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FOODBORNE PATHOGENS IN UKRAINIAN POULTRY:
AMR AND WGS EVIDENCE
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Poultry production is among the most intensive livestock sectors
and makes a substantial contribution to food security due to short production
cycles, rapid return on investment, and high-quality products. In Ukraine,
the poultry industry supplies the domestic market and is strongly export-
oriented, ranking fifth among global exporters with a 3.4% share [1, c. 1].
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At the same time, the consumption and processing of poultry meat are
associated with foodborne zoonotic risks due to contamination with bacterial
pathogens, particularly Salmonella spp., Listeria monocytogenes, and Cam-
pylobacter spp. [2, ¢.853; 3, c. 1].

Aim: To highlight the risks posed by foodborne zoonoses (Campy-
lobacter spp., Salmonella spp., and L. monocytogenes) in Ukrainian poultry
production, and to emphasise the importance of AMR profiling and whole-
genome sequencing (WGS) for national monitoring within a “One Health”
framework

Materials and Methods. The study used: data from the Public Health
Center of the Ministry of Health of Ukraine on campylobacteriosis incidence
(2014-2023); analysis of official reports from laboratories of the State
Service of Ukraine on Food Safety and Consumer Protection (including
2009-2025 reports on Campylobacter); original bacteriological testing
of 76 broiler caecal samples for isolation of Campylobacter; antimicrobial
susceptibility testing of Campylobacter isolates; WGS of two isolates
(C. jejuni and C. coli) and analysis of 2025 testing results on contamination
of poultry meat/products with Salmonella spp. and L. monocytogenes,
including swab results from equipment/utensils.

Results and discussion

Campylobacter jejuni and Campylobacter coli are among the most
common causes of bacterial gastroenteritis in humans, with poultry meat
implicated as the source in up to 80% of cases. In poultry, Campylobacter
spp. are commensals and may reach concentrations of up to 10° CFU per
gram of faeces [4, c. 1].

Carcase contamination during slaughter can introduce pathogens
into the food chain. According to Public Health Center data (2014-2023),
1,372 campylobacteriosis cases were reported in regions with intensive
poultry production. [5, c. 95]. In contrast, official laboratory reports
from the State Service (2009-2025) do not record Campylobacter in samples
from chickens, which may indicate insufficient diagnostic sensitivity
and/or under-detection. In our investigation of 76 broiler caecal samples,
20 isolates were recovered (26.3%). [6, c. 1870] Earlier studies reported
a broiler prevalence of 3.5% [2, c. 854].

A key “One Health” challenge is antimicrobial resistance (AMR)
in Campylobacter, which the WHO classifies as a high-priority pathogen
[7, c. 1] In poultry-derived isolates, resistance was observed to ciprofloxacin
(76.2%), erythromycin (19.0%), and tetracycline (52.4%) [8, c. 638].

To assess genomic diversity, WGS was performed for two Ukrainian
isolates (C. jejuni and C. coli). [9, c. 1] Both carried seven AMR markers
(including multidrug efflux pumps) and multiple virulence-associated factors
(63 in C. coli and 102 in C. jejuni). The C. jejuni genome was closely related
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to NCTC 11168 (GenBank accession SZUC00000000.1; ATCC 700819),
and C. coli to OR12 (GenBank accession CP013733.1). Aerotolerance may
support survival outside the host and on food products, with relevance
to public health [7, c. 153-154].

Salmonella spp. Salmonella enterica ranks second among causes
of foodborne infections and is most commonly associated with poultry meat,
a major source of diverse non-typhoidal Salmonella (NTS) serovars
[10, c. 14]. Despite state control measures for salmonellosis across poultry
production stages, a substantial gap remains in routine AMR profiling of
Salmonella isolates.

We analysed results of 2025 monitoring for Salmonella contamination in
poultry meat and poultry products. Salmonella spp. were isolated
in 76 instances; 50% of isolates were serotyped: S. Infantis — 25,
S. Rissen — 1, S. Tennessee — 4 Ta S. Enteritidis — 8. From
pathological/biological samples from poultry, S. Infantis (28 isolates)
and S. Enteritidis (3 isolates) were recovered.

Salmonella Infantis is an emerging zoonotic pathogen frequently
associated with high antimicrobial resistance, undermining treatment
effectiveness, particularly in resource-limited settings [11, c. 1].

Listeria monocytogenes. L. monocytogenes is among the most hazardous
foodborne pathogens in humans, with reported case fatality up to 30%,
and is a persistent contaminant of raw materials, food products,
and slaughterhouse environments [12, c¢. 31]. Poultry meat contamination
is more often linked to slaughter and processing than to primary
production[13, c. 1]. According to State Service laboratory reports, seven
cases of poultry listeriosis were recorded during 2018-2025 (Zaporizhzhia,
Kyiv, and Cherkasy regions).

L. monocytogenes can grow across a broad pH range (4.5-9) and tem-
peratures (0—43°C), and is able to multiply at refrigeration temperatures
(~+4°C). Risk increases with inappropriate temperature control and pro-
onged storage of contaminated products [12, ¢. 39], This is why listeriosis is
sometimes referred to as the “refrigerator disease”.

In 2025, eight L. monocytogenes strains (0.05%) were isolated from
poultry meat and processed products. However, the pathogen was not
detected in 3,144 swabs from tools/equipment in poultry farms,
slaughter/processing facilities, refrigerators, and freezers — potentially
reflecting limitations in the sensitivity of bacteriological methods. Therefore,
domestic poultry as a reservoir of L. monocytogenes should remain under
surveillance to support microbial risk assessment in poultry processing
environments.

Conclusions. The findings indicate that poultry production in Ukraine
may represent an important reservoir of bacterial foodborne pathogens and
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AMR. Campylobacter was detected in 26.3% of broilers despite its apparent
“absence” in official reporting, and showed high resistance, particularly to
ciprofloxacin (76.2%) [6, c. 1870; 8, c. 638]. In 2025, the Salmonella
structure was dominated by the emerging serovar S. Infantis, which is
associated with multidrug resistance [11, c. 1]. L. monocytogenes was
detected in poultry products (0.05%), with contamination more likely to
arise during slaughter/processing stages [12, c. 31; 13, c. 1]. Priorities
include integrated control of Campylobacter and Salmonella with systematic
AMR profiling and phased implementation of WGS, alongside strengthened
biosecurity and prevention of cross-contamination within a “One Health”
approach [7, c. 1].
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