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ABSTRACT

Poultry is an important source of meal for humans worldwide, but it can also be a origin of foodborne pathogens that can cause significant
health problems. Foodborne pathogens can contaminate poultry products during processing, transportation, storage, and handling,
leading to the potential spread of foodborne illness. This article provides an overview of the common foodborne microorganisms
associated with poultry and their adverse effects on human health. Additionally, the article explores the methods used to prevent
contamination of poultry products and the challenges associated with these methods.

Introduction

Foodborne illnesses are a significant public health concern worldwide.
Poultry products, including chicken and turkey, are among the most
common sources of foodborne illnesses caused by bacterial pathogens.
Poultry products are particularly susceptible to contamination by food
borne pathogens due to the conditions in which they are produced,
transported, and stored. In this review article, we will discuss the most
common food borne microorganisms in poultry and their adverse effects
on human health.

Common Foodborne Pathogens in Poultry

Salmonella: Salmonella is the most common foodborne pathogen in
poultry. It is estimated that up to 20% of raw chicken products are
contaminated with Salmonella. In humans, Salmonella can cause a
number of symptoms, like fever, diarrhra, and abdominal pain. In severe
cases, Salmonella infection can lead to hospitalization and even death.
Campylobacter: Campylobacter is another common foodborne pathogen
in poultry. It is estimated that up to 90% of chicken products are
contaminated with campylobacter. In humans, Campylobacter infection
can cause fever, diarrhea and abdominal cramp. In rare cases, it can lead
to more severe complications, such as Guillain-Barre Syndrome, a
neurological disorder.

Listeria: Listeria is a less common but still significant foodborne
pathogen in poultry. It can cause listeriosis, a severe infection that can
lead to sepsis and meningitis. Pregnant women, the elderly, and
individuals with weakened immune systems are particularly vulnerable
to listeriosis.

Escherichia coli (E. coli): E. coli is another foodborne pathogen
commonly found in poultry. While most strains of E. coli are harmless,
some can cause severe illness in humans. In 2018, an outbreak of E. coli
linked to contaminated romaine lettuce sickened over 200 people and
caused five deaths. Symptoms of E. coli infection like fever, diarrhea,
abdominal pain, and vomiting.

Adverse Effects on Human Health

Foodborne illnesses caused by poultry products can have severe adverse
effects on human health. In addition to the symptoms mentioned above,
these illnesses can also lead to long-term health problems, including
chronic arthritis and irritable bowel syndrome. Infants, young children,
the elderly, and individuals that are immunecompromised are particularly
vulnerable to severe health consequences.

Prevention Measures

Several measures can be taken to prevent foodborne illnesses associated
with poultry. These measures include:

Proper hygiene: Ensuring that poultry products are properly handled and
cooked can reduce the risk of foodborne illness.

Vaccination: Vaccination of poultry against bacterial and viral pathogens
can reduce the risk of transmission to humans.

Surveillance and testing: Regular surveillance and testing of poultry
products can identify the presence of pathogens and prevent contaminated
products from reaching consumers.

Education: Educating the public about the proper handling and cooking
of poultry products can reduce the risk of foodborne illness.

Conclusion

Foodborne pathogens in poultry are a significant public health concern
that can lead to severe adverse health effects. To reduce the risk of
foodborne diseases, it is important to handle and cook poultry products
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properly. Prevention and control of these pathogens require a
multifaceted approach that includes proper cleaning and sanitation
practices, appropriate handling and storage practices, and proper cooking
techniques. By following these guidelines, individuals can reduce their
risk of foodborne illnesses and help ensure the safety of the poultry
products they consume.
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