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ABSTRACT—Campylobacter jejuni has been recognized as one of the causes of human
gastroenteritis. The feces of a variety of reservoir animals contain C. jejuni as commen-
sals in the intestinal tracts, and are fundamental source of contamination. The intestinal
organisms contaminate carcasses, equipment tools, hands of the processing line workers and
air of the processing facility. Once the contamination happens in the slaughterhouses or the
meat processing facilities, it is very difficult to keep the carcasses free from the infection of
C. jejuni. Various disinfectants are effective in minimizing the number of Campylobacter
infections in the processing facilities by washing contaminated carcasses, tools, and hands.
Direct contact with infected animals has been incriminated in transmission of infection caused
by (. jejuni. Freezing, cooling with dry air and gamma irradiation are an effective way
for preserving the meat and eliminating the transmission, but broad and enforced studies are
needed for the practical use.
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Table 1, Classification of the genus Campylobacter.

Int J Syst Bergey's Veron and .
7 ) Ecology and Etiology ¥
Bacteriol *¥ Manual®® Chatelain®" &y 8y
(1980) (1974) {1973}

Campylobacter C. fetus ss. C. fetus ss. Not normal flora;not grow in human or animal GI

fetus ss. venerealis fetus venerealis tract. Enzootic abortion and sterility in cattle;
venereal transmission;not associated with human disease

C. fetus ss.vereali.
biotype intermedius

Campylobacter C. fetus ss. C. fetus ss. Not normal flors; grow in human and animal tracts.

fetus ss. fetus intestinalis fei us Abortion in sheep, cattle;oral transmission;usual
cause of systemic human disease

Campylobacter jejuni C. fetus ss. C. jejuni Normal GI f{lora in swine, sheep, cattle, goats, chickens,

jejuni C.coli(?) turkeys, wild birds; grow in human and animal GI

tract

Campylobacter coli Differ from C. jejuni slightly in phenotypic
characteristic

Campylobacter C.sputorum ss. C. sputorum Normal human oral flora

sputorum s$s. sputorum sput orum

Campylobacter C. sputorum ss. C.bubulus Normal GU flora in sheep, cattle

sputorum ss. bubulus bubulus

Campylobacter Heitis in hogs(?)

sputorum ss. mucosalis

Campylobacter facalis  C.fecalis Normal GU flora in sheep, cattle
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Table 2, Isolation of Campylobacter jejuni from fecal cultures from patients with diarrhea and
healthy contro) in the worldwide countries.

Patients with diarrhea Healthy controls

Location (year) Population No. % with % with % with " No. % with
Sample C.jejuni Salmonella Shigella Sample C. jejuni

Developed countries

Belgium (73} Children 800 51 1000 1.3
England (77) All ages 803 7.1 194 0
Scotland (77) Al ages 196 8.7 2.5 6.7 50 0
England (77) All ages 280 13.7 9 4.3 3.9 156 0.6
Netherlands (78) All ages 584 10. 8 10.0 120 0
Canada (79) Children 1004 4.3 5.1 1.4 176 0
USA (79 All ages 2670 4.6 3.4 2.9 157 0
Spain (80) All ages 446 4.5 12. 1 1.3
France (79) All ages 100 9.0 0 1.0 330 0
New Zealand(79) All ages 122 4.9 0.8 0.8
Switzerland (80) All ages 665 5.7 12.6 0.9 800 0
Australia (79) All ages 69 8.7 11.6 4.3
USA (80} All ages 998 4.7 1.0 5.3 181 1.2
England (81) All ages 695 4.6 1300 0.4
UUSA(80) All ages 8097 4.6 2.3 1.0
Canada (81) All ages 15000 2.0
IS A (85) Students 1579 13.2 1.3 0.3
USAB0) All ages 956 4.1 852 0.1
England (78) All ages 182 7.6 60 1.6
Sweden (85) All ages 2550 10.9 7.2 3.5
Developing countries
Zaire (73) Children 70 8.6 30 0
Ruanda (78) Children 150 9.3 58 0
Brazil (80} Children 152 8.6
South Africa{79) Children<2yrs 78 35 63 16
Indonesia (80) All ages 395 5 221 0.5
Zeire (80) Rural chiln<15yrs 416 14. 4 200 3.0
Urban chiin<{15yrs 105 2.0
Bangladesh (80) All ages 301 15.3
The Gambia (81) All ages 300 13.6 141 17.7
Australia 81) Aboriginal children
village A<5yrs 71 16.9
village B<5yrs 82 0
Ethiopia (82) Urban children 75 3.0
Korea (82) All ages 175 4.0
Korea (82) All ages 3935 0.8
Korea (83) Children 2166 1.3
Korea (84) Children 2617 0.6

= EEMECIM, C. sputorum ss. sputorum & A& 2| Campylobacter jejuni B {®aE
A OfERe EEMEES2 ¥ 5% AE #ud

th. C. sputorum ss. mucosalis = x| [AES K Table 2 = #REHAA 7l BES HFHE
ol FEel Xk #he ot el C. jejuni B BRItk SuEERl M= 7
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Table 4, Killing of Campylobacter jejuni(10°

to 10” CFU/ml) by common disinfect-
ants and antiseptics*? .

Disinfectant Concentrations Time

Hypochlorite 5 ppm 15 min
Phenolic compound 0.15 % 1 min
lodophor 10 ppm 1 min
Quaternary ammonium  1:50, 000 1 min

compound

Ethyl alcohol 70 % 1 min
Formalin 2.5% 1 min
Glutaraldehyde 0.125 % 1 min
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