5584 4511 o L A i ke I A R Vol. 8 No. 11
20174 11 A Journal of Food Safety and Quality Nov. , 2017

o @A S IR D BRI S

R BSEL B FeR HEN T
(1. VLA R BRI A R & i B B R i 0 (M), # 225125;
2. PMIRAEVLIRAE N B S S0 =, M 225003)

B E Zihm R FEEN G RGNS R ERORIEEZ —, TR &S 3 ) B R AR
B TR 14 T R U AR R X A 7 D 0 o B A RS v 2l R A BB AN A 2 T ORI R A 2 A AR A
o FBUBITSE 25 05 P FE e 2 G % LA AR ) 22 it . ORI DRI AR B | W AR T L S i SR 45
Jril e AN A )™ P T B 4 B R W o I 7 FR BEAT 2508, LA S8 A ™ v 25 i o By A e e 1
EE RIS be e e

XEE: ThE, KEET; iR

Resear ch progress on the control strategies against Campylobacter in poultry
production
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ABSTRACT: Campylobacter is one of the main pathogenic bacteria of human bacterial gastroenteritis worldwide.
As the natural host for Campylobacter, poultry is mainly responsible for human infections. Controlling the poultry
infection at the primary production could impact the safety of the food chain and public health. This review described
the current knowledge of controlling strategies which were implemented in primary poultry production, including
hygiene and biosecurity measures, nutritional additives in water or food, immune strategies and use of bacteriophages.
It will provide some theoretical references for the selection and application of control measures of Campylobacter in
poultry production.
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