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What is Salmonella?



What is Salmonella?

Pullorum, Galinarum

Sick Chickens

Enteritidis, Typhimurium, 
Infantis, Heidelberg and 

2,600 others

Chickens not affected at all



Salmonellosis outbreaks from food

https://www.cdc.gov/foodsafety/ifsac/pdf/P19-2019-report-TriAgency-508.pdf



Salmonellosis Outbreaks from Food

• https://www.cdc.gov/salmonella/outbreaks.html

• 2024 – Charcuterie meats

• 2023 – Cantaloupes, diced onions, ground beef, cookie dough, 
flour

• 2022 – Alfalfa sprouts, fish, peanut butter

• 2021 – Salami, seafood, onions, Italian meats, salad, shrimp, 
stuffed chicken, brie, ground turkey

• 2020 – Mushrooms, peaches, onions

https://www.cdc.gov/salmonella/outbreaks.html


How does USDA prevent Salmonella in meat?

• Prevention is not possible

• Reduce probability of contamination

• Process controls in place and followed



Current Expectations - FSIS

• Salmonella Poultry Performance Standards

▫ Broiler carcasses – 9.8% (5/51)

 >9.8% = Category 3

 4.9 to 9.8% = Category 2

 <4.9% = Category 1

▫ Comminuted chicken – 25% (13/52)

▫ Chicken parts – 15.4% (8/52)

• 52-week moving window



What about Salmonella in eggs?

• FDA handles shell eggs

• Flocks are monitored for Salmonella Enteritidis

▫ Why just this one?

▫ Salmonellas behave differently



Sounds bad. Should I just buy organic?



What is organic?

• Organic – regulated by USDA

• Starting on 2nd day of life

• Organic feed

• Access to outdoors

• No antibiotics



61% of organic had Salmonella
44% conventional had Salmonella



Mujahid, et al, 2023



Mujahid, et al, 2023



What about all those other options?



What about buying local?

• Local small farmers

• Farmers markets





Regardless of what type of chicken/eggs you 
purchase, there is a reasonable expectation that 

raw meat/eggs will contain Salmonella.



What are farmers/integrators doing about it?

• Prevention
▫ Biosecurity
▫ Clean chicks
▫ Hatchery fumigation
▫ Vaccination
▫ Water hygiene
▫ Feed mill management
▫ Feed/water additives

• Routine Monitoring
▫ Serotyping

• Mitigation
▫ Litter management
▫ Antimicrobial processing aids



What can you do about it?

• Assume raw chicken/eggs have Salmonella

• Follow safe food handling practices

• Providing safe food for your customers/family/friends is in your 
hands.







Summary

• Conventional, organic, free-range, local, etc.

▫ They are all good products for different markets

▫ Always assume raw product might have Salmonella

• Don’t forget about Campylobacter

▫ Same rules apply

• Take responsibility for handling and preparing chicken or eggs to 
provide a safe food product for those you are serving.
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