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ABSTRACT

This study was conducted from November 2008 to April 2009 to determine
the contamination rate of Campylobacter in chicken carcasses in two different
processing facilities: modern processing plants and traditional wet markets. Another
objective was to study the persistence of Campylobacter throughout the processing

line in modern processing plants.

A total of 360 samples collected were from 24 broiler flocks processed by 12
modern poultry processing plants in 6 states in Malaysia. Fresh fecal droppings were
collected from crates at the arrival area in modern processing plants. Neck skin
samples were also taken from processed chicken carcasses in modern processing
plants at 3 different processing stages: before inside-outside washing, after inside-
outside washing and post chilling. Swab samples from the scalding tank, chilling tank
and conveyer belt before chilling were also collected to serve as a control for the
contamination of Campylobacter in the environment prior to slaughter. A total of 90
samples including 30 swab samples from the environment, 30 neck skin samples from
processed chicken carcasses and 30 fresh fecal droppings from chicken crates were
collected from 10 traditional wet markets which are located in the same states as

modern processing plants.
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Microbiological isolation for Campylobacter was performed following ISO
10272-1:2006(E).

The overall rate of contamination for Campylobacter in modern processing
plants and in traditional wet markets was 61.0% (220/360) and 86.0% (77/90)
respectively. Campylobacter jejuni was detected as the majority with approximately
70% in both facilities. The likelihood of finding Campylobacter in traditional wet
markets was significantly higher than in modern processing plants (OR = 3.8, p <
0.01). In the modern processing plants, the contamination rate for Campylobacter
gradually declined from 80.6% before the inside-outside washing step to 62.5% after
inside washing and 38.9% after post chilling. The contamination rate for
Campylobacter from processed chicken neck skin in traditional wet markets (93.0%)
was significantly (p < 0.01) higher than in modern processing plants (38.9%). The
contamination of Campylobacter in the environmental samples in traditional wet
markets (80.0%) was significantly (p<0.01) higher than in modern processing plants
(40.3%) prior to slaughter.

It is concluded that the modern processing plants under Good Manufacturing
Practice (GMP) with the Hazard Analysis Critical Control Points (HACCP)
management support system demonstrated a lower level of Campylobacter

contamination.
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