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Study of Listeria spp. in Chicken and Chicken Products

Paveena Panichakul and Chamrieng Poonyaprasit

Bureau of Quality and Safety of Food, Department of Medical Science, Tiwanond Road, Nonthaburi 11000, Thailand.

ABSTRACT To obtain the information of Listeria level in ready-to-eat food for setting up Listeria
monocytogenes standard limit of CODEX, 100 samples of chicken and chicken products were studied on
contamination of Listeria spp. During March - June 2002 by Bureau of Quality and Safety of Food, Department
of Medicai Sciences. The method of analysis, ISO 11290 : 1998 was selected for enumeration of
Listeria spp. The result showed that 29 samples (29%) and 5 samples (5%) of raw chicken and chicken
products respectively were contaminated with L. monocytogenes. Only from raw chickens, contaminated more
than 100 cfu/gin 14 samples (48.3% ) and exceed 1,000 cfu/gin 2 samples (7% ) were found with the highest
level of Listeria spp. contamination was 5,500 cfu/g. Five samples (5%) of chicken products were found
that the contamination of Listeria spp. do not more than 100 cfu/g. Therefore the processing control should

be done to decrease amount of Listeria spp. to acceptable level in order to protect the consumer.

Key words : Listeria spp. chicken and chicken products, enumeration
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