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Bu tezin amaci Salmonella Enteritidis MET-S1-411’e kars1 enfektif olan 4 farklh
bakteriyofajin viriilant etkilerini tavuk gogiis eti ve tavuk derisinde belirlemektir. S.
Enteritidis ile 10° ve 10° kob/g diizeyinde kontamine edilen tavuk gdgiis eti ve tavuk
derisi 6rnekleri 10° pob/g diizeyinde SEnt-fajlar1 ile muamele edilmis ve bu islemi takiben
4°C ve 25°C’de muhafaza edilmislerdir. Ayrica SEnt-fajlarinin tavuk gogiis etinde
buzdolab1 kosullarinda meydana gelebilecek S. Enteritides kontaminasyonlarina karsi
etkisi de belirlenmistir. S. Enteritidis’i 10% kob/mL diizeyinde iceren tavuk gogiis ve derisi
orneklerine SEnt-fajlar1 tek tek ve kokteyl olarak 10° pob/g seviyesinde uygulandiginda,
buzdolab1 ve oda sicakliginda konak bakteri sayisim1 belirlenemeyecek seviyenin altina
diisiirdiikleri, 10° kob/g S. Enteritidis’i iceren tavuk gogiis ve derisi drneklerinde ise SEnt-
fajlarinin  konak hiicre sayisin1 depolamanin 1’inci giiniinde 4,11-6,42 log kob/g
diizeyinde azalttig1 saptanmistir. SEnt-fajlarinin depolama siiresince hem buzdolabi hem
de oda sicakliginda stabilitelerini koruduklar1 gozlenmistir. SEnt-fajlarinin enfektif
etkilerinin 4°C’ye gore 25°C’de daha yiiksek oldugu belirlenmistir. SEnt-fajlarinin tavuk
gbgiis eti drneklerinde stabilitelerini koruduklar1 ve sonradan olabilecek Salmonella
kontaminasyonunu etkili bir sekilde 6nledikleri belirlenmistir. Sonug olarak, SEnt-fajlari
kanatl et endiistrisinde gida kaynakli patojen bakteri S. Enteritidis’e kars1 biyokoruyucu

ajan olarak kullanilma potansiyeline sahip oldugu tespit edilmistir.
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The aim of this thesis was to investigate the virulant effects of 4 different SEnt-phages
infecting Salmonella Enteritidis MET-S1-411 in chicken breast and chicken skin.
Chicken breast and chicken skin samples contaminated with S. Enteritidis at 10° and 10°
CFU/g were treated with SEnt-phages at a level of 10° PFU/mL and then they were stored
at 4 or 25°C. Also, chicken breast samples inoculated with SEnt-phages at 10° PFU/g
were maintained at refrigerator temperature. In addition, the inhibitory effect of SEnt-
phages against S. Enteritides contamination which may occur on chicken breast meat
under refrigerator conditions were also determined. It was found that SEnt-phages applied
at a level of 10° pfu/g as separately or cocktail to chicken breast and skin samples
containing S. Enteritidis at 10° CFU/g declined the viable number of their host cells in all
samples kept at refrigerated or room temperatures reduced to undetectable level during
storage period. In chicken breast and chicken skin samples containing 10® CFU/g S.
Enteritidis, SEnt-phages decreased the number of host cells by 4,11-6,42 log CFU/g on
the first day of storage. SEnt-phages have been observed to maintain their stability during
storage both at refrigerator and at room temperature. The infectious effects of SEnt-
phages were higher at 25°C than at 4°C. SEnt-phages have been found to be stable in
chicken breast samples and effectively prevent subsequent Salmonella contamination
under refrigeration conditions. Consequently, it has been determined that SEnt-phages
have potency to be used as a biocontrol agent against food-borne pathogenic S. Enteritidis

in the poultry meat industry.
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