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SUMMARY

A total of 100 chicken meat, liver, gall bladder and kidney samples ob-
tained from 25 poultry carcasses collected from different shops in Assiut
city were investigated for Campylobacter jejuni. 8 out of 100 chicken
samples (8%) were positive for Campylobacter. Campylobcter. Campylo-
bacter isolates were recovered from the chicken meat (4%), while from
the liver, gall bladder and kidney samples were 8%, 12% and 8% respec-
tively. Sanitary conditions and control measures for avoidance of campylo-
bacteriosis is discussed.

INTRODUCTION

Campylobacter jejuni has been recognized as an important causative agent of
food-borne illness. The literature strongly associates foods of animal origin in the trans-
mission of the disease to humans. Poultry is one such food with high carriage rates
ofCampylobacter contamination. Conseguently, reduction or elimination of this potential
pathogen from poultry products would decrease human exposure (STERN et al, 1985).

In recent years, reports from around the world have demonstrated beyond doubt
the importance of C.ejuni and C.coli as a source of human enteritis. There has also
been an increasing concern over the role of food animals as reservoirs of these or-
ganisms with the implication that Campylobacter diarrhea is a zoonotic infection. How-
ever, the organisms were isolated from the most common domestic animal species,
so it has been inferred that direct transmission of the disease to human might occur
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via consumption of animal products (BUTZLER & SKIRROW, 1979 and GARCIA et al,
1985).

Investigation of chicken processing plants in different countries have shown that
large contamination with Campylobacter jejuni can exist in birds, equipment, hands
of processing-line worker and in air samples from the processing facilities (OOSTEROM
et al, 1983 and WEMPE et al., 1983). However, Campylobacter jejuni was found wide
spread in different poultry slaughter houses and slaughtering of heavily contaminated
flocks and that may result in Campylobacter jejuni contamination rate up to 100% for
end products and seems to be urelated to the type of slaughtering (HARTOG et al,
1983).

SVEDHEM et al. (1981) isolated Campylobacter jejuni from 6 of 10 frozen chickens
and from 11 of 24 samples from the B fresh chickens, also were isolated from all
9 samples of minced meat, it is shown that Campylobacter jejuni is a common ot regular
finding in chickens and minced meat for sale in ordinary grocery stores.

MATERIAL and METHODS

25 broiler chickens were purchased from different shops in Assiut city and brought
to the laboratory under sterile conditions. Samples of chicken meat (breast and thigh),
liver, gall bladder and kidney were obtained from each poultry carcase.

The surfaces of the samples were sterilized by means of hot spatula and inserting
sterile swab through its sterilized surfaces and then placed in screw capped bottles
containing 5 ml of brucella broth (Difco).

The inoculated brucella broth bottles were incubated at 37°C in a Gas-pak jar
containing one injected envelope of Campviobacter microaerophilic system (Difco) for
generating hydrogen and carbon dioxide inside the jar. Incubation was carried out for
72 hours, after which a loopful was taken from each bottle and spread onto clean
dry slide, covered and then examined under dark ground microscope for detection of
motility. Bottles containing motile M.os. having the characteristic cork-screw motility
of Campylobacters, were subcultured onto Campylobacter selective media plates (SKIRROW,
1977) and incubated at 37°C in a Gas-pak jar at microaerophilic atmosphere for 72
hours. The plates were examined for growth and characters of Campylobacter colonies.
Further identification was carried out according to the techniques of BATES (1981).

RESULTS

The isolation results of C.ejuni from poultry carcasses are presented in table

DISCUSSION

Since C.fetus subsp. jejuni has been implicated as an agent of food-borne disease,
it is important that individuals involved with production, processing or preparation ci
food be aware of the food-borne disease potential of this organism (DOYLE, 15981).
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Table 1: Isolation rates for Campylobacter jejuni from examined poultry carcasses.

Samples Positive/total No. of samples % positive
Chicken meat 1./ 25 [
Chicken liver 2725 8
Chicken gall bladder 3 f 25 12
Chicken kidney 2425 8

Total 8 /100 8

The intestinal tracts of domestic and wild animals and birds appear to be the
major reservoirs of C.ejuni, while foods of animal origin play an important role in
the transmission of the agent from animals to humans (BLASER, 1982 and GENIGEORGIS
et al., 1986). Poultry has been incriminated as being resporisible {ur :everal food-borne
outbreaks of Campylobacter enteritis. Furthermore, other associations have been demonst-
rated between Campylobacter enteritis and poultry (GENIGEORGIS et al., 1986).

In this study, the C.jejuni contamination rate of chicken meat samples appeared
to be low (4%). This figure agrees with the data of BLASER (1982) and HEFNAWY
et al. (1989). On the other hand, higher findings were reported by OOSTEROM et al
(1983), STERN et al. (1984) end KWIATEK et al. £1990).

The available report of BLASER (1982) indicated that poultry meat has been
implicat epidemiologically only in a very few outbreaks of campylobacteriosis.

The recovery rate of C.ejuni from gall bladder and liver samples were 12%
and 8% respectively. Higher findings were reported by OOSTEROM et al. (1983} and
STERN et al. (1984).

BAROT et al. (1983) reported that contamintion of chicken livers with C.jejuni

was limited to the surface of the samples.

The examination of chicken kidney resulted in the recovery of C.ejuni from
2 out of 25 (8%) samples.

OOSTEROM et al. (1983) reported that out of 120 carcasses investigated, 59(49%)
yielded C.jejuni, whereas 50 to 73 of internal organs were contaminated.

Campylobacter jejuni contamination in chicken processing plants is almost exclu-
sively of intestinal origin. This contamination is not sufficiently eliminated during pro-
cessing and results in contamination of poultry end-products. Both the process and

end-products resulting from processing may be hazards to public health (Q0STEROM
et al,, 1983).
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