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TOM TAT

Campylobacter dugc danh gia 14 vi khuan pho bién nhat gay viém da day-rudt & ngudi trén toan thé
gidi. Su bung phat campylobacteriosis cap tinh & nguoi ¢ lién quan dén viée tiéu thu thit ga va cac san
phém tur thit ga, thit bo va stra. Nghién ctru duoc thuc hién nham xéac dinh ty 1¢ nhiém Campylobacter
trong thit bo thu thap tir chg ban 1¢ trén dia ban huyén Chuong My, Ha Noi. Tong sb 60 mau thit bo
dugc thu thap trong hai khoang thoi gian: mua hé (thdng 7-8 nam 2023, 30 mau) va mua dong (thang
1- 2 nam 2024, 30 mau). Két qua nghién ctru cho thiy ty 16 mau dwong tinh v6i Campylobacter 13 13/60
mau (21,7%), trong d6 ty 1¢ mau nhiém Campylobacter vio mua hé 1a 26,7% cao hon so véi muia dong
(16 7%). Két qua xac dinh loai Campylobacter bang xét nghiém sinh hoa va multiplex PCR déu cho
thay loai pho bién nhat 1a C. jejuni (46 2%), tiép theo 1a C. coli (38,5%). Nghién ciru nay chi ra nhimg
rii ro tiém an ddi véi strc khoe cong dong co lién quan dén viée tidu thy thit bo.

Tir khéa: Campylobacter, ty 1& nhiém, thit bo, cho ban 1é.

Prevalence of Campylobacter infection in beef collected from retail market
in Chuong My district, Ha Noi City

Luu Quynh Huong, Le Thi Hong Nhung, Tran Thi Ngoc Linh, Tran Thi Thu Hang

SUMMARY

Campylobacter is considered to be the most common bacteria causes gastroenteritis in
humans in the world. Outbreaks of acute campylobacteriosis in humans were associated with
consuming chicken meat products, beef and milk. The study was conducted to determine the
prevalence of Campylobacter in beef collected from the retail market in Chuong My district,
Ha Noi City. A total of 60 beef samples were collected from two periods of time: summer time
(July-August, 2023, 30 samples) and winter time (January - February, 2024, 30 samples). The
studied result showed that the contamination rate of beef samples with Campylobacter was
13/60 samples (21.7%), higher in summer time (26.7%) compared to winter time (16.7%).
Both biochemical analysis and multiplex PCR results indicated that the most common bacteria
species was C. jejuni (46.2%), followed by C. coli (38.5%). This research outcomes show the
risks for public health associating with beef consumption.

Keywords: Campylobacter, prevalence, beef, retail market.

I. DAT VAN PE thé gioi, Campylobacter 13 mot trong nhitng mam
bénh phd bién nhét lién quan dén cac bénh truyén

Ngb doc thuc pham la tinh trang bénh Iy do an qua thyc phém (Mpalang va cs., 2014).

phai thie pham bi 6 nhiém, diic biét 14 cic san pham
dong vat bi nhiém vi khuan gy bénh. Vi udc tinh Campylobacter 1a vi khuan gram am, cé
khoang 400 triéu truong hop ngd doc mdinam trén  dang hinh xoan 6c, hinh que, hodc dau phay

