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Isolation of Verocytotoxin Producing Escherichia coli O157:H7
Due to Fecal Contamination on Carcass Surfaces

Joo-Un Ko, Chong-Hae Hong'
Department of Veterinary Medicine, Kangwon National University

ABSTRACT — Surface swab samples from beef (188), pork (240) and chicken (95) carcasses
were collected from slaughterhouse in Kangwon and Kyunggi areas from March through July
1996. The samples were examined on the level of E. coli biotype I relevant to fecal con-
tamination due to unsanitary processing control and the existence of verocytotoxin-producing E.
coli (VTEC). E. coli biotype 1 were confirmed from 38.8% of beef, 40.0% of pork, and 69.5% of
chicken carcasses. Little variation was noted among three sampling points; rump, flank and
neck of beef, ham, belly and jowls of pork. E. coli O157:H7 was only confirmed from 2 of 188
beef carcasses. K. coli 0157 were isolated from 6.4% of beef, 2.5% of pork, and 1.1% of chicken
carcasses among E. coli biotype I. All the isolated E. coli 0157 showed positive for vero cell cy-
totoxicity test. Isolation rate of E. coli 0157 in summer was higher than in spring. In case of
pork and chicken carcasses, E. coli 0157 was isolated in summer only.
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Table 1. Isolation rates of E. coli biotype I and E. coli O
157 on beef, pork and chicken carcass surfaces

E. coli E. coli 0157

C No. of ]
arcass ©- Of sample biotype I (%) positive (%)

Beef 188 73 (38.8) 12 (6.4)
Pork 240 96 (40.0) 6 (2.5)
Chicken 95 66 (69.5) 1 (L)

Table 2. Isolation rates of E. coli biotype 1 and E. coli O
157 on beef, pork and chicken carcass surfaces
by sampling point

E. coli E. coli 0157

> No. of 1
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Table 3. Seasonal chages of E. coli biotype I and E. coli
0157 positive in beef, pork, and chicken car-
casses

E. coli E. coli O157 E. coli 0157
Carcass Season biotype 1 positive (%) positive/E. coli

(%) biotype I (%)
Sping 31 (388) 3 (38) 331 (9.7)
(N=80)
Beel Gummer 42 (389) 9 83) 942 (21.4)
(N=108)
Spring 19 (47.5) 0 0
(N=40)
Pok Gummer 77 (350) 6 (30) 677 (18)
(N=200)
Chicken Spring 33 (94.3) 0 0
(N=35)
Summer 33 (550) 1(17) 133 ( 3.0)
(N=60)

Beef Table 4. Positive Vero cell effects of E. coli Q157 isolated
Rump 47 18 (38.3) 3 (6.4) from beef, pork and chicken carcasses
Flank 47 20 (42.6) 1(2.1) , , -
Neck 47 21 (44.7) 2 (4.3) Carcass No. of E. C.O'Il 0157 E. colt. .0157: Vt?r.otoxm

Pork sample positive (%) H7 positive (%) positive (%)
Ham 60 26 (43.3) 467 Beef 188 12 (6.4) 2 (1.1) 12 (100.0)
Belly 60 25 (41.7) 1(17) Pork 240 6 (2.5) 0 6 (100.0)
Jowls 60 29 (48.3) 0 Chicken 95 1(L 0 1 (100.0)
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