sinh dc tri cho cac ca nhiém Campylobacter & nguoi.
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SUMMARY

Campylobacter is a bacteria that causes gastroenteritis popularly in the worldwide. Chicken meat is
one of the main source containing Campylobacter, this is a risk factor to public health when consuming
chiken meat. The objective of this study was to assess the contamination rate of chicken carcasses
with Campylobacter at different stages of slaughter. A total of 800 carcass swab samples were taken on
200 chickens at 4 slaughter stages, including scalding, de-feathering, evisceration and final product.
Overall, the contamination rate of chicken carcass at slaughterhouse was 36.13%, but this rate was
different at the slaughter stages. There were 2 main species of Campylobacter isolated: C. jejuni
(69.55%) and C. coli (24.91%). The antibiotic resistance rate of Campylobacter strains was determined,
the highest resistant rate was with tetracycline (87.18%), followed by enrofloxacin (83.2%), amoxicillin
(80.6%), tylosin (57.1%) and erythromycin (48.7%), the lowest resistant rate was with gentamycin
(43.6%). The studied results also show that the evisceration stage in the slaughterhouse is likely
to contaminate Campylobacter in the chicken carcasses, this is a potential risk to public health when
comsuming chicken meat. The isolated Campylobacter strains are capable to resist to erythromycin,
while erythromycin is a specific antibiotic for human Campylobacter infection treatment.
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