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Case Report
Identification of the Source for Salmonella Contamination of
Carcasses in a Large Pig Slaughterhouse

Hang Zeng ', Geertrui Rasschaert ' 7, Lieven De Zutter >, Wesley Mattheus * and Koen De Reu '*

! Flanders Research Institute for Agriculture, Fisheries and Food (ILVO), Brusselsesteenweg 370,
B-909 Melle, Belgium; hang be (HZ); Geertrui @ilvo viaanderen be (GR)

2 Department of Veterinary Public Health and Food Safety, Faculty of Veterinary Medicine, Ghent University
Salisburvlaan 133, B-9820 Merelbeke, Belgium: Lieven. DeZutter@UGent be

NNSANINUTELTD Salmonella spp. 31nTasUnans 96.7%, 37 rectal content 55%
luyaiginuigeuusngninniiuiauasediuliinndn Inenoudiamy 16.7% wagndiais 18.3%
nsenuinudernnudatuneuainaeuvy Jsduiusiunisiaeuinluveainyavuans

(Koen D.R.,2021)

16/02/66



V.

PLOS ONE

16/02/66

n1sUuiUauYny (Cross Contamination)

RESEARCH ARTICLE

Bacterial contamination of chicken meat in
slaughterhouses and the associated risk
factors: A nationwide study in Thailand

Kunnanut Kiaharn', Duangporn Pichpol'*?, Tongkorn Meeyam ' #3,
Thanida *, Patpong L %

1 Faculty of y of v Chinng Mai Uinivarsity, Chinng Mai
Thailand, 2 Faculty of Veterinary Modicine, Veterinary Public Health Research Group, Chiang Mai University,
Chiang Mai. Thailand, 3 Facuity of Veterinary Medicine, Veterinary Public Health and Food Safety Centre for
Asia Pacific (VPHCAP), Chiang Mai University, Chiang Mai, Thailand, 4 Department of Livestock
Development, Bangkok, Thailand
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gufuannsgegelilfeddny (Kunnanut K.,2022)
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