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Abstract

The study of antimicrobial-resistant Safmonelfa sp. contaminated in 164 samples
of chicken meat and Nham-Peek-Kai was done. The result showed that Salmonefla sp.
contamination in chicken breast is higher than other parts of chicken meat and one
hundred percent (100%) of Nham-Peek-Kai was contaminated. The serovars of all 51
isolates of Safmonella sp. were identified. It was found that 13 isolates were belonging to
S. Amsterdam. The antimicrobial susceptibilities of 51 isolates were determined with 16
antimicrobial agents using agar disc diffussion method. All of them were resistant to at
least one antimicrobial agent. The antimicrobial efficacy of in vitro treatment with two
peroxyacetic acid — based commercial sanitizers (Inspexx 100™ and Inspexx 200"") in
reduction S. Typhimurium ATCC 13311, S. Typhimurium DMST 14821, S. Virchow
NES541, and S. Virchow DMST 14922, which have the different antimicrobial-resistant
patterns, was investigated. The resuit revealed that the efficacy of both peroxyacetic
acid — based commercial sanitizers was affected by their concentrations, contact times,
and temperatures. The use of Inspexx 100™ at 10 ppm at 37, 55°C or room temperature
(2T°C)required 15 seconds for complete killing these salmonellae with the initial
population of 6.00 log,, CFU/mL but at 4°c required more than 60 seconds. The use of
Inspexx 200™ has the same result as Inspexx 100™. The use of Inspexx 100™ and
inspexx 200™ to reduce these salmonellae artificially contaminated on chicken meat
with the initiai population of 4.00 log,, CFU/g was also examined. Peroxyacetic acid at
concentration of 100 ppm from both sanitizers with 30 min exposure reduced these
salmonellae ranging from 0.39 to 1.72 log,, CFU/g. The result showed that the efficacy
of peroxyacetic acid was depended on the concentration and contact time but was
independent of the temperature, Peroxyacetic acid at 100 ppm with scalding at 55°C
reduced these salmonellae ranging from 0.91 to 1.88 log,, CFU/g in 180 seconds. The
results from this study revealed that the differences of Sa/monelia strains and their
antimicrobial-resistant patterns did not affect the efficacy of both of peroxyacetic acid -

based sanitizers.



