Campylobacter is considered the first food poisoning agent in the European Union. Despite this, in EU legislation, Campylobacter spp. is indicated as a process hygiene criterion to be evaluated at the end of the slaughter chain for chicken carcasses, in conjunction with the verification of the presence of Salmonella spp. Purpose: The aim of this study was to evaluate the results of Official Sampling Plan for the verification of slaughterhouse hygiene conducted in Lombardy and Emilia Romagna during 2020. Methods: The sampling plan involved two of the most important Italian Regions for livestock production. Samples were collected in nine provinces and 18 different poultry slaughterhouses. A total of 466 samples, consisting of three chicken neck skins each, were collected and analyzed conforming to the indications of Regulation 2073/05CE for Salmonella detection according to ISO6579-1:2017, and for Campylobacter count, according to ISO10272-2:2017. All Salmonella and Campylobacter isolates were also typed. Results: Regulation 2073/05CE and s.m.i. indicate specific process hygiene criteria for chilled broiler carcasses sampled at slaughterhouse. Positive samples for Salmonella greater than 14% and a percentage of samples with Campylobacter above 103 CFU/g beyond 30% are considered unsatisfactory. Our data show Salmonella’s prevalence of 19.31% and 35.68% of samples with a Campylobacter count >103 CFU/g. Nine slaughterhouses, out of 18 plants, weren’t compliant for Salmonella and 11 weren’t for Campylobacter’s criterion. Considering both parameters, in 14 slaughterhouses it’s necessary to improve the hygiene of production process. C. jejuni was the 65.7% of isolates and S. infantis was the 70%. Significance: The poultry production chain represents one of the main reservoirs for Salmonella and Campylobacter food infections. Therefore, monitoring and control activities are of fundamental importance to keep the levels of contamination within acceptable limits, otherwise improvement of hygiene process it’s mandatory, starting from the slaughterhouses but also in the farms 