Vién Thu y
2 Khoa M6i truong, Truong Pai hoc Khoa hoc tu nhién, Pai hoc Quéc gia Ha Noi
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v6i mét roi don cuc, roi ludng cuc hodc khong
c6 roi, tuy thudc vao loai (Man, 2011). Cac
loai Campylobacter khong hinh thanh nha
bao, c6 kich thudc khoang 0,2-0,8 um x 0,5-5
um va 1a cac sinh vat ldy ngudn ning lugng tir
amino acid hodc chét trung gian chu trinh acid
tricacboxylic (Vandamme va cs., 2005). Hau
hét cac loai Campylobacter phat trién trong
didu kién vi hiéu khi va c6 kiéu chuyén héa
ho6 hép, ngoai ra c6 mot s loai thich didu kién
yém khi dé ting truong (Sebald va cs., 1963).
Hién nay, chi Campylobacter dugc chia thanh
17 loai va 6 phéan loai, trong d6 C. jejuni va C.
colila 2 loai chinh gay bénh trén ngudi. Céc loai
Campylobacter phan bd rong rai ¢ hau hét cac
dong vat mau nong. Chl'mg phd bién & dong vat
1am thue pham nhu gia cam, gla suc, lon, ctru va
da diéu; va & vat nudi, bao gdm ca meéo va cho.
Vi khuén nay ciing da dugc tim thiy trong dong
vat ¢6 vo (WHO, 2000).

Campylobacter giy ra cac bénh vé duong tiéu
hoéa dac trung boi ti€u chay (thuong c6 mau), dau
quén bung, sdt va nén mira. Campylobacteriosis
thuong tu khoi, nhung trong mot sb it truong
hop Campylobacter da dugc chiing minh 1a gay
ra hoi chung Guillain-Barré (GBS), mét bénh tu
mién ctia hé than kinh ngoai bién c6 thé dan dén
té ligt (Sebald va cs., 1963). Bén canh do, cac
loai Campylobacter ¢6 lién quan dén mot loat
cac tinh trang ti€u hoa, bao gém cac bénh viém
rudt, thuc quan Barrett va ung thu dai truc trang.
Chung cling da duoc bao cdo la co lién quan den
cac biéu hién ngoal dudng tiéu hoa, bao gdbm
nhiém khuén huyét, nhiém tring phdi, 4p xe nio,
viém mang ndo va viém khoép phan ng, trong
cac trrong hop ca nhan va nhém nhé bénh nhan
(Man, 2011).

Su lﬁy truyén Campylobacter sang nguoi xay
ra chu yéu thong qua tiép xiic truc tiép voi dong
vat song hoic do tiéu thu thuc pham bi 6 nhiém,
ddc biét 1a thit chua niu chin, sita chua tiét
tring va nude udng chua duge xir 1y. O nhiém
chéo trong qua trinh ché bién thuc pham ciing
la nguyén nhan giy nén cac trudng hop nhiém
trung do Campylobacter (Denis va cs., 2011).

Mic du gia cam dugc coi 1a ngudn 1y nhiém
Campylobacter chinh & nguoi, nhung ¢ bing
chtng cho thiy cac dong vat khac nhu bo va
ctru cling mang C. jejuni va C. coli trong rudt
cua chung (Khoshbakht va cs., 2016). Thit
¢6 thé bi 6 nhidm phan trong qua trinh chin
nuoi, qua trinh giét md va sau do, viéc tiéu thu
thit bi 6 nhiém c6 thé gay nguy co lay truyén
Campylobacter (Man, 2011). Campylobacter
¢6 trong duong rudt cua bo, do d6 phan cé thé
nhidm béan vao than thit bd trong qua trinh giét
md (Hakkinen va cs., 2007).

Nhing nghién ctru vé Campylobacter trén thit
bo dugc cong b trén thé gidi véi ty 1 dao dong tir
7,9% dén 33,71% (Igwaran va cs., 2020; Berhanu
vacs., 2021). Tai Viét Nam, nhiing nghién ctru vé
Campylobacter tap trung chi yéu trén thit ga, v6i
ty 1& nhiém dao dong tir 22% dén 47,92% (Luu
Quynh Huong va cs., 2020; Truong Thi Huong
Giang va cs., 2020). Mot nghién ciru ciia Tran
Thi Thanh Van va Poan Thi Kim Phugng (2016)
vé Campylobacter trén thit bo tai Pk Lak voi
ty 16 nhidm 13 5,56% (3/54 mau). Viéc c¢6 cac sd
liéu nghién ctru vé Campylobacter trén thit bo 1a
diéu can thiét dé phat hién ra kha nang gy bénh
ctia ching va cac yéu td doc hai lién quan dén
tiém ning lay truyén tir dong vat sang ngudi clia
chung, dac biét khi thit bo la loai thuc phém kha
duogc ua chudng.

