Korean J Vet Serv(2002) 25(1) : 9~14

&¢Iz =4 249 v|AE 29E H WYY vidE HA

e Qg5 209, o|¥F, olHE

AN EEEA A FAH AT
(= 2001 12. 14, AL 2002. 2. 18)

Survey of microbiological quality and detection of pathogenic
microorganisms on the surface of slaughted beef
and pork products

In-Taek Ra', Hong-Gyu Rhim, Mi-Yeong Jo,
Yang-Soo Lee, Byung-Dong Lee

Seoul Metropolitan Health & Environment Research Institute, Seoul, 137-130, Korea
(Received 14 December 2001, accepted in revised from 18 February 2002)

Abstract

This survey was conducted to evaluate the microbiological quality and to detect of
pathogenic microorganisms on the surface of slaughtered beef and pork products in two
abattoirs located in Seoul from January 2001 through December 2001. Two hundred and
twenty-five beef and 215 hog were surveyed for microbiological quality and 630 beef and 625
hog were detected for pathogenic microorgainsms.

1. The prevalence level on number of standard plate count(SPC) less than 10* cfu/crf in beef
and hog were 89.8% and 90.7%, respectively.

2. Escherichia coli less than 10°cfw/crf in beef and less than 10°cfu/cr in hog were 98.2%
and 99% '

3. E coli O157:-H7 was recovered from 2 beef carcasses(0.32%), and Staphylococcus aureus
from 12 pork carcasses(1.90%), Listeria monocytogenes from 1 beef and 4 pork carcasses
(0.15%, 0.64%) and Clostridium perfringens from 14 beef and 11 pork carcasses(2.22%, 1.76%),
respectively.
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Table 1. Grading standard based on the bacterial counts in beef surfaces

No of

Grade Range (cfu/crf) sample % of total Cumulative %

Excellent <1 0 0 0
1-10 0 0 0

11-100 55 244 244
101-1,000 107 476 72

Good 1,001-10,000 40 17.8 89.8
Acceptable 10,001-100,000 23 10.2 100
Undesirable 100,001-1,000,000 0 0 0
1,000,001-10,000,000 0 0 0

>10,000,000
Total 225 100.0

Table 2. Grading standard based on the bacterial counts in pork surfaces

Grade Range (cfu/cr) SI:;I;’Ife % of total  Cumulative %

Excellent <1 0 0 0
1-10 0 0 0

11-100 41 190 19.0

101-1,000 107 498 68.8

Good 1,001-10,000 47 219 0.7
Acceptable 10,001-100,000 20 93 100
" Undesirable 100,001-1,000,000 0 0 0
1,000,001-10,000,000 0 0 0

>10,000,000
Total 215 100.0
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Table 3. Distribution rates of E cofi in slaughted
beef surfaces

Range (cfu/c’) No of positive %

1-10 165 733
>10-10° 56 24.9
>10%-10° 2 0.9
>10°-10" 2 0.9

Over than 10

Total 225 100.0
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% 1,100cfu the] 17(05%)°] A& Aot
(Table 4).

Table 4. Distribution rates of £ coli in slaughted
pork surfaces

Range (cfu/ar’) No of positive %

1-10 100 465
>10-10° 83 386
>10%-10° 30 139
>10°-10" 1 05

Over than 10* 1 05

Total 215 100.0
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Table 5. Identification of pathogenic microor-
ganism in pork and beef surfaces

No of *
tested Ec Lm Sa Cp

Beef 630 2 1 0 14
Pork 625 0 4 12/3 11
Total 1,255 2 5 123 25
‘Ec:E coli OI57H7, Lm:L mono-
cytogenes, Sa: S aureus/ enterotoxin, Cp :
Cl perfringens
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