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SUMMARY 

Baclcriological examination of local and imported feed

stuff samples revealed that I J out of 600 feedstuff samples 

harboured salmonellae with an incidence 1.8%. The high-

est incidence of isolation was in imported hone and meal 

meal (4%). A polymerase chain reaction was performed hy 

amplification jim A gene as specific method for detection 

of Salmonella in feed and water. In order to obtain higher 

specificity, we have selected a series of primers internal to 

the jim A gene sequence. The concordance percent between 

conventional cultural method and PCR of feed and water 

were 96.6% and I 00% respectively. This assay enable lo 

detect 10 C.F.U./ 100 ml water and 10 C.F.U./25 g feed-

stuffs and it could detected only Salmonella strains. 1bc 

detection of all positive samples and the failure to amplify 

the fragment from non Salmonella strains confinn that the 

fim A gene contain sequences unique to Salmonella genus 

and demonstrate that this gene is suitable PCR target for 

627 

detection of Salmonella bacteria. This rapid assay provides 

a sensitive and specific means of screening drinking water 

samples as well as feedstuff samples for the presence of 

Salmonella spp. 

INTRODUCTION 

Salmonellae are one of the most important micro

organisms that cause disease to man and animals 

and among the most common causes implicated 

in outbreaks of food born infectious disease 
"' around the world, (Baird-parker, 1990) and 

(Lacey, 1993). Animals are mainly infected 

thro11gh feed, drinking water or environmental 

sources, (Soumet, 1999). The risk of Salmonella 

infection has been hightened by the globalization 

of trade in food, feed and live animal and chang

es in production, processing and handling of 

foods (Waage at al., 1999). Individuals infected 


























