5
acrm[

MEDIA RELEASE

6 February 2026

Australian chicken meat low risk for antibiotic resistance: new report

The Australian chicken meat sector has led the world in reducing antibiotic use, helping
keep chicken meat safe for consumers while also reducing the risk of antibiotic resistance.
New government surveillance confirms this careful approach over many decades is working
well.

A comprehensive national survey coordinated by Food Standards Australia New Zealand
(FSANZ) show antibiotic resistant bacteria remains uncommon in Australian chicken meat.
Dr Mary Wu, CEO of the Australian Chicken Meat Federation, said the results reinforce what
the industry has worked towards for many decades.

“There is a persistent myth that meat chickens are given a lot of antibiotics, but that is not
the case and in fact antibiotics are not used routinely to raise meat chickens,” Dr Wu said.

“Antibiotics are only used when genuinely needed to treat illness, under strict veterinary
oversight. This approach helps protect animal health while also supporting food safety and
public health.”

Dr Wu said avoiding unnecessary antibiotic use is one of the most effective ways to limit the
development of antibiotic resistance. “Antibiotic resistance is a global issue that affects
both humans and animals,” she said. “By using antibiotics carefully, sparingly and
responsibly, the chicken meat sector helps reduce the chance of resistant bacteria
developing and spreading.”

The FSANZ surveillance focused on bacteria that can cause foodborne illness, such as
Salmonella and Campylobacter, and found Australian chicken meat continues to perform
extremely well compared with international benchmarks.

FSANZ concluded that the safe production, handling and cooking practices used to reduce
foodborne illness also mean there is a low risk of bacteria causing resistant infections in
people.

“The results reflect the strong biosecurity, animal health and food safety systems in place
right across the chicken meat supply chain,” Dr Wu said.

For more information about how to safely prepare and store chicken, click here.
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