Chuong My 1a khu vuc ngoai thanh Ha Noi
¢6 uu thé cho phat trién san xuat nong nghiép
do gan mot thi truong 16n c6 khach hang da
dang. Su thiéu hut vé nguén cung thit bo cho thi
truong Ha Noi 1a co hdi cho viéc phat trién cac
chudi gia tri bo thit. Vi vi tri cau ndi giao thong
quan trong gitra Ha N&i voi cac tinh khac, huyén
Chuong My c6 loi thé trong phat trién nong san
thuc pham, nhét 1a thit bo (Tran Thé Cuong va
cs., 2021).

Tu thyc trang trén, chiang toi tién hanh
nghién ctru dé tai: “Ty 1& nhiém Campylobacter
trén thit bo thu thap tir cac chg ban 1€ tai dia ban
huyén Chuong M¥, Ha Noi”, nham muc dich
dua ra ty 1& nhiém vi khuan Campylobacter trén
thit bo.
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II. NOI DUNG, PHUONG PHAP
NGHIEN CcUU

2.1. N¢i dung nghién ciru
Xac dinh ty 16 6 nhiém vi khuan
Campylobacter tir cac mau thit bo thu thap

Dinh loai cac ching vi khuan Campylobacter
bang PCR.

2.2. Nguyén vat li¢u

Mau: mau thit bo thu thap dugc tai cac chg
ban 1¢ trén dia ban huyén Chuong My, Ha Noi

Mbi truong héa chat: Cac moi truong, hoa
chit duoc sir dung trong nghién ciru ding dé nuéi
cdy, phéan lap, thir sinh hoa bao gom: Nutrient
Broth No.2, Campylobacter growth supplement,
Preston agar, Preston supplement, mCCDA
(modified charcoal cefoperazone desoxycholate
agar), mCCDA selective supplement, Columbia
agar, Triple Sugar Iron, Sodium hypurate,
Ninhydrin, Aceton, Butanol, Ethanol, giéy thur
oxydase, b thudc nhuém Gram, Kit tach chiét
DNA (GeneJET Genomic DNA Purification),
PCR Master mix, TBE bufer 10X, Nuclease-
Free Water, Redsafe, 6X Loading Dye Solution,
Agarose, Ladder DNA. Ngoai ra con c6 céc trang
thiét phuc vu nghién ctru nhu: ndi hip, ta sdy,
buéng céy sinh hoc, ti 4m, pipet, may dap mau...

2.3. Phwong phap nghién ciru
2.3.1. Ldy méu

Phuong phap lay mau tham khao theo TCVN
4833-1:2002.

60 mau thit bo dugc thu thap tai cac cho ban
1¢ tai huyén Chuong M§. Mau duoc chia thanh
2 mua ldy mau: mua hé tir thang 7-8/2023 (30
mau) va mua dong tir thang 1-2/2024 (30 mau).
S6 mau thu thap mdi mua dam bao dén tir cing
cac cho trén dia ban huyén, méi mau dugc léy
tai mot quiy ban hang khac nhau, trong luong
mdi mau thit bo khoang 200-300g va duoc dung
trong tai bong kinh da dugc hap vo tring. Panh
dau, ghi chép va bao quan mau trong thung dung
mau c6 da khé va van chuyén mau vé Phong Thi
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nghiém tong hop va bao ton quy gen, Vién Thu
y dé phan tich mau ngay trong ngay.

