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Jeong-Ho Heo, Yeong-Ho Park, Jeong-Hyen Koo, Myung-Hee Cho,
Joo-Hong Lee, Sam-Kyu Rim

Sourthern-branch of Kyongnam Llvestock Promation Institute, Tongyoung, Korea

Abstract

To get the information of sanitary develoment of beef and pork, we get the result of environmen-
tal specimens(slaughter house floors, sewage, etc) in laboratory.

1. After examination of bacterial infection on after-bleeding, after-dismemberment and final
products at each stage of cattle slaughter process, we got log 3.80~7.48cfu/ct of aerobic plate
counts and log 2.60~5.23cfu/cti of coliform counts or so from the carcasses after bleeding, but
these count levels went down little bit after dismemberment but as we continued study to the
final products, the count levels kept sililar in mumbers.

2. At the slaughter process of pigs, the aerobic plate counts and the coliform counts reached
such high levels of log 5.59~8.80cfu/cni and log 3.31~5.67cfu/cm, respectively, after bleeding,
in general, these count diminished in a big way after scalding, but they increased just little bit
from dismemberment to final products. And there were few differences in the contamination
levels on the final products no matter what seasonal contaminations after bleeding.

3. Test revealed very low levels of cell counts both on the aerobic plate counts of washing
water and in the coliform counts, the former was log 1.00~2.69cfu/cii and the later was log
3.30~5.67cfu/cm, but the contamination levels on the beds of transfering vehicles for carcasses
were very high as followes : the aerobic counts was log 4.23~7.20cfu/cni and coliform counts
was log 2.86~5.20cfu/cni.

4. Study showed the aeroboc plate counts and the coliform counts get to the highest levels
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in summer, the second highest one is in fall, the third in spring, lowest in winter. Resulting
from the test results proven above we reached this kind of conclusion the bacterial contaminations
on eatable carcasses were upto hygienic treatment of carcasses and cleaniness of transfering
vehicles at the final stop of slaughter processes rather than upto at any stage of slaughter processes.
Therefore we have got to establish alternatives immediately to develo sanitary quality of meat

and pork.
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Table 1. Means of bacterial counts of cattle
carcasses from different stage of
slaughter process

Means log cfu/cr

Season After . After Final
. dismembe
bleeding product
rment
Aeroboc

plate count
Autumn 5.00 3.88 4.00

Winter 3.60 2.18 4.00

Spring 578 3.81 5.28
Summer 748 5.81 6.58
Aeroboc

plate count
Autumn 340 1.90 3.20
Winter 2.60 1.81 2.90
Spring 4.59 3.04 5.08
Summer 523 4.18 5.36

Table 2. Means of bacterial counts of pig ca-
rcasses from different stage of slau-
ghter process

Means log cfu/cat

Season  After  After €T Final
dismem-
bleeding scalding product
berment

Aeroboc
plate count

Autumn 7.15 4.96 4,68 511
Winter 5.59 443 5.46 546
Spring 7.72 5.76 540 5.83

Summer  8.08 545 5.70 595

Aeroboc
plate count

Autumn 518 242 3.89 423
Winter 3.30 246 2.83 340
Spring 553 3.20 415 4.20

Summer  5.67 3.15 3.94 4.36

Ingram»} Robert¥d]] 2]3}H &5 9218 9]
A5 3714 BEFE 10°~10cfu/on, AL Al
4= 10%cfu/cnl ©]3}, coliform 10'cfu/emt 432
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Table 3. Means of bacterial counts from em-
vironmental specimens at slaugh-
ter

Means log cfu/ci

Slaughter Floor of
house
floor

Season Washing Scalding

water  water vehicles

Aeroboc
plate count

Autumn 194 3.20 6.15 5.38
Winter 142 3.85 5.38 423
Spring 1.00 367 6.28 515

Summer  2.69 4.00 7.72 7.20

Aeroboc

plate count

Autumn 132 1.00 497 351
Winter 0.00 0.00 3.30 2.86
Spring 048 0.00 3.83 4.67

Summer  1.52 0.00 485 5.20
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