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The prevalence of Salmonella in pork and minced pork collected from the Nongmon market and '
the local market near Burapha University, Chonburi Province, was conducted from September to November,
2006. A total of 60 samples (30 pork and 30 minced pork) was examined, 18 samples (30.0%) were
found Salmonella positive. Among these positive samples, 23.3% (7/30) were detected in pork and
36.7% (11/30) were detected in minced pork samples. The Salmonella isolates were S. Anatum (7).
S. Stanley (3), S. Albany (2), S. Derby (2), S. Agona (1), S. Typhimurium (1), S. 1, 4,12 :1:- (1) and S. 6,
7 --(1), respectively. Results of this study indicate that Salmonellae are widly spread in pork and
minced pork samples obtained from the Nongmon and the local markets in Chonburi. Proper cooking

of meat and improving of personal and meat hygiene in the meat production lines from farm to fork

should be adopted to ensure the safety of meat and meat products for human comsumption.
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