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ﺑﺮﺭﺳﯽ ﻣﯿﺰﺍﻥ ﺁﻟﻮﺩﮔﯽ ﺳﺎﻟﻤﻮﻧﻼ ﺩﺭ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯼ ﺑﻮﻣﯽ ﺷﻬﺮﺳﺘﺎﻥ ﺧﻮﺷﺎﺏ
ﺳﺎﻟﻤﻮﻧﻼ ﯾﮑﯽ ﺍﺯ ﺑﺎﮐﺘﺮﯼ ﻫﺎﯼ ﺑﯿﻤﺎﺭﯼ ﺯﺍﯼ ﻣﺸﺘﺮﮎ ﺑﯿﻦ ﺍﻧﺴﺎﻥ ﻭ ﻃﯿﻮﺭ ﺩﺭ ﺳﺮﺍﺳﺮ ﺩﻧﯿﺎﺳﺖ ﺍﺯ ﻧﻈﺮ ﺑﻬﺪﺍﺷﺖ
ﻋﻤﻮﻣﯽ ﻣﺴﻤﻮﻣﯿﺖ ﻏﺬﺍﯾﯽ ﻧﺎﺷﯽ ﺍﺯ ﺑﺎﮐﺘﺮﯼ ﻫﺎﯼ ﺳﺎﻟﻤﻮﻧﻼ ﺑﻪ ﻋﻠﺖ ﺗﻌﺪﺩ ﺳﺮﻭﺗﺎﯾﭗ ﻫﺎ ﻣﯿﺰﺑﺎﻥ ﻣﺘﻔﺎﻭﺕ ﻭ ﻧﯿﺰ
ﻧﻘﺶ ﻣﻮﺛﺮ ﻧﺎﻗﻠﯿﻦ ﻃﺒﯿﻌﯽ ﺷﺎﻥ ﺍﺯ ﺍﻫﻤﯿﺖ ﻭﯾﮋﻩ ﺍﯼ ﺑﺮﺧﻮﺭﺩﺍﺭ ﺍﺳﺖ .ﮔﻮﺷﺖ ﻣﺮﻍ ﻭ ﺗﺨﻢ ﻣﺮﻍ ﺍﺯ ﻣﻬﻤﺘﺮﯾﻦ ﺍﻧﺘﻘﺎﻝ
ﺩﻫﻨﺪﻩ ﻫﺎﯼ ﺑﺎﮐﺘﺮﯼ ﺑﻪ ﺍﻧﺴﺎﻥ ﻣﺤﺴﻮﺏ ﻣﯽ ﺷﻮﻧﺪ .ﮐﻪ ﻣﻮﺟﺐ ﮔﺎﺳﺘﺮﻭﺁﻧﺘﺮﯾﺖ ﺧﻔﯿﻒ ﺗﺎﺳﭙﺘﯽ ﺳﻤﯽ ﮐﺸﻨﺪﻩ ﺩﺭ
ﺍﻧﺴﺎﻥ ﻣﯽ ﺷﻮﺩ .ﺗﺨﻢ ﻣﺮﻍ ﯾﮑﯽ ﺍﺯ ﻓﺮﺁﻭﺭﺩﻩ ﻫﺎﯼ ﻏﺬﺍﯾﯽ ﭘﺮﻣﺼﺮﻑ ﺩﺭ ﺑﺴﯿﺎﺭﯼ ﺍﺯ ﺟﻮﺍﻣﻊ ﺍﺳﺖ ﮐﻪ ﺍﺯ ﻃﺮﯾﻖ
ﺗﺨﻤﺪﺍﻥ ﻣﺮﻍ ﻣﺎﺩﺭ ،ﺁﻟﻮﺩﮔﯽ ﭘﻮﺳﺘﻪ ﺑﻪ ﻣﺪﻓﻮﻉ ﻭ ﺍﺯ ﻃﺮﯾﻖ ﻣﺤﯿﻂ ﺑﻪ ﺑﺎﮐﺘﺮﯼ ﺳﺎﻟﻤﻮﻧﻼ ﺁﻟﻮﺩﻩ ﻣﯽ ﮔﺮﺩﺩ.
