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[bookmark: _Toc2]Article summary:
1. Microbial spoilage is a key factor for the limitations in the shelf-life of fresh poultry meat.
2. Recent studies of seafood and meat by culture-independent methods have provided a greater insight into their microbiota.
3. This study aimed to determine the microbiota of poultry meat during and exceeding shelf-life, by culture-independent 16S rRNA amplicon sequencing.
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May be slightly imbalanced: The article presents the information in a generally reliable way, but there are minor points of consideration that could be explored further or claims that are not fully backed by appropriate evidence. Some perspectives may also be omitted, and you are encouraged to use the research topics section to explore the topic further.
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The article is generally reliable and trustworthy, as it provides an in-depth analysis of the microbial spoilage of retail packaged broiler meat and commercial broiler abattoirs. The authors provide evidence for their claims through references to previous studies on the topic, which adds credibility to their findings. Furthermore, they present both hypotheses regarding the composition of microbiota on fresh whole broiler meat, providing evidence for each hypothesis through their research findings. 
However, there are some potential biases that should be noted in this article. Firstly, the authors do not explore any counterarguments or alternative explanations for their findings; instead they focus solely on supporting their own hypotheses. Additionally, there is no mention of possible risks associated with consuming spoiled poultry meat or how these risks can be mitigated; this could be explored further in future research. Finally, while the authors provide evidence from previous studies to support their claims, they do not provide any new evidence or data from their own research that could add further credibility to their findings.
[bookmark: _Toc5]Topics for further research:
· Risk factors associated with consuming spoiled poultry meat
· Mitigation strategies for microbial spoilage of retail packaged broiler meat
· Microbial composition of fresh whole broiler meat
· Impact of commercial broiler abattoirs on microbial spoilage
· Evidence-based research on microbial spoilage of poultry meat
· Alternative explanations for microbial spoilage of retail packaged broiler meat
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