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Survey on Microbiral Incidence of Meats in Slaughtered Cattles and Pigs

Hae-Yeun Choi, Un-Sun Joung
Northern Branch of Chung-Buk Veterinary Service Laboratory

Abstract

Microbiological culture was conducted in the meat surface of cattles and pigs that was
slaughtered in the Chung —Ju area and the result are as follows :

1. The number of bacteria in antemortem meat surface was higher ten times in March and ten
to one thousand times in June to August compared with postmortem meat surface,

2. Microbes isolated in the meat surface, at the time of slaughter, was Staphylococcus spp., E.
coli, Fungus and Streptococcus spp.

3. Bacteria was isolated in every parts of meat surface regardless to their location and many
Fungus was isolated during summer,

Key words : microbiological culture, meat surface, slaughter.

Mo B FAp-00] M ATHUS B HTE A7} gle

Agolnt. webd ARE FFAGe) £ £S5
2 2viRe] 7157} 4 9F At 2580 gl AF LTS Tetsie] 23
o

o 4% Yool FA4E0R W Wask 9o A4 2 elo] HuAE FEsHnA SR vholny,

FUNE 2971 FA3) A5 ek, o) 2 ste] 4

%9 A7t £90) GF3u Y= ARoln EF ES ME 2

o A E $EIHD Y= 22 A5AYNY B 2

AR 2 sl BAKNE : 37 25904 239 &, 94 42
T R E 48940 Be ATE PR A 10079 £3 AF NSERL TG



=5 IR (A&, HA)

—S53 BE M B(D)

— =35k 5 (HR)
5‘-7;’- MR, AR, “‘E“K(EHZ])
o] AR A, B, A
ﬂlll—lﬁﬂx, LEER

EEEC| AF M R MITHIHNH : Swab—
rince’d y ¥-& AMSEIGTh b 4xden XSG
oA Hg wigoz tholx AR g 1ml°ﬂ A
o, o] B A EFE AlHANA FHA] Aulx)of
HjoFslte] AutA Q] MlgE-elu ol ojste] Aliel 3t
Q.

M AlE Al 25 el AE59) 1mE 100
T 3|43t w4 & Autct 242t = Nutrient agar 2
FAE ARt Iml¥ Yola] 37T 48417F Bl st
Ao HFAg BEsch”

X
0

o 9l

Mz =5 A5 &, X)) 7 21§ 22 A
#Fre 253 ArEde] =5F 1o} 390 108 2]
AT FE RY o} 6~89ol= 10~1,0000 ) A48
Boix sbdzie] SR EH AFsr 343 U1

F7HE Holtrt 7hge] M@t A
FAT. ol H719] 7]L0) B Fato AFE4d
FL 20| Hu AFrl S7tsle Aoz AlREd
Aol AT 7k A WA Egez 9% A
el F712 AlEEE bloldh (19 1, 2)

EENF XSHEHS MTEER] (52 A% &,
29| AFEHAA g Al T4 865, @
g 23F, A 425, Aedst 63, d23gpa
65, JEIZBME 3%, FYEA D} 157, 1TSPNF
27, F@o| 357}t RalHoln RuATR, U, &
Hol, A #08 71 Bol B o X5
AT Sta. xylosus7} 713 o] Ealw ok (¥2)

o]= C. Vanderzant®} R, Nickelsone] B 19l= ¥
T, O Beloke vt A7AS Hyleon B
KB, MK K] Rud TeAM 2, tgae] 2
Sih= YRk AR wyoy 7E e RElg
= ARISHA) ook (3)

w3 2 A5 Hm% AT @ Aol

a8 A B

BAFUh(E. 1) S{i"tﬁl Boj A 7}._7].7\] 23] EEATH NAFe 2

ARE AFFd dHile BRus 950 sy o] F+Egle] A& el Fgolrt shdrlel K

Talbe 1. Mean recovery of bacteria by replicate swabs on meat surface cattle and pig carcases.