2.3.2. Phén lgp vi khudn Campylobacter theo
TCVN 7715-1:2007 (ISO 10272-1:2006)

Can 10g mau thit bo da dugc cit nho vao tai
dap mau va thém vao 90ml dung dich ting sinh
Preston Broth (Oxoid, Anh), dong nhit mau bang
may dap mau Smasher (BioMérieux, Phap). Nudi
cay ¢ nhiét do 41,5°C/24 + 2h trong ti1 Am, sir dung
binh yém khi c6 bo sung tii yém khi CampyGen
(Oxoid, Anh). Liy mot vong ddy que ciy 10pl vo
tring tir moi truong ting sinh chuyén sang moi
truong thach chon loc Preston agar (Oxoid, Anh)
va thach mCCDA (Oxoid, Anh), nu6i céy trong
binh yém khi bd sung tai yém khi CampyGen
(Oxoid, Anh) & diéu kién nhiét 46 41,5°C/44 + 4h.
Lua chon céc khuén lac dién hinh (khuan dang nho
li ti hodc tron moc riéng r&€, mau xam nhat trén moi
truong Preston agar hodc khuén lac ¢6 anh kim,
phing va uét, c6 xu hudng moc lan toa trén moi
truong thach mCCDA) (hinh 1), cdy chuyén sang
mai truong thach mau Columbia (Oxoid, Anh),
nudi trong didu kién vi hiéu khi 42°C/24-48h. Ly
khuan lac moc trén mdi truong Columbia, tién
hanh nhu¢m gram va soi kinh hién vi, thyc hién
cac phan ung sinh hod nhu: Oxidase, khd nang
moc cta vi khudn & nhiét do 25°C/44+ 4h trong
diéu kién vi hiéu khi va 41,5°C/44 + 4 h trong diéu
kién hiéu khi, phan Ung catalase, d§ nhay voi acid
nalidixic va cephalothin, thuy phan hipurat, thuy
phan indoxyl axetat.

Khiang dinh miu thit bd c¢6 6 nhiém voi
Campylobacter spp. néu c6 it nhat mot khuan
lac cho thay cac dac trung ¢ bang 1.

Bang 1. Cac dac trwng cia Campylobacter

Pac tinh Campylobacter
Hinh thai hoc Trwe khuan ubn cong nhd
Tinh di dong Bac trung
Moc trong di&u kién i
vi hiéu khi 25
Moc trong diéu kién i
hiéu khi 41,5°C
Oxidase +
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Dinh loai vi khuan bang phan (g sinh hod mé ta & bang 2.

Bang 2. Pac trwng cuia cac loai Campylobacter

Pac trwng C. jejuni C. coli C. lari C. upsaliensis
Catalase + + - hoac + nhe
Acid nalidixic S S R/ S S
Cephalothin R R R S
Thay phan hipurat + - -
Indoxyl axetat + - +

Ghi chii: +: dwong tinh, -: am tinh, S: nhay; R: khdng (Nguon: TCVN 7715-1:2007).

Hinh 1. Hinh thdi Campylobacter trén kinh hién vi (1.000x) (A), khuan lac Campylobacter
moc trén méi trwwong Preston agar (B) va mCCDA (C)

2.3.3. Pinh loai vi khuin Campylobacter trén
thit bo bang multiplex PCR

Chiing t6i tién hanh dinh loai Campylobacter
bang phan ung multiplex PCR (theo mo ta cua
Wang va cs., 2002).

Chiét taich DNA: Khuan lac dugc ciy chuyén
sang moi truong thach Columbia (Oxoid, Anh)
b6 sung 5% mau ctru. Tach chiét DNA sir dung
kit tach chiét GenJET Genomic DNA purification
(Thermo Fisher Scientific, M¥) va cac budc tién
hanh theo huéng dan cua nha san xuit. DNA thu
dugc duge dinh luong bing phuong phap tric

quang phd & budc song 260-280 nm, sir dung
may Nanodrop (Thermo Fisher Scientific, M¥).
DNA chiét tich duoc bao quan luu giit ¢ -20°C
cho dén khi sir dung.

