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Hygienic environmental study of commercially supplied eggs
- on the survey of salmonella contamination -

Koichi Suzukjl>, Yoko Mano”, Nobuhiko Fumya”' z),
Nobumichi Tsushima’ and Katsumi Fujitani”' Y

Summary Causative organisms of Salmonella spp. which can result in human illness,
salmonellosis, is mainly Salmonella enterica. They are subdivided into serotypes 2,500 species
approximately. In this study, we studied the environmental situation of the microbial contamination
of the egg shell on three types of Salmonella spp. (Salmonella Enteritidis;SE, Salmonella
Typhimurium;ST, Salmonella Infantis;SI ) that cause severe food poisoning case. There is almost no
habit of eating unheated raw eggs in other countries, however, in Japan eating raw egg with rice has
been one of the popular food styles. In recent years, MHLW (Ministry of Health, Labour and
Welfare) reports of mass food poisoning case caused by Salmonella spp. is decreasing. We
investigated the experimental test of Salmonella spp. listed above on the general egg contamination
situation (on egg contamination) and Salmonella spp. temporal erosion test on the flesh egg. To
verify the possibility of contamination, we examined the following 4steps; (DSE pollution survey of
commercial eggs. 2)SE pollution survey of the feces of broiler chicken (50days after birth). 3SE
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detection from the cecal contents of broiler chicken. (A)Temporal erosion mechanism of Salmonella
spp. on egg shell. In the result, no Salmonella spp. was detected from the commercial eggs for one
month after purchase nor feces of chicken. Salmonella Typhimurium was detected from one of the
ten broiler chicken cecal feces. Further, in the erosion experiment of Salmonella spp. through the
egg shell, SE in the contents of egg was confirmed in 9 days, but no other Salmonella spp. was
found. Tt is proved from this experiment that SE from chicken feces, which attaching to the egg
shell, could be penetrated through the egg shell into the egg contents. Therefore, egg contamination
with the cecum feces, which contains S. Typhimurium might be dangerous to some extent, when
eating raw eggs. For the food safety, it is necessary to process some special treatment for eating a

raw egg. Or, in addition, we like to suggest that eggs are required to sell separately between the

eggs for raw eating only and general eggs.
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Table I Detection of Salmonella spp. on the chronological observation
EEI EHE
E]=| 18R 2 R 158 El=| 1 38R 2 B 158
4 0/2 0/2 0/2 0/2 0/2 0/2 0/2 0/2
#R2 0/2 0/2 0/2 0/2 0/2 0/2 0/2 0/2

F) ERER. IRICOVEANITH D,

Table 2 Chronological observation over the intrusion of Salmonella spp. in the egg contents

PEBRE
[=E 58H 78H 9HH 118H
S.Enteritidis 0 0 0 0
S.Typhimurium 0 0 0 0
S.infantis 0 0 0 0
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S Enteritidis 0 0 1.0x10* CFU/mL|2.5%10* CFU/mL
S.Typhimurim 0 0 0 0
S.infantis 0 0 0 0
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