Site of Bacterial number recovered by swab on month(mean titer /1ml of saline)

Animal

isolation Month 3 4 5 6 7 8 9 10 11
Body skin 91x10% 80x10! 39x10° 54x10° 43x10° 59x10% 31x10% 90x10° 82x10*
(before washing)

Cattle Leg skin 52%10% 91x10% 72x10% 35x102 33x10° 48x10* 56x10% 31x10% 93x10°
Abdominal skin  27x10% 46x10% 58x10% 63x10° 47x10° 27x10% 35x10% 25%10% 34x10°
Scapular skin 28x10% 95x10% 87x10° 46x10° 14x10* 98x10° 84x10° 52x10%° 96x10°
Body skin 29x10% 24x10° 86x10° 25%x10° 31x10° 25x10° 33x10* 79x10* 90x10°
(before washing)

Swi Body skin 50%10% 94x10% 23x10% 32x10* 91x10® 356x10* 20x10* 38x10* 37x10°

wine .

(after washing)
Thigh skin 21x10° 63x10° 22x10° 41x10° 50x10° 29x10° 37x10° 20x10° 28x10°
Neck skin 22x10% 53x10° 65x10° 34x10° 16x10* 30x10* 47x10* 58x10' 49x10*
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Talbe 2. Microbes isolated in the meat surface.

Bacterial isolates

Number of bacterial species

Number of species Sum Total Remark
Sta. xylosus 50
Sta. lentus 13
Sta. epidermis 11
Sta. cohnii 8
Sta. aureus 4 86
Sta. suis 12
Str. lactis 10 23
E. coli 42 42
Salmonella 7 7
Aerococcus 6 6
Enterobacter 3 3
Klebsiella 1 1
Gram negative rods 2 2
Fungi 32 32 202
Table 3. Percentage of microbes isolates in the Micrbes . ' Percentage
Site of isolates
meat surface, name of
isolation
Micrbes Site of isolates T crcentage Enterobacter Neck skin(S) 1
name of
isolation Gram negative rods  Leg skin(C) 1
Abdominal ski
Sta. spp Leg skin (C)* 14 ominal skin(C) !
Abdominal skin(C) 12 Aerococcus Leg skin(C) 1
Scapular skin(C) 14 Abdominal skin(C) 1
Thigh skin(S) 11 Scapular skin{C) 1
Neck skin(S) 8 Thigh skin(S) 1
Str. spp Leg skin(C) 2 Salmonella Leg skin(C) 1
Abdominal skin(C) 1 Abdominal skin(C) 1
Scapular skin(C) 3 Scapular skin(C) 1
Thigh skin(S) 5 Thigh skin(S) 1
Neck skin(S) 4 Neck skin(S) 1
E. coli Leg skin(C) 3 Fungi Leg skin(C) 4
Abdominal skin(C) 2 Abdominal skin(C) 3
Scapular skin(C) 4 Scapular skin(C) 5
Thigh skin(S) 6 Thigh skin(S) 3
Neck skin(S) 5 Neck skin(S) 4
; kin(C 1
Klebsiella Leg skin(C) «C : Cattle S - Swine




Tabie 4. Microbes isolated in the meat surface of

Table 5. Microbes isolated in the meat surface of

cattle swine
Site of Microbes Month Site of Name of Month
isolation isolated 3456789101 isolation  microbes 3456 7 8 9101
Sta. lentus 5 Sta. xylosus 12211 1
Sta. xylosus 5 1 2 1 21 Sta. cohnii 1
Sta. cohnii 2 Sta. epidermis 5
Sta. aureus 2 Sta. lactis 2 1 1
Sta. suis 2 Thigy  Sta. suis 3
Sta. lactis 1 skin Aerococcus 1
Leg skin Aurococcus 11 Enterobacter 1
Klebsiella 1 E. coli 2 2 3 2
Salmonella 1 Salmonella 111
E. coli 3 2 2 2 2 Fungi 2 1 1
Gram negative 1
rods Sta. xylostfs 22212 1 1
Fungi 2 2211 Sta. cohnii 2
Sta. epidermis 6
Sta. xylosus 4 1 1 11 - Sta. lactis 1 1 1
Sta. aureus 1 Ne.ck Sta. suis 2
Sta. lentus 4 skin Enterobacter 1 1
Sta. cohnii 1 E. coli 2 2 2 2
Str. suis 3 Salmonella 1
Abdomin Sta. lactis 1 Fungi 1 21111
-al skin  Aerococcus 11
Salmonella 1
E. coli 2 2 2
Gram negative 1 A 2
rods
Fungi 21 11
Sta. xylosus 4 1 2 111 FREE FFARY 25NN &, =2 A7 1005
Sta. aureus 1 of AL EHANN AFLEE ZAlsle] B vl 2 Aoe
Sta. lentus 4
Sta. chonii 2 o A,
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