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The aim of this study was to assess the efficacy of a combination of sorbic acid, thymol, and carvacrol in reducing 

the prevalence and shedding level of Salmonella Typhimurium in pigs either in a controlled challenge environment 

or in a production setting. In the first study, 24 weaned piglets were separated in 4 isolation units (6 piglets/isolation 

unit). Each unit received either a basal diet (no treatment) or a microencapsulated mixture of sorbic acid, thymol, 

and carvacrol at 1, 2, or 5 g/kg of feed. After 21 d, pigs were orally challenged with 6 log10 colony-forming units of 

Salmonella Typhimurium. Blood samples and feces from rectal ampullae were collected every week. On d56 of the 

study, pigs were euthanized and necropsied to collect intestinal contents (jejunum through colon) and ileocecal 

lymph nodes. Samples were analyzed for Salmonella Typhimurium and serological analysis was also conducted. In 

the second study, an all-in-all-out multisite pig farm that was positive for monophasic Salmonella Typhimurium was 

followed throughout a production cycle from weaning to slaughter. Pigs received either a basal diet or the basal 

diet including 5 g/kg of the microencapsulated additive. Environmental, fecal, and blood samples were collected 

monthly, and cecal contents and ileocecal lymph nodes were collected at slaughter to isolate and enumerate 

Salmonella. The results indicate that the additive at 5 g/kg tended to reduce Salmonella fecal prevalence in both a 

controlled challenge ( p = 0.07) and in production conditions ( p = 0.03). Nevertheless, the additive did not reduce 

the number of pigs seropositive for Salmonella, nor it reduced the Salmonella prevalence at slaughter. The data 

indicate that these additives are not effective alone but must be used in conjunction with appropriate containment 

measures at lairage in order to prevent reinfection in pigs and to reduce the number of pigs carrying Salmonella 

entering the food chain.

Read full article

HEADQUARTERS:
Vetagro S.p.A.
Via Porro 2 42124 Reggio Emilia – Italy
info@vetagro.com
infowesteu@vetagro.com
Tel: +39 0522 186 1500
Fax: +39 0522 92 7025
www.vetagro.com

OTHER LOCATIONS:
Vetagro Eastern Europe Kft.
Váci utca 81 1056 Budapest - Hungary
infoeasteu@vetagro.com
Tel: +39 0522 186 1500 
Fax: +39 0522 92 7025

Vetagro Yem Ticaret A.Ş.
Levent Mahallesi, Cömert Sokak, No: 1
Yapı Kredi Plaza C blok Kat:17 No:40-41 
Ofis:16 34330 Beşiktaş - Istanbul
info@vetagro.com
Tel: +90 212 318 9059 
Fax: +90 212 317 4701

Vetagro Inc.
230 South Clark Street, # 320, 
Chicago, IL 60604 - USA
infousa@vetagro.com
Tel: +1 773 610 2087
Fax: +1 773 442 0131  

https://www.liebertpub.com/doi/abs/10.1089/fpd.2015.1953?url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org&rfr_dat=cr_pub%3Dpubmed

