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TOM TAT

Campylobacter dugc danh gia 14 vi khuan pho bién nhat gay viém da day-rudt & ngudi trén toan thé
gidi. Su bung phat campylobacteriosis cap tinh & nguoi ¢ lién quan dén viée tiéu thu thit ga va cac san
phém tur thit ga, thit bo va stra. Nghién ctru duoc thuc hién nham xéac dinh ty 1¢ nhiém Campylobacter
trong thit bo thu thap tir chg ban 1¢ trén dia ban huyén Chuong My, Ha Noi. Tong sb 60 mau thit bo
dugc thu thap trong hai khoang thoi gian: mua hé (thdng 7-8 nam 2023, 30 mau) va mua dong (thang
1- 2 nam 2024, 30 mau). Két qua nghién ctru cho thiy ty 16 mau dwong tinh v6i Campylobacter 13 13/60
mau (21,7%), trong d6 ty 1¢ mau nhiém Campylobacter vio mua hé 1a 26,7% cao hon so véi muia dong
(16 7%). Két qua xac dinh loai Campylobacter bang xét nghiém sinh héa va multiplex PCR déu cho
thay loai pho bién nhat 1a C. jejuni (46 2%), tiép theo 1a C. coli (38,5%). Nghién ciru nay chi ra nhimg
rii ro tiém an ddi véi strc khoe cong dong co lién quan dén viée tidu thy thit bo.

Tir khéa: Campylobacter, ty 1& nhiém, thit bo, cho ban 1é.

Prevalence of Campylobacter infection in beef collected from retail market
in Chuong My district, Ha Noi City

Luu Quynh Huong, Le Thi Hong Nhung, Tran Thi Ngoc Linh, Tran Thi Thu Hang

SUMMARY

Campylobacter is considered to be the most common bacteria causes gastroenteritis in
humans in the world. Outbreaks of acute campylobacteriosis in humans were associated with
consuming chicken meat products, beef and milk. The study was conducted to determine the
prevalence of Campylobacter in beef collected from the retail market in Chuong My district,
Ha Noi City. A total of 60 beef samples were collected from two periods of time: summer time
(July-August, 2023, 30 samples) and winter time (January - February, 2024, 30 samples). The
studied result showed that the contamination rate of beef samples with Campylobacter was
13/60 samples (21.7%), higher in summer time (26.7%) compared to winter time (16.7%).
Both biochemical analysis and multiplex PCR results indicated that the most common bacteria
species was C. jejuni (46.2%), followed by C. coli (38.5%). This research outcomes show the
risks for public health associating with beef consumption.
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