Phdn ikng PCR: Thiét ké phan timg multiplex
PCR d¢ dinh dang loai C. jejuni va C. coli. Trinh
tu nucleotide cua hai cap mdi va kich thude san
phzflrn PCR duoc thé hién tai bang 3.

Thanh phan phan tmg PCR gém 1,0uL miu
DNA; 25uL. PCR Mastermix (Dream tag PCR
Mastermix, Thermo Fisher); 0,5uL ctua mdi loai
mdi va nude vira di 50pL.

Bang 3. Cap méi str dung phan (rng multiplex PCR

Tén moi Trinh tw nucleotide (5’-3’°) Gen dich Kich c& san pham (bp)
MapAF CTATTTTATTTTTGAGTGCTTGTG .
mapA (C. jejuni) 598
MapAR GCTTTATTTGCCATTTGTTTTATTA
Coli F AATTGAAAATTGCTCCAACTATG )
. ceuE (C. coli) 462
ColiR TGATTTTATTATTTGTAGCAGCG

47



KHOA HQOC KY THUAT THU Y TAP XXXI SO 6 - 2024

Chu trinh nhiét ctia phan tmg PCR: gdm giai
doan bién tinh ban dau & 94°C trong 4 phut, sau
d6 1a 35 chu ky gdm bién tinh ¢ 94°C trong 1
phit, bat cip mdi ¢ 50°C trong 1 phut va tong
hgp 72°C trong 5 phut. Giai doan kéo dai ¢ 72°C
trong 4 phut. San phdm PCR dugc giit & 4°C cho
dén khi duoc st dung. San phim duoc dién di
trén thach agarose 1,5%; nhudém bﬁng Redsafe
(Intron, Han Qudc), str dung thang Ladder 100-
1.000bp DNA (Fermentas, M¥) va doc két qua
bang hé thong may doc Gel.

2.3.5. Xir ly 56 li¢u

S6 lidu duge xir 1y bang phin mém Excel
2013. Gia tri p duogc tinh toan dé so sanh ty I¢
nhiém Campylobacter giita hai mua.

III. KET QUA VA THAO LUAN

3.1. Ty 1& nhiém vi khuin Campylobacter trén
mau thit bo thu thap

Chung t6i d3 tién hanh thu thap 60 mau thit
bo tai cac cho ban 1é theo hai dot léy mau khac
nhau: 30 mau dugc thu thap vao mua dong va
30 mau vao mua hé. Cac mau duoc phan lap
vi khuan Campylobacter theo TCVN 7715-
1:2007, két qua duoc trinh bay dudi bang 4 va
hinh 1.

Bang 4. Ty 1&é nhiém Campylobacter
trén mau thit bo

- S6lwong Sémau Tylé
Giai doan mau duwong tinh (%)
Mua déng
(thang 1-2) 30 ° 16.7

Mua he
(thang 7-8) 30 8 26,7

Téng 60 13 21,7

Két qua tir bang 4 cho thiy 13/60 mau thit
bo ¢6 két qua dwong tinh voi Campylobacter,
tuong duong ty 1¢ nhiém Campylobacter trong
mau thit bo tai cic chg ban 1¢ & dia ban huyén
Chuong My 1a 21,7%.

Tai Viét Nam, chwa c6 nhidu cong bd vé ty
1&¢ nhiém vi khuan Campylobacter trén thit bo.
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Mot nghién ctru cua Ha va Pham (2006) trén cac
mau thit bo séng thu thap tai cac bép an nha may,
truong hoc va cang tin bénh vién, nhung khong
phat hién 6 nhiém Campylobacter ma chi nhiém
vi khuén E. coli.

TV & (%)

26.7
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20 16.7
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10
0

Miia dong Mia he
Hinh 1. Két qua phéan lap vi khuan
Campylobacter trén thjt bo

Nghién cuu cuta Tran Thi Thanh Vén,
DPoan Thi Kim Phuong (2016) cho ty 1& nhiém
Campylobacter trén thit bo tai Pak Lak 13 5,56%
(3/54 mau), thip hon so véi ty 1¢ phén 1ap trong
nghién cttu ctia chiing toi.

