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The ubiquitous occurrence of Listeria monocytogenes in frozen foods and the
incidence of listeriosis is a world-wide problem. According to numerous reports on
Listeria monocytogenes contamination in frozen chicken, hence, the source of Listeria
monocytogenes contamination during slaughtering and processing of frozen chicken
were investigated. Besides, effects of Sodium hypochlorite, Quaternary Ammonium
compound and Perxania 2505® on Listeria monocytogenes during the process were
also studied. The study revealed that, during the frozen chicken process, Listeria
monocytogenes was found contaminate in chicken carcasses released from chiller tank
(4.0%), on chiller tank area (3.33%). on conveyor belt (4.0%), on roller under conveyor
belt (10.0%) and on water drained rail in cutting room (3.3%). Effects of 3 sanitizing
agehts (Sodium hypochlorite, Quatermnary Ammonium compound and Perxania 2505®)
concentration and appropriate contacting time by using these 3 sanitizing agents on
Listeria monocytogenes showed that all agents at 400, 200, and 100 ppm. could
eliminate a total number of Listeria monocytogenes (1x1 0° cfu/ml) 1 minute in a in-vitro
broth. The use of 25 ppm. of Sodium hypochlorite, 25 ppm. of Quaternary Ammonium

compound and 10 ppm. of Perxania 2505® could eradicate the same amount of Listeria
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monocylogenes within 10 minutes. The study of using Sodium hypochiorite on the

surface of chiller tank, Quatémary Ammonihfﬁ compound on the surface of roller under
conveyor belt and Perxania 2505® on the surface of water drained rail at 25 ppm. for 10
minutes showed a highly effect on Listeria mbnocytogenes elimination from each
surface, but this concentration and contacting time was not appropriate for
diminishment of total bacterial number on the surface of each equipment. In order to
reach the microbiological standard which set by Department of livestock Development
(Thailand), 50 ppm. of each sanitizihg agent was recommended to use for

aforementioned equipment’s surface in the study.
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