ﺷﺎﯾﻌﺘﺮﯾﻦ ﺳﻮﯾﻪ ﯼ ﺳﺎﻟﻤﻮﻧﻼﯼ ﺟﺪﺍ ﺷﺪﻩ ﺍﺯ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯼ ﺁﻟﻮﺩﻩ ﺳﺎﻟﻤﻮﻧﻼ ﺁﻧﺘﺮﯾﺘﯿﺪﯾﺲ ﻣﯽ ﺑﺎﺷﺪ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ
ﺟﺎﯾﮕﺎﻩ ﻭ ﺍﻫﻤﯿﺖ ﻓﺮﺁﻭﺭﺩﻩ ﻫﺎﯼ ﻃﯿﻮﺭ ﺩﺭ ﺳﺒﺪ ﻏﺬﺍﯾﯽ ﺍﻗﺸﺎﺭ ﻣﺨﺘﻠﻒ ﺟﺎﻣﻌﻪ ﻣﻄﺎﻟﻌﻪ ﺣﺎﺿﺮ ﺑﺎ ﻫﺪﻑ ﺗﻌﯿﯿﻦ ﻣﯿﺰﺍﻥ
ﺁﻟﻮﺩﮔﯽ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯼ ﺑﻮﻣﯽ ﺷﻬﺮﺳﺘﺎﻥ ﺧﻮﺷﺎﺏ ﺑﻪ ﺑﺎﮐﺘﺮﯼ ﺳﺎﻟﻤﻮﻧﻼ ﺍﻧﺠﺎﻡ ﺷﺪ .ﺭﻭﺵ ﺗﺤﻘﯿﻖ :ﺩﺭ ﺍﯾﻦ ﻣﻄﺎﻟﻌﻪ،
ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯼ ﺑﻮﻣﯽ ﺷﻬﺮﺳﺘﺎﻥ ﺧﻮﺷﺎﺏ ﺍﺯ ﻧﻈﺮ ﺁﻟﻮﺩﮔﯽ ﺳﺎﻟﻤﻮﻧﻼﯾﯽ ﻣﻮﺭﺩ ﻣﻄﺎﻟﻌﻪ ﻗﺮﺍﺭ ﮔﺮﻓﺘﻨﺪ .ﺗﻌﺪﺍﺩ  90ﺗﺨﻢ
ﻣﺮﻍ ﺑﻮﻣﯽ ﺍﺯ ﺷﻬﺮﺳﺘﺎﻥ ﺧﻮﺷﺎﺏ ﺗﻬﯿﻪ ﮔﺮﺩﯾﺪ .ﺟﻬﺖ ﺑﺮﺭﺳﯽ ﺁﻟﻮﺩﮔﯽ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎ ،ﻫﻢ ﭘﻮﺳﺘﻪ ﻭ ﻫﻢ ﻣﺤﺘﻮﯾﺎﺕ
ﺁﻥ ﺑﻪ ﺭﻭﺵ ﺍﺳﺘﺎﻧﺪﺍﺭﺩ ﮐﺸﺖ ﺩﺍﺩﻩ ﺷﺪﻧﺪ .ﺟﻬﺖ ﺗﺸﺨﯿﺺ ﻗﻄﻌﯽ ﺳﺎﻟﻤﻮﻧﻼ ﺍﺯ ﺁﺯﻣﺎﯾﺸﺎﺕ ﺩﻗﯿﻖ ﺑﯿﻮﺷﯿﻤﯿﺎﯾﯽ ﻭ
 PCRﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ.