Trén thé giéi co kha nhiéu nghién ciru vé
ty 1& luu hanh vi khuan Campylobacter trén
thit bo tai cac chg hay ctra hang ban 1é. Két
qua nghién ctru ctia chiing toi thap hon so véi
nghién ctru cua Igwaran va cs. (2020) trén
cac mau thit bo tai tinh Eastern Cape, Nam
Phi cho ty 1& nhidm vi khuin Campylobacter
1a 33,71% (30/89 mau). Mot nghién ciru cua
Noormohamed va cs. (2013) tai My trén cac
mau gan bo thu thap tai cic cira hang ban 1é
12 78% (39/50 mau).

Theo nghién ctru cua Berhanu va cs.
(2021) tai thi trin Jimma, Tdy Nam Ethiopia,
ty 1& nhiém Campylobacter trén than thit bo
tai cac 10 mo va thit bo séng tai cac ctra hang
ban 1¢ 1a 7,9% (14/177 mau). Mot nghién ctru
duoc thuc hién trén kh?ip Ba Lan tir nam 2009
dén 2013 cua Korsak va cs. cho két qua ty 1¢
nhiém Campylobacter spp. trén thit bo dugc
thu thap tu cac siéu thi va cdc ctra hang ban
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1¢ 16n nho 1a 10,1%. Hai nghién ctu trén cho
két qua phén lap vi khuén thap hon so voi két
qua nghién ctru cua chung toi.

Ty 1¢ giira cac giai doan lay mau khac nhau
c6 su khac bi¢t. Vao mua dong (thang 1-2), ty
16 nhiém Campylobacter 1 16,7%; thap hon
so v&i mua he (26,7%). Tuy nhién, su sai khac
khong c6 ¥ nghia thong ké (p=0,144).

Vi khuan Campylobacter 1a vi khuan wa
nhiét, phat trién tt ¢ diéu kién nhiét do tur
37°C dén 42°C. C6 thé & diéu kién nhiét do
trong thang 7-8 da 1am cho vi khuan nhan 1én
trong qua trinh mau dugc bay ban & chg voi
cac didu kién khong dam bao vé sinh va an
toan thuc pham.

3.2. Két qua dinh loai vi khuan Campylobacter
bang cic phin Gng sinh héa

Céc chung vi khuan Campylobacter phan lap
duogc dinh loai bang cac phan tmg sinh hoa (mo
ta trong bang 2), két qua duoc thé hién & bang 5.

Bang 5. Két qua dinh loai Campylobacter
phén lap dwoc

STT  Pinhloai Séchung Tylé (%)
1 C. jejuni 6 46,2
2 C. coli 5 38,5
3 Loai khac 2 15,4

Céc chung C. jejuni cho cac phan tng sinh
hoa dac trung: Catalase (+), acid nalidixic (S),
cephalothin (R), thily phan hipurat (+) va indoxyl
acetat (+). Trong khi cac chung C. coli cho céc
phan ung sinh hoa dac trung: Catalase (+), acid
nalidixic (S), cephalothin (R), thily phan hipurat
(-) va indoxyl axetat (+). Két qua trén bang cho
thiy, trong s6 13 chiing Campylobacter phan lap
duogc, c6 6/13 (46,2%) chung 1a C. jejuni (bao
gdm cac chung ky hiéu H1, H4, H7, HS, H11,
H13) va 5/13 (38,5%) chung 1a C. coli (bao gdm
cac chung ky hi¢u H3, HS5, H6, H10, H12).

C. jejuni va C. coli dugc biét dén la
nguyén nhan giy ra phin 16n cic ca nhiém
Campylobacter lién quan dén dudng tiéu hoa
duoc bao cao trén thé gidi (Kaakoush et al,

2015). Do vay trong nghién ctru nay, ching toi
cling chi tdp trung vao hai loai Campylobacter
nay. Hai trong sb cac chung Campylobacter
khong cho cic dic diém sinh hoa dic trung ciia
giéng nhu mo ta trong bang 2 nén chung t6i xép
vao loai khac.

