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The Sanitary and disease prevention status in Thai indigenous chicken

(Pradu Hangdum Chiang Mai) slaughterhouses for improving food safety for consumer
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Abstract: The objective of this study was to evaluate the sanitary and disease prevention status in Thai Indigenous chicken (Pradu
Hangdum Chiang Mai) slaughterhouses. Two slaughterhouses located in Chiang Mai’s Sansai district which were parts of Pradu
Hangdum Chiang Mai production system were selected into this study. Data regarding demographic data, income, slaughtering

process, sanitary and disease prevention were collected using structured questionnaire and checklist. Samples from slaughtering
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process were collected for Salmonella spp. and total bacteria direct count identification. The study was done during October-

December 2011. The results revealed that the first slaughterhouse had building structures better than the second slaughterhouse.

However, the slaughtering process of both slaughterhouses had to be improved. Sa/monella spp. could not be isolated from

slaughtering process but the total bacteria counts were high in every point of slaughtering process. This result would be used to

improve the slaughterhouses for producing safety Pradu Hangdum Chiang Mai chicken meat for consumer.

Keywords: Sanitary management, disease control, slaughterhouse, Pradu Hangdum Chiang Mai chicken
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Table 1. Sanitation and disease prevention management in study slaughterhouses

Sanitation and disease prevention Slaughterhouse 1 Slaughterhouse 2
management

Place Located in village and near wet market Located in village

Fence No fence No fence

Building structure

Wall, Celling

Washbasin

Clean-dirty zone separation
Water source

Waste water management
Protective equipment
Evisceration

Meat storage method
Live bird inspection
Cleaning method

Pest control

Working handbook

Concrete construction

Construct using tile and celling board
No washbasin

Implement

Community pap water

Waste water storage tank

Glove, cap, and apron

Practice

Storage in refrigerator with plastic bag
No inspection

Using disinfectant

Not implement

No handbook

None-concrete construction
Open building

No washbasin

Not implement
Underground water

Drain directly to fish pond
No protective equipment
Not practice

Storage in ice tank

No inspection

Using disinfectant

Not implement

No handbook
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Table 2. Total bacteria count in each point of slaughtering process

Slaughtering process

Total bacteria count (cfu/cmz)

Slaughterhouse 1 Slaughterhouse2

Defeathered picker 1.28x10° 1.60x10°
Carcasses washing tank 0.32x10° 3.16x10°
Knife 6.80x10° NA*

Cutting board 2.08x10° NA*

Water 3.00x10° <2.00x10”
Processed Meat 3.20x10° 3.20x10°
Floor 1.44x10° 3.36x10°

*NA: data not available