ﯾﺎﻓﺘﻪ ﻫﺎ :ﺍﺯ ﻣﺠﻤﻮﻉ  90ﺗﺨﻢ ﻣﺮﻍ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ،ﯾﮏ ﺗﺨﻢ ﻣﺮﻍ ) (% 1/1ﺁﻟﻮﺩﻩ ﺑﻪ ﺑﺎﮐﺘﺮﯼ ﺳﺎﻟﻤﻮﻧﻼ ﺑﻮﺩ .ﮐﻪ
ﺍﯾﻦ ﺁﻟﻮﺩﮔﯽ ﺗﻨﻬﺎ ﺩﺭ ﭘﻮﺳﺘﻪ ﺗﺨﻢ ﻣﺮﻍ ﻭﺟﻮﺩ ﺩﺍﺷﺖ ﻭ ﺩﺭ ﻣﺤﺘﻮﯾﺎﺕ ﺗﺨﻢ ﻣﺮﻍ ﺁﻟﻮﺩﮔﯽ ﺩﯾﺪﻩ ﻧﺸﺪ .ﻧﺘﯿﺠﻪ ﮔﯿﺮﯼ:
ﺳﺎﻟﻤﻮﻧﻼ ﺩﺭ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯾﯽ ﮐﻪ ﺧﻮﺏ ﭘﺨﺘﻪ ﻧﺸﺪﻩ ﺍﻧﺪ ﯾﺎ ﺩﺭ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯼ ﺧﺎﻡ ﻣﯽ ﺗﻮﺍﻧﺪ ﺑﺎﻋﺚ ﺍﯾﺠﺎﺩ ﺑﯿﻤﺎﺭﯼ
ﺳﺎﻟﻤﻮﻧﻠﻮﺯ ﺩﺭ ﺍﻧﺴﺎﻥ ﺷﻮﺩ .ﺑﻨﺎﺑﺮﺍﯾﻦ ﭘﺨﺘﻦ ﻣﻨﺎﺳﺐ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎﯼ ﻣﺤﻠﯽ ﻗﺒﻞ ﺍﺯ ﻣﺼﺮﻑ ﺿﺮﻭﺭﯼ ﺍﺳﺖ ﻭ ﻧﺴﺒﺖ
ﺑﻪ ﺑﻬﺪﺍﺷﺖ ﻧﮕﻬﺪﺍﺭﯼ ﻭ ﻃﺒﺦ ﺗﺨﻢ ﻣﺮﻍ ﻫﺎ ﺑﺎﯾﺪ ﺗﻮﺟﻪ ﻭﯾﮋﻩ ﺻﻮﺭﺕ ﭘﺬﯾﺮﺩ.
ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ :ﺳﺎﻟﻤﻮﻧﻼ ،ﺗﺨﻢ ﻣﺮﻍPCR ،
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ﺭﺷﺘﻪﯼ ﺗﺤﺼﯿﻠﯽ :ﺯﯾﺴﺖﻓﻨّﺎﻭﺭﯼ )ﺑﯿﻮﺗﮑﻨﻮﻟﻮﮊﯼ(
ﺩﺍﻧﺸﮑﺪﻩ :ﻋﻠﻮﻡ ﭘﺎﯾﻪ
ﺍﺳﺘﺎﺩ ﺭﺍﻫﻨﻤﺎ :ﺩﮐﺘﺮ ﻣﺤﻤﺪﺭﺿﺎ ﺳﻌﯿﺪﯼ ﺍﺻﻞ
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Evalution of salmonella contamination in eggs native
city khushab
Background and aim: Salmonella is one of the common pathogens of humans and poultry
around the world. In terms of public health, food poisoning resulted from Salmonella is of
particular importance due to the multiple serotypes host and their natural carriers role.
Chicken and egg are considered as the most important bacterial transducers of Salmonella
to humans which can cause mild gastroenteritis to a deadly toxoid. Eggs are one of the
most commonly used food products in many societies that are infected to Salmonella
through the ovary of the chickens mother, eggshell contamination and also through
environment. The most common salmonella strain isolated from infected eggs is Enteritidis
salmonella. Considering the position and importance of poultry products in food basket of
different populations in society, the present study was conducted to determine the
contamination rate of Salmonella bacteria in Khoshbab, a small town in Khorasan Razavi
province, native eggs.
Research method: In this study, eggs from Khoshbab were studied for Salmonella infection.
Ninety native eggs were prepared from Khosbab. In order to study the contamination, the
eggshells and their contents were grown in standard method.
For definitive diagnosis of Salmonella, precise biochemical and PCR tests were used.
Results: Of the ninety eggs examined, just one egg (1.1%) was infected with Salmonella.
This contamination was found only in eggshell and was not found in egg content.
Conclusion: Salmonella in eggs that are not cooked well or in raw eggs can cause
Salmonulosis in humans. Therefore, proper cooking of native eggs is essential prior to
consumption, and special attention should be paid to health and cooking of eggs.
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