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RESEARCH ARTICLE

Effects of Broiler Carcasses Washing
Methods on Salmonella spp. Concentration

Yod Wiriyasaena'", Komkrich Pimpukdee', Niyomsak Upatoom?, Satis Pholpark?, Bongkot Noppon!,
Piyawat Saipan'

Abstract

Objective—This study was conducted to investigate the effects of washing broiler carcasses with water
and chlorinated water solution on Salmonella spp. concentration.

Materials and Methods—Broiler carcasses were collected after evisceration from the 6 small abattoirs
(10 carcasses per abattoir) in Khon Kaen province between April and December 2009. The samples were
subdivided into 2 groups (30 samples per group) and then were washed with water or chlorinated water
(20 ppm) for 10 minutes. Salmonella spp. was determined by modified the method of ISO 6579. The ef-
fectiveness of washing methods by prevalence and concentration of Salmonella spp. were analyzed by
Chi square test and t-test, respectively.

Results—Before washing carcasses with water, Salmonella spp. were found in 18 from 30 samples (60%)
with the average of 25.01£36.79 cells/g and after washing, Sa/monella spp. contamination was reduced
to 10 from 30 samples (33.3%) with the average of 2.41+5.10 cells/g. Salmonella spp. recovered from
carcasses were found in 16 from 30 samples (53.3%) with the average of 39.10+92.43 cells/g before
washing including chlorine. After chlorine washing, Sa/monella spp. were isolated from 8 of 30 samples
(26.67%) with the average of 3.98+9.97 cells/g. The prevalence and concentration of Salmonella spp.
were significantly different (p<0.05) between before and after washing by both methods. The effective-
ness of water and chlorinated water washing were not significantly different in terms of the reduction of
Salmonella spp. (p>0.05).

Conclusion—Data from the present study showed that washing poultry carcasses including chlorine is

slightly better than washing with water alone.
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Table 1. Prevalence and Concentration of Salmonella spp. Before and After Washing

Washing method Prevalence, % Salmonella spp. concentration (cells/g, mean +
(positive/total samples) SD)
Before washing After washing Before washing After washing
Water 60.00 33.33*(10/30) 25.01 £36.79 2.41+5.10%
(18/30) (0-93) (0-23)
Chlorine 53.33 26.67* 39.10+£92.43 3.98 £9.97*
(16/30) (8/30) (0 - 460) (0-43)

*Significant difference between before and after washing using the same washing method (p < 0.05), data in

the parentheses are ranges.
I

Table 2. The Effectiveness Washing Methods

Washing method Effectiveness of washing method

Prevalence (%) Concentration (cells/g)
Water 26.67 22.60 (0 - 93)
Chlorine 26.66 35.12(0-417)

Effectiveness is calculated as the following: prevalence or the mean of concentration of Salmonella spp. before
washing is subtracted by prevalence or the mean of concentration of Salmonella spp. after washing, data in the

parentheses are ranges.
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