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Introduction
Fresh chicken meat is a staple in the diets of millions of people 
worldwide, prized for its versatility and nutritional value. 
However, recent concerns have arisen regarding the safety of 
fresh chicken meat due to contamination by harmful bacteria, 
namely Salmonella and Campylobacter. These pathogens pose 
serious health risks to consumers if not properly handled and 
cooked. Understanding the prevalence, risks, and preventive 
measures associated with these bacteria is crucial for ensuring 
the safety of chicken meat consumption [1, 2]. 

Some pathogens have the ability to adapt to changing 
environmental conditions, including temperature, pH 
Salmonella and Campylobacter are among the most common 
causes of foodborne illness globally, with poultry being 
a significant reservoir for both pathogens. According to 
the Centers for Disease Control and Prevention (CDC), 
approximately 1.35 million cases of Salmonella infection and 
1.3 million cases of Campylobacter infection occur annually 
in the United States alone. Fresh chicken meat is particularly 
susceptible to contamination during various stages of 
production, including processing, transportation, and storage 
[3, 4].

Salmonella and Campylobacter can colonize the intestines of 
healthy poultry and contaminate the meat during processing. 
Cross-contamination can also occur if proper hygiene and 
sanitation practices are not followed in slaughterhouses and 
processing facilities. Additionally, mishandling of chicken 
meat during storage and preparation in households and 
foodservice establishments can further increase the risk 
of bacterial contamination. Consumption of chicken meat 
contaminated with Salmonella or Campylobacter can lead to 
foodborne illness, commonly manifesting as symptoms such 
as diarrhea, abdominal cramps, fever, and nausea [5, 6]. 

In severe cases, particularly among vulnerable populations 
such as young children, the elderly, and individuals 
with weakened immune systems, complications such as 
dehydration, bloodstream infections (septicemia), and reactive 
arthritis may occur. Furthermore, antibiotic-resistant strains 
of Salmonella and Campylobacter have emerged, posing 
additional challenges for treatment and control. To reduce 
the risk of Salmonella and Campylobacter contamination 
in fresh chicken meat, various preventive measures can be 
implemented throughout the production and supply chain [7, 
8]. 

Implementing strict biosecurity measures on poultry farms to 
prevent the introduction and spread of pathogens among flocks. 
Adhering to stringent hygiene practices in slaughterhouses 
and processing plants, including proper sanitation of 
equipment and facilities. Maintaining proper temperature 
controls during transportation, storage, and display to inhibit 
bacterial growth. Educating consumers about safe handling, 
storage, and cooking practices for chicken meat, including 
thorough cooking to kill any pathogens present. Reducing 
the indiscriminate use of antibiotics in poultry production to 
mitigate the emergence of antibiotic-resistant bacterial strains 
[9, 10].

Conclusion
The contamination of fresh chicken meat by Salmonella and 
Campylobacter presents significant public health concerns, 
given the widespread consumption of poultry products. Efforts 
to mitigate the risks associated with these pathogens require 
collaboration among stakeholders across the poultry industry, 
regulatory agencies, and consumers. By implementing 
preventive measures at every stage of the production and 
supply chain and promoting awareness of safe handling and 
cooking practices, we can work towards ensuring the safety 
and integrity of fresh chicken meat for consumers worldwide..
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