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Campylobacter spp. and Listeria spp. Contamination of Commercial Chickens
Kiyomi KOBAYASHI”, Yoshitsugu OCHIAI”, Toshiro ARAI" and Fukiko UEDA"?"

1) Faculty of Veterinary Medicine, Nippon Veterinary and Life Science University, 1-7-1 Kyo-
nancho, Musashino, 180-8602, Japan

2) Faculty of Animal Health Technology, Yamazaki University of Animal Health Technology, 4-7-
2 Minami-osawa, Hachioji, 192-0364, Japan

SUMMARY

We classified commercial chickens as general broiler (General), Meigara-brand (Meigara), and Jidori-Japa-
nese native (Jidori), and investigated contamination with Campylobacter spp. (C spp.) and Listeria spp. (L spp.).
We isolated C spp. from 57 of 90 samples and C. jejuni from more than 50% of Jidori and Meigara chickens. We
found that the amount of contamination with C. coli was less than half that of C. jejuni. L spp. was isolated
from 49 of 65 samples. The segregation rates of both C spp. and L spp. were high for Jidori and Meigara, but
low for General. We isolated both C spp. and L spp. from 43% of the samples. The number of samples in which
only L spp. was isolated was three times greater than in the number of samples in which only C spp. was isolat-
ed. In terms of bacterial species, combined contamination with C. jejuni and L. innocua was most common.
This study showed possible differences in the contamination level among Jidori, Meigara, and General chick-
ens. —— Key words : Campylobacter, chickens, contamination, Listeria.
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