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Abstract

Salmonella spp., one of the main causes of foodborne diseases worldwide, poses a major threat about public health
and food safety with its high mortality rate. Salmonella infections, known as salmonellosis, one of the most
reported foodborne illnesses worldwide, are one of a leading cause of acute diarrheal disease and are generally
associated with the consumption of food products contaminated with Salmonella spp. Foods of animal origin,
especially chicken and poultry products, are the most common sources of contamination for Salmonella spp.
Investigating the prevalence of Salmonella spp. found in chicken and poultry products, which are frequently
consumed due to their high nutritional value and affordable price, is important because of food safety as well as
the serious economic losses caused by the treatment, prevention and control of the disease. In this study, the
prevalence of Salmonella spp. in 140 different raw chicken samples obtained from butchers and markets in various
districts of Ankara was investigated using TS EN ISO 6579 norms. Possible Salmonella spp. colonies were
observed in 68 of the 140 samples examined. 68 isolates identified after biochemical confirmation tests were
identified at the molecular level by 16S rRNA sequence analysis. As a result of molecular isolation, 4 out of 68
isolates (5.8%) were identified as Salmonella enterica.
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Cig Tavuk Etlerinde Salmonella spp. Prevalansi

Ozet

Diinya ¢apinda gida kaynakli hastaliklarin baslica nedenlerinden biri olan Salmonella spp. gosterdigi yiiksek
mortalite orani ile halk saglig1 ve gida giivenligi agisindan biiyiik bir tehdit olusturmaktadir. Tiim diinyada en fazla
rapor edilen gida kaynakl hastaliklardan biri olan ve salmonellozis olarak bilinen Salmonella enfeksiyonlar: akut
ishal hastaliginin 6nde gelen nedenlerinden olup, genellikle Salmonella spp. ile kontamine olmus gida iiriinlerinin
tilketilmesiyle iliskilendirilmektedir. Hayvansal kaynakli gidalar, Ozellikle tavuk ve kiimes hayvanlari
irtinleri, Salmonella spp. i¢in en yaygin bulas kaynaklaridir. Yiiksek besin degeri ve uygun fiyati nedeniyle siklikla
tilketilen tavuk ve kiimes hayvani tirtinlerinde Salmonella spp. prevalansinin arastirilmasi, gida giivenliginin yant
sira hastaligin tedavisi, 6nlemesi ve kontroliiniin neden oldugu ciddi ekonomik kayiplar nedeniyle de 6nem
tasimaktadir. Bu ¢calismada Ankara’daki cesitli ilcelerde bulunan kasap ve marketlerden temin edilen 140 farkl
cig tavuk drneklerdeki Salmonella spp. prevalansi TS EN ISO 6579 normlari kullanilarak arastirilmigtir. incelenen
140 6rnegin 68’inde muhtemel Salmonella spp. koloni varligi gozlemlenmistir. Biyokimyasal dogrulama testleri
sonrasinda tespit edilen 68 izolat 16S rRNA dizi analizi ile molekiiler diizeyde tanimlanmistir. Molekiiler
izolasyon sonucunda 68 izolatin 4 adedi (%5,8) Salmonella enterica olarak tanimlanmustir.
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