Khac voi nghién ciru ctia chang t6i, Jega va
cs. (2023) cho biét ty 18 C. jejuni trén thit bo
tai cac 1o giét mo Jega, Bang Kebbi, Nigeria 1a
9,50%; trong khi ty 1€ C. coli cao hon la 28,6%.
Mot nghién ctru cua Di Giannatale va cs. (2019)
tai Italy, ty 1& C. jejuni trén cac mau thit bo va
gia cam duong tinh lai chiém da s (57,96%);
trong khi C. coli 12 42,03%. Tai thi trdn Jimma,
Tay Nam Ethiopia, C. jejuni chiém uu thé trong
cac mau thit bo tai 93 10 md va 84 cira hang ban
1& (78,6%) hon so v&i C. coli (21,4%) (Berhanu
va cs., 2021). Tuong ty voi nghién clru trén,
Korsak va cs. (2014) cho ty 1& C. jejuni trén thit
bo tai cac si€u thi va ctra hang ban 1¢ 16n nho
0 Ba Lan la 66,67%; trong khi ty 1¢ C. coli chi
chiém 33,33%.

Pé khang dinh cac chiung C. jejuni va C.
coli phan 1ap dugc ¢ trén, chung toi thuc hién
dinh loai cac chung C. jejuni va C. coli da xac
dinh & trén bang phan tng multiplex PCR nham
xéac nhin xem co sai sb trong viéc sir dung test
hipurat dé phan biét cac chung C. jejuni va C.
coli hay khong.

3.3.Kétquadinh danhvikhuin Campylobacter
bang phan rng multiplex PCR

Két qua dinh danh vi khuan Campylobacter
phan 1dp dugc bang phan Gtng multiplex PCR
dugc thé hién & hinh 2.

Két qua dién di cho thdy, gen dic hiéu cho
C. jejuni c6 kich thudc khoang 589 bp, gen dac
hiéu cho C. coli c6 kich thudc khoang 462 bp
dung theo tinh toan 1y thuyét khi thiét ké moi,
céac bang déu dac hiéu, 1o va dep, khong c6 bang
phu nao. Céc chung H1, H4, H11 1a C. jejuni va
céc chung H3, H5, H10 1a C. coli. Két qua nay
hoan toan tuong dong vai két qua dinh loai bang
sinh hod ¢ bang 5.
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589bp 462bp

Hinh 2. Sdn pham PCR mét s6 méu
dworc chay dién di phan tich trén
gel agarose
Ghi chu: Lane 1: Thang DNA chuén 100 bp,
lane 2: Péi chirng duong C. jejuni, lane 3: Dbi
chirng dwong C. coli, lane 4-6: Chdng C. jejuni
(H1, H4, H11), lane 7-9: Chung C. coli (H3, H5,

H10), lane 10: P6i ching &m.

IV. KET LUAN

Ty 1& 6 nhiém vi khuan Campylobacter trén
thit bo thu thap tai cac chg ban 1¢ tai huyén
Chuong My, Ha Noi 1a 21,7%.

Phan 16n cac chung phan lap dugc 1a C.
jejuni (46,2%), theo sau la C. coli 38,5%, la
nhitng chung phd bién giy ngd doc thuc pham
trén nguoi, cho thdy cac nguy co vé an toan thuc
pham khi sir dung thit bo nau khéng chin ky.

Chua c6 nhiéu cac nghién ciru vé vi khudn
Campylobacter trén thit bo tai Viét Nam, nghién
clru ctia chiing toi 1a nhing két qua budc dau
vé ty 1& 6 nhidm vi khuan Campylobacter trén
thit bo, can c6 nhing nghién ctru sau hon trong
tuong lai.
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