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Wallis test). Contamination levels of C.  jejuni were 
significantly higher at bleeding [Mean: 4.08 Log 
(CFU)/g; SD: 1.05] than at the other slaughtering 
stages (p  <  0.0001; Kruskal Wallis test). Details on 
C.  coli and C.  jejuni concentrations in samples of 
carcasses collected after the slaughter operations 
and on the results of the multiple comparisons 
performed are shown in Table II and Table III. As 
regards seasonality, concentration of C.  jejuni in 
skin samples was found significantly higher in 
summer [Mean: 3.89 Log (CFU)/g; SD: 1.20] than in 
other sampling seasons (p < 0.0001; Kruskal Wallis 
test), while no statistically significant difference 
was found for C. coli. 

In caeca samples no statistically significant difference 
was observed among contamination levels of seasons 
for C.  coli, while a significant lower contamination 

C.  coli showed significantly higher prevalence 
levels than of C.  jejuni at washing (p  <  0.05, χ2 = 
11.11) and at chilling (p < 0.05, χ2 = 9.26). Figure 3 
shows contamination levels of C.  jejuni and C.  coli 
in samples taken at slaughterhouse at different 
slaughtering stages. Concentrations of C.  coli and 
C. jejuni on neck skin samples of carcasses collected 
after slaughter operations are shown in Table  II 
and Table  III, respectively. Statistically significant 
differences were found in Campylobacter 
concentration among the slaughtering stages 
(p  <  0.0001; Kruskal Wallis test). Results of 
multiple comparisons performed with Dunn test 
highlighted that contamination levels of C.  coli 
were significantly lower at defeathering [Mean: 
1.54 Log (CFU)/g; SD: 0.91] and significantly higher 
at bleeding [Mean: 4.17 Log (CFU)/g; SD: 0.69] than 
at the other slaughtering stages (p < 0.0001; Kruskal 
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Figure 2. C. coli (blue dots) and C. jejuni (red dots): prevalence 
(± C.L. 95%) of contamination of samples taken at slaughterhouse. 

0

1

2

3

4

5

6

7

8

Caeca Bleeding Defeathering Evisceration Washing Chilling

Lo
g(

U
FC

)/
g

Figure 3. C. coli (green dots) and C. jejuni (purple dots): levels of 
contamination (± C.L. 95%) of samples taken at slaughterhouse. 

Table II. The concentration of C. coli on samples of chicken carcasses collected after the slaughter operations.

C. coli Caeca Bleeding* Defeathering# Evisceration Washing Chilling
Mean 6.81505115 4.170834346 1.540735312 2.919966832 2.574238328 2.664002739

Median 7.173475592 4.170915028 0.995635195 3.146128036 2.579783597 2.676091259

SD 1.112598967 0.694096517 0.906040819 0.793316118 0.296979432 0.630023145

95° perc 7.830002887 5.313414732 3.151232096 4.097512676 3.009558145 3.491361694

5° perc 4.044136728 3.090273684 0.995635195 0.995635195 2.301029996 2
*Contamination levels significantly higher (p < 0.0001);    #Contamination levels significantly lower (p < 0.0001).

Table III. The concentration of C. jejuni on samples of carcasses collected after the slaughter operations.

C. jejuni Caeca Bleeding* Defeathering# Evisceration# Washing# Chilling#

Mean 5.374044013 4.078751274 1.831685688 2.787108632 2.545574554 2.76650184

Median 5.627636253 3.954215699 0.995635195 2.903089987 2.544068044 3

SD 1.613333167 1.047516471 1.014431325 0.778875511 0.278445066 0.757715035

95° perc 7.661623156 5.946502352 3.538718726 3.678379134 3.004967555 3.614852317

5° perc 2.903089987 2.618264014 0.995635195 0.995635195 2.176091259 0.995635195
*Contamination levels significantly higher (p < 0.0001);    #Contamination levels significantly lower (p < 0.0001).




