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Survey of number and serogroups of contaminated Salmonella spp. in Nham
(Fermented meat) in Chiang Mai province.
Duangporn Pichpol, Pawin Padungtod, Chuleeporn Saksangawong,
Sahathep Chantharawimol, Nitaya Chanayad
Veterinary Public Health, Faculty of Veterinary Medicine, Chiang Mai University

Salmonellosis is an important food borne disease from animal origins, which is a
significant public health problem. They also affect animal herd health and causes
economic loses in various livestock species. Northern style sausage, as we called
Nham, is a traditional Thai food mainly made from raw pork. Due to their popular to be
consumed uncooking Nham, the consumer is at high risk of Salmonella infection from
pork. A total of 61 samples were collected from fresh market and supermarket in Chiang
Mai area. These samples were cultured and isolated using 1SO 6579:1993(E) method
and the amount of the organisms were estimated using MPN technique.The suspected
colonies were classified as Salmonella spp. by biochemical test. Polyvalent
Agglutination test was used to determined the serogroups. Result of the 61 samples,
Saimonella spp. was identified in 24 samples (55.74%) and Serogroup E (76%) was the
most prevalence serogroup among these samples. Serogroup C and B were found in
56% and 44% of the samples, respectively. However, other serogroup were J-67
(29%), D(15%), G (9%). Some samples yield more than 1 serogroup of Salmonella. The
mean quantity of Salmonella spp. in the samples was 12 MPN/10 g. The mean pH of
the samples was 4.9. From 766 isolates, Salmonella found were serogroup E(76%), C
(56%) and A(12%). These Salmonella was include S.cholerasuis, S. parathyphi, which
cause gastroenteritis in human. Since the optimum pH for inhibit Salmonella growth in
Nham is 3.8, but our study found that the mean pH of Nham was 4.9, Salmonella may
still survive and proliferate in Nham. There are many serogroups contaminated in Nham
which may indicate that they were contaminated from several source during the
process. The raw Nham consumers have a high risk to be infected with Salmonella and

other oragnisms.



