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Abstract

It was conducted to evaluate the microbiological quality on the surface of slaughtered beef
and pork products in Seoul from January 2003 to December 2003. Two hundreds four beefs
and 284 pork carcasses were surveyed on generic E coli, total bacterial count for
microbiological quality, and Salmonella spp as food-borne pathogen.

The prevalence of the excellent or good grade(10' CFU/cm’ in SPC) of beef and pork
carcasses were 99.7% and 97.9%, respectively. The frequency of beef carcasses with less than
10 CFU/cm® of E coli was 1009, while that of pork carcasses was 98.2%. Salmonella spp
was not recovered from all of beef and pork carcasses.
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Table 1. Grading standard based on bacterial count in beef surfaces

No of

Range, CFU"/cm’ Sample % of Total Cumulative % Grade™
< 10° 55 194 194 Excellent
10° - 10° 123 433 62.7 Excellent
10° - 10 105 37.0 99.7 Good
10* - 10° 1 03 100.0 Acceptable
Total 284 100.0 100.0
* CFU : Colony Forming Unit
* : Australian Quarantine and Inspection Service. 1999.
Table 2. Grading standard based on bacterial count in pork surfaces
Range, CFU/cm’ No of % of Total  Cumulative % Grade
’ Sample
< 10° 49 17.2 172 Excellent
10° - 10° 103 36.3 535 * Excellent
10° - 10° 126 44.4 97.9 Good
10° - 10° 6 2.1 100.0 Acceptable
Total 284 100.0 100.0
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Fig 1. Biennial distribution rates of grading
standard based on bacterial count in
meat in Seoul from 1999 to 2003.
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Table 3. Distribution rates of £ cof in beef
surfaces
Range No of 9%
(CFU/em?) samples ?
<10 146 514
10 - 10° 138 48.6
> 102 0 0
Total 225 100.0
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Table 4. Distribution rates of £ cof in pork

surfaces
Range o
(CFU/em?) No of samples %
<10 64 22.5
10 - 102 215 75.7
10* - 10° 5 1.8
Total 225 100.0
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