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Abstract

To ensure the safety of domestic livestock products, the government made it obligatory to
enforce the hazard analysis critical control point(:IACCP) in all domestic slaughterhouses.

Under the HACCP, most of the hazards gererated in slaughterhouses are bio—hazards,
especially pathogenic bacteria. In order to reduce the pathogenic bacteria, critical control point
(CCP) is established and controled in the process of slaughter.

A study was carried out to measure the level of bacterial contamination of swine carcass in
6 slaughterhouses selected. As a result, the aerobic plate counts(cfu/cm®) of all samples was
10°-10 in average, except slaughterhouse C. The level of the aerobic plate counts on the
surface of lower loin in slaughterhouse C was 10" and it was considered that slaughterhouse
C should set the process of manual transport of carcass as the CCP.

Escherichia coli level was the highest in middle line cut surface. Especially, E coli level of
slaughterhouses C and D were about 65~ and 3.0-fold higher than that of other 4
slaughterhouses. Thus, it was considered that the slaughterhouses C and D should set the
process of the entrails treatment as the CCP.

The air contamination was measured at two point in a slaughterhouse. The air contamination
level was 4-13 times higher than that of the standard Japanese slaughterhouses.
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Table 1. Numbers of bacteria on the surface ¢f lower loin

Slaughter Aerobic plate . Total Transfer
E coli . >
house counts coliforms condition
A 13 x 10® 1.0 x 10° 32 x 1¢° Rubber gloves
B 1.0 x 10° 12 x 10° 34 x 10° ”
C 13 x 10° 05 x 10° 24 x 10° Cotton gloves
D 40 x 10 08 x 1¢° 18 x 1¢° Metal rod
E 1.1 X 10° 02 x 10° 04 x 10° "
F 26 x 10° 01 x 10° 06 x 10° Automatic
* cfw/crt
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Table 3. Numbers of bacteria on the surface of

belly
Aerobic
Slaughter =0 E coli  Yotal
house coliforms
counts
A 13x10* 05x10" 1.8x10°
B 43 x 102 02 x 10" 08 x 10°
C 54x 100 03 x10° 1.7 x 10°
D 19x 100 15x10° 55x 10°
E 11 x100 01x10° 05x10°
F 41 x 102 04 x10° 1.0 x 10°
* cfw/cnt
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Table 2. Numbers of bacteria on the surface of collar butt

Slaughter  Aerobic plate

The lowest part

house counts E coli Total coliforms of carcass from the bottom
A 18 x 10* 06 x 10° 16 x 10° 30-50 cm
B 16 x 10° 06 x 10° 18 x 10° "
C 89 x 10? 04 x 10° 1.2 x 10° 50 cm
D 15 x 10° 13 x 10° 37 x 10° 30-50 cm
E 70 X 107 0 0.1 x 10° more than 100 cm
F 33 x 107 0.1 x 10° 04 x 10° "

* cfu/crt
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Table 4. Numbers of bacteria on the cut surface

of middie line
Slaughter  Aerobic E coli ’I“ota]
house plate counts coliforms
A 19 x 10 02x10° 1.0 % 10°
B 48 x10°  05%x10° 18 x 10°
C 14x10° 04 x10° 25x10°
D 18x100 26x10° 75x 10°
E 72 %100 05x10° 06 x 10°
F 22 x 100  12x10° 34 x10°
* cfu/ert
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Table 5. Numbers of bacteria on the surface of
abdominal inner wall

Slaughter  Aerobic Generic Total
house Dplate counts E coli  coliforms

A 6.0 x 10 0 0.1 x 10°
B 11x10° 01x10° 04 % 10°
C 1.3 x 10 0 02 x 10°
D 19 x 100 17x10° 23 x10°
E 30x10° 01x10° 06 x 10°
F 48 x 10" 0 0

* efw/crt
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Table 6. Numbers of bacteria on the skin surface

of swine
Slaughter  Aerobic . Total
E coli .
house plate counts coliforms

A 77 x 10% 55X 102 96 X 10?

B 72 x10° 75 x 10"

* cfu/ert
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Table 7. Aerobic plate counts in slaughter and
refrigerator

Slaughter The first The latter

house  half area half area Reimgerator
A 64" 342 1
B 268 315 13
C 297 320 1
D 548 758 5

* cfu/diameter 8.7cm plate/5 min.

The standards of semi-clean area for
Japanese slaughter : 50 cfu/diameter 9cm
plate /5 min
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