& v RISK FACTORS FOR SALMONELLA CONTAMINATION IN
< MEAT BASED DISHES CONSUMED OUTSIDE THE
e Loge HOUSEHOLD IN KIGALI, RWANDA.

de Liege

UNIVERSITY OF

RWANDA

Eugéne NIYONZIMAL Martin Patrick ONGOL !, Anasthase KIMONYO 1, Marianne SINDIC?

I'School of Food Science and Technology, College of Agticulture, Animal Sciences and Veterinary Medicine — University of Rwanda PO Box. 3900 Avenue de 'armée, Kigali (Rwanda),
> Unit of Analysis Quality and Risk — Laboratory of Analytical Chemistry - Gembloux Agro-Bio Tech - University of Licge — Passage des Déportés, 2 — 5030 Gembloux (Belgium)

INTRODUCTION
Meat is world widely known to be a nutrient rich food. It provides valuable amounts of proteins, vitamins such as retinol and vitamin B12 and minerals
namely iron, selenium and zinc with an increased bioavailability than found in other dietary sources [l]. Along the production chain, meat can get
contaminated by a wide range of spoilage and/or pathogenic microorganisms. Salmonella is reported to be the causal agent of 33 % of food borne outbreaks
of bacterial origin attributable to meat [2]. Previous studies have indicated a Sa/monella prevalence of 3.4% in meat based dishes consumed within the
households of Kigali. However, the consumption pattern as well as the prevalence ot Salmonella 1n meat based dishes consumed outside the household 1s still
unknown. The objective of this study was to determine the meat consumption pattern outside the household’s level and to assess the bacteriological quality
of the consumed meat based dishes.
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