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Prevalence and Epidemiology of Salmonella enterica subsp. 
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 Figure 1 : Caracteristical colony of 

Salmonella spp. on XLT4 agar  
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ed to make a preliminary assessment of Salmonella spp. 
 epidemiology in the pig production chain in Vietnam. Food 
 products is indeed an emerging research topic of preliminary 
ietnam [1,2] : in the frame of WTO membership, increase of 
lity and safety [3] and need of public health improvement, risk 
ches are urgently needed. Slaughtering is an essential step 
ne and gives information on upstream and downstream 
 for live animals or carcasses. Small abattoirs (10 to 30 
ill the most common structure for slaughtering pigs in North 
lmonella spp. remains one of the most frequent zoonotic food 
ted in the world and pigs are known to be asymptomatic 
lmonella spp. shedding pigs are most likely to contaminate 
laughtering environment [5]. 

Figure

er of samples positive for Salmonella spp. and precision levels. 

Number of positive 
samples for 

Salmonella spp. 
(in %=P) 

Absolute 
precision (A) 

in % (p=0,05)(a)

Relative precision 
(R) in % 

(p=0,05)(b)

 57 (49,14%) 9,10% 18,51% 

 44 (95,65%) 5,89% 6,16% 

ter 21 (80,77%) 15,15% 18,76% 
2 P(1-P)/n 

richment (BPW) 
aecal content 15g (1/10) 
otton cloth swabs (150 ml) 
ve enrichment (RV) 

nd Methods 

rt/

Blee
din

g
Sca

ldi
ng

Deh
air

ing

Rins
ing

Evis
ce

rat
ion

W
eig

hin
g

Sell
ing

 

• Random sampling among 15 
slaughtering Units 
• All Units have the same slaughtering 
practices and use fresh water from common 
origin 
• Pigs come from various Provinces and 
farming types (mainly family farms) 
• Transport and lairage varies from 2h to 
24h 

2. Tank water 3. Swabs 

• Plating (xlt4) 
• Biochemical confirmation 
  (Kligler and additional tests) 
• serotyping (in progress) 
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