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TOM TAT
Nhiém chéo déng mot vai trd quan trong trong viée lay truyén bénh qua thuc phim, dic biét la ddi voi
Campylobacter. Khao st trén 150 ho gia dinh va thi nghiém véi 4 kich ban mo phong ché bién thit ga ludc da
duoc thue hién dé tim hiéu thoi quen tiéu dung, ché bién thit ga, dong thoi xac dinh ty 1é va nguy co ldy nhiém
chéo vi khuan Campylobacter & thit ga ludc. Két qua diéu tra cho thay 100% ho gia dinh & Ha Noi da phong van
deu an thit ga ludc. Thoi gian ludc ga trung binh 1a 18,63+3,88 phut. Thi nghlem mo phong da chira rang cac
yeu t6 nguy co nhur tay ciia ngudi néu an, nudc rua, dao va thot (77.8-100%) tiép xtic truc tiép véi thit ga song bi
nhiém Vl khuén Campylobacter la nguon chinh 1am lay lan vi khuén ndy sang céc bé mit dung cu khac va thuc
pham néu cac yéu t trén khong dugc kiém soét tt, cu thé 1a nguy co 6 nhiém rét cao ddi vai thit ga da lude chin
khi sir dung chung dao, thét va tay nguoi da tiép xtc véi thit ga séng trude do. Trong sb cac kich ban mé phong,
viéc str dung cing mdt chiée thét gy ra nguy co lay nhidm chéo Campylobacter cao nhét (66,7%), ding chung
dao (22,2%) va ciing tay ngudi (0%). Nhimg phat hién nay nhin manh vai trd cta viéc vé sinh tay, cac dung cu
ché bién dung cach ciing nhu viée sir dung bd dao, thét riéng cho thuc pham di ndu chin s& lam giam dang ké sy
lay nhiém chéo Campylobacter.
Tir khéa: Ho gia dinh, thit ga, 6 nhiém chéo Campylobacter.
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SUMMARY

Cross-contamination plays an important role in the transmission of food-borne illness, especially for
Campylobacter. A survey involving 150 households and four scenarios using Campylobacter artificially
inoculation to simulation of boiled chicken meat processing were conducted to determine the chicken meat
eating and processing habit, as well as determine the rate and risk of Campylobacter cross-contamination
in the boiled chicken meat. The surveyed results showed that 100% of the surveyed family households
in Ha Noi eating the boiled chicken meat. The time to boil the chicken meat was 18.63+3.88 minutes.
The result of simulation experiments indicated that the risk factors, such as cook’s hands, washed water,
knives and cutting boards (77.8 -100%) direct contacting with the Campylobacter contamination raw
chicken meat were the main source of spreading this bacteria to the other surfaces, stuffs and food if the
above risk factors were not well controlled. Moreover, the experiment demonstrated a high risk of bacterial
contamination to the boiled chicken meat when using the same knives, cutting boards and cook’s hands
that contacted with the raw chicken meat before that. Among the simulation scenarios, using the same
cutting boards induced the highest risk of cross-contamination with Campylobacter (66.7%), the same
knives (22.2%) and the same cook’s hands (0%). These findings emphasize the role of cleaning hands
and processing tools properly as well as using separate set of knives and cutting boards for the cooked
stuffs would significantly reduce the cross-contamination of Campylobacter.
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