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Quantitative Risk Assessment of Salmonella spp. in Chicken Broiler Meat of Thailand
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Abstract

The quantitative microbial risk assessment of Salmonella spp. in frozen
broiler meat from processing plants in Thailand was investigated. This is to estimate
the public health impact on local people from exposure to Sal/monella in chicken
meat using local data available as well as those available in our Risk Assessment
Center KMUTT. It was found that all Salmonella spp. are the major cause of
gastroenteritis and septicemia in Thailand. The most frequently involved are S.
Enteritidis and S. Typhimurium with with 1.2% of total diarrheal cases or 666,913.59
yearly. Receiving of live birds, slaughtering, evisceration, cooling and cutting up
may enable Salmonella to grow. The sensitivity analysis shows that scalding give the
highest risk for the meat to be contaminated. The estimated average of Salmonella in
broilers is 350-450 cfu. The contamination level is in the range of 30-60%.
Exponential and Beta-Poisson dose response models indicate that the risks estimated
from contamination data (7 days at 7°C) (10cfu) is higher than those of the
epidemiological (10'’cfu) and animal model data (10’cfu). The estimated consumer
risks of Thai people to become ill due to Salmonella are 3.9%, when consumed raw
or contaminated chicken meat, and close to zero, when traditionally fully cooked.
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Parameters Number of Cases Remarks

Acute diarrhea 666,913

Dysentery 201.25

Food poisoning 2,185.91

Enteric Fever 148.10

Pyrexia of unknown origin 973.88

Total 670,422.13
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