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Abstract

The avian influenza virus is an enveloped virus. The envelope made up of two layers. The
external layer is composed of lipid bilayer and glycoprotein which is derived from host cell membrane.
Therefore, the avian influenza virus is more susceptible to the environment outside the host than are
foodborne and waterborne disease viruses like norovirus, hepatitis A virus, and hepatitis E virus, etc.
which have only capsid protein. The transmission of avian influenza virus is direct contact. There is no
report of avian influenza virus transmission via poultry consumption. Broiler chicken industry has strictly
screened the presence of avian influenza virus at the broiler farm before the broilers are sent to slaughter
house and further processing plant. Laying hens clinically infected with avian influenza are not capable
of laying eggs. Therefore, the likelihood of having avian influenza virus in the poultry products is
extremely low or negligible. For the households and food services, cleaning poultry products properly
will greatly decrease the likelihood of having avian influenza virus in the poultry products. Decimal
reduction time (D value) of avian inluenza virus H5N1 at 57-61°C (DS?-DSJ) in thigh and breast meat
ranged between 28.6-238.8 seconds and 34.1-268.7 second, respectively. While DM-D65 of avian influenza
virus H7N7 in suspension ranged between < 5.8-60 seconds. The average highest concentration of avian
influenza virus H5N1 and H5N2 in naturally infected chicken meat ranged between 5.6-6.8 log EIDSOJ' g
and 2.3-2.8 log E[DSDI g, respectively. The thorough cooking with heat is the significant measure to make

the consumption of poultry products safe from avian influenza.

Keywords: Safety, Consumption, Poultry product, Decimal reduction time, Highest concentration,

Avian influenza



