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THESIS ABSTRACT 

This study aimed to determine the presence of Salmonella spp., S. Enteritidis and S. 

Typhimurium, and the effectiveness of sampling methods in carcasses collected from various 

sampling stages by different sampling methods at a broiler slaughterhouse and to compare the 

effectiveness of the sampling methods. EN/ISO 6579-1:2017 method was applied to determine 

the presence of Salmonella spp., where isolate confirmation was done by Salmonella specific 

real-time PCR (Salm-rPCR) analysis. Serotyping of Salmonella was implemented according to 

EN/ISO 6579-3:2014 method. Additionally, S. Enteritidis and S. Typhimurium specific rPCR 

(SE/ST-rPCR) analysis was carried out to determine the presence of these serovars. Salmonella 
spp. was detected in 83.33% (105/126) of the samples, where all isolates were confirmed by 

Salm-rPCR analysis. No statistically meaningful difference was determined between the 

sampling methods compared, in terms of their effectiveness for detecting Salmonella, while the 

difference between the sampling stages was significant (p <0.05). Absence of S. Enteritidis and 

S. Typhimurium, determined by serotyping, was confirmed by SE/ST-rPCR analysis. The most 

common serovar was Virchow (82.86%), followed by Schwarzengrund (14.29%), and Bredeney 

(0.95%). 

APPLICATION AREAS OF THE THESIS RESULTS 

Considering that the study is the first to use both the relevant updated EN/ISO standards 

and to compare sampling methods in determining Salmonella spp. and serovars during 

broiler slaughtering stages, it is believed that it will contribute current and original data to 

national and international literature as well as to the poultry sector. Furthermore, apart from 

SE/ST, which are required to be examined according to regulations, the study is thought to 

provide an impartial and reliable reference for future legal regulations and updates due 

to the broilers being asymptomatic carriers of other pathogenic Salmonella serovars such 

as Virchow and Schwarzengrund, whose prevalence rates and infection incidences have 

increased in recent years. 
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