U

o g o v W 1 Aa 4 I
MIRAUINIATINUTD Campylobacter Tuingaadauandonus Inannaaiaaauazaglinlosunna
Tuangamwumunasuazdsuamalasldimaiin cdr gene-based multiplex PCR 1iN0AI 19 0UNA 319

2
MINHVOUFO
1 J 1 a aa)n
e aluasqy’, inassa o luasgu’, onan Yyfs

'PIAITUNATAMIINNG AUZARNBMAAT UMINOIATTTUNEAT 3. UnuE1T 12120

4 [ < { v Aaw @ o a @ Ja
2ﬁu8lﬂﬂ1u1ﬁ§1’fﬁﬂﬂ’li!ﬂﬂLﬁﬂ') ADIUUIVYLAS WA U DLW U UH1INYIQUNHATAITAT INYUUA

MUY 9. uAsLlgy 73140
% |
UNAAED

E4 2
U

= av A v s A ; @ a Y 1 ° =
TumsAny1deas il Tnglsz aesninons 191 1¥0 Campylobacter lufinae 4 yila 1dun ngra1na ua
o £ ]
J0N  AnMAYion  uazuaInd  Fununnaaaaarazyinlesinine lumangunnumuasias
Y
YSuama szrnadeuliauuazdaman 2552 laginsasiaivlsuaveuse Campylobacter
9
(MPN) 1La2A519H %0 Campylobacter A83D 165 rRNA e I3 cdt gene-based multiplex PCR WaN13§
(% 1 [ % ] dy dy % 1 = dy
A39AI019AN 210 0819 WUMTUUAOUITD Campylobacter 2 710819 (0.95%) USiamsduilou
dy é dd' Yo 1Y a dy dal .. .
1o <3 MPN/g Tagnulunzuanlanlasumssusesaunimnan (GAP) dudlowdo C. jejuni az C.
[ L} (% 1 dy dy dyQ/ dy dy
coli 1 #10819 uasen 1 aed1e Uudlewde C coli uonnUIRTIINUMIUNAlouveuse
Arcobacter butzleri 3 9619 (1.43%) Iaenuluuasen 1 d1ee1a uazinmaven 2 @iee1e ieliis
k4 v o ' dy dy
peroxyacetic acid treatment TumsarsinnouRINg package WU ansoaamsudlenvourse
Y 4 Y
Campylobacter 18 1inwam3atotiagd1d mstwdlowdo Campylobacter Tuinga wuldluilSua
9 1 < o [ A @ a o dy 49/ dy 9
doo pg1lsnany @edidumssusesnunnmIHaa (GAP) dsemnsonumsduilowdoila
dy Y a . 9 I ax A A
UONNINUMIIBINALA cdr gene-based multiplex PCR a1w3a lmiludsinasgiulumsassvnioun

Y ]
e siyvese Campylobacter uagmslais peroxyacetic acid treatment eRiANuazeIafnnou

9 k4
package @1n3naamsduitlouvete Campylobacter 18



f

Utilization of cdt gene-based multiplex PCR technique to investigate toxin gene of Campylobacter spp. in

ready-to-eat salad vegetables from open markets and supermarkets in Bangkok and nearby area
Worada Samosornsukl, Seksun Samosornsukl, Apita Bunsiri-

1Department of Medical Technology, Faculty of Allied Health Sciences, Thammasat University,

Pathumthani 12120, Thailand

*Postharvest Technology Center, RDI-KPS, Kasetsart University Kamphaensaen Campus, Nakhon

Pathom 73140, Thailand

ABSTRACT

The aim of this study was to investigate Campylobacter contamination by conventional culture method
and PCR in 210 samples of four types of raw vegetables including cabbage, carrot, lettuce and cucumber.
These samples were collected from one wet market and 4 supermarkets in Bangkok and 1 open market
and 2 supermarkets nearby Bangkok, Thailand during March to August 2009. The prevalences of
Campylobacter were found in 2 samples (0.95%) included 1 cabbage from a supermarket in local area and
1 carrot from a wet market in Bangkok. However, in this study Arcobacter butzleri which is similar to
Campylobacter were detected in other 3 samples included 1 carrot and 2 lettuces. The wet market
exhibited higher contamination of these bacteria than the supermarkets. The presence of this organism was
difficult to isolate by conventional method but it could be identified using PCR assay. Phenotypic
differences in population recovered before and after chlorine and peroxyacetic acid treated lettuce cabbage
and carrot were observed. This study revealed that raw or minimally processed vegetables can be
contaminated with Campylobacter, leading to direct infection of consumers or cross contamination of
other foodstuffs. These contaminated vegetables can represent a severe health risk for the Thai consumer.

The efficacy of chlorine and peroxyacetic treatment can reduce foodborne pathogen in salad vegetables.





