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ABSTRACT

The study was conducted to evaluate the situation of poultry farms in Khartoum
state and how far we are to apply biosecurity of poultry farm, to know the
possibility to apply HACCP system in biosecurity of poultry farm. The data was
collected by using a questionnaire, to get information about the biosecurity system
on poultry farm and to assess the situation and how far we are to apply HACCPs
in biosecurity The survey covered 19 poultry farm semi( close and open system)
in period of 4 months from February to June 2015 The samples were examined for
isolation of bacteria E coli, Salmonella and staphylococcus to determine
contamination level among the points for begin, mid and end of Poultry farm
production period sampling was done according to systemic random methods,
samples was collected from 5 farms the swabs were taken from seven sites
workers, feeders, wall , water ,drinkers , floor , and feed, and duplicated. .The
results by sampling showed that the infection by Salmonella , E coli and
«Staphylococcus introduced in to poultry farm from many different sources such
as workers, feeders, walls, water, drinkers, floor and feed. Questionnaire showed
that 90% of the Openand semi close farms were fenced of all direction.5km
distance of nearest farm found in 6.7% in semi close and open system10%.less
of2km distance of nearest farm was 36.7% in the tow system. The distance 200m
between different ages 200% was 13.3% in semi close and 6.7% in open system
and 80% in this case distance less than 20m.72.4%of farms controlled movement
of equipment and tools in the tow system. The ways to prevent entry of small
animals found in 40% in semi close system and 16.7% in open system the same
result in methods to prevent entry of wild birds. No disinfectant sprayer in

entrance of open system and 13.3%in semi close system. 50% of farms in tow



system have bathing in the entrance. 23.3% of farms in semi close system have
rules to enter visitors, 10%of open farms have this rules. After cleaning and
disinfecting farms samples are taken to measure the effectiveness of the process in
6.7% in semi close, 3.3% in open system. The disposal of dead birds in 40% of
open farms burning in hole and 10% of this system disposal dead birds out door.
Worker check health done in 10% of open and semi close system. No mixing
between workers 36.7% in open farms 16.6% semi close system rid of dead birds
the biosecurity measures level among poultry farms in Khartoum state could be
classified into low in the both open and semi close system. . Government policy
needs to facilitate the improvement of biosecurity adoption among poultry
farmers. Routing visiting from veterinary authorities, and applied the law that

every farm must have veterinary supervision
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