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Abstract

This study was carried out to evaluate the microbiological quality of beef carcasses at different slaughtering
process in large (>100 cattle/day) and small (<30 cattle/day) scale slaughtering houses. Swabbing method was
used to analyze the incidence of microorganisms on brisket surface of beef carcasses in each process of after
dehiding, after evisceration, before and final wash, and in cold room. In winter time, large scale slaughterhouse
showed lower incidence of aerobic microorganisms (10°~~-102 CFU/cmz) than those of small scale slaughterhouse
(10'~10° CFU/cmz) during the slaughtering process of after dehiding, evisceration and before final wash., But
samples from carcasses after final wash and in cold room storage showed no difference in aerobic cell counts
between large and small scale slaughterhouse. In spring time, samples showed higher incidence of
microorganisms by the log scale 1 than those of winter time in both of small and large scale slaughterhouse.
After final wash, different sampling place in carcass such as rump, flank, brisket showed the different washing
effect in both of small and large scale slaughterhouse. After final wash, samples from rump showed lower
aerobic cell counts, but samples from flank and brisket showed higher aerobic cell counts than samples from

each site before final wash.
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Table 1. Occurrence of microorganisms during the slaughtering process of cattle at large scale slaughterhouse in winter time"

(CFU/em?)
Cell counts Aerobic counts

Slaughtering E. coli Coliform yeasts/molds
processz) 3M Petrifilm spc? ,

After dehiding 8.3x10° 7.3x10° ND? ND ND

After evisceration 9.0x10" 1.1x1¢" ND ND ND

Before final wash 3.3x107 3.2x107 ND 0.2x10° ND

After final wash 2.4x107 3.1x10° ND 0.1x10’ ND

Cold storage 24 hrs 1.7x10' 2.5x10' ND ND ND

Cold storage 48 hrs 1.7x10° 2.7x10? ND 0.2x10° ND

D Mean value of two large scale slaughterhouse of two times and of two different cattle.

2 Swabbing sample on brisket.
% Standard plate count agar media.
“ Non-detection.

Table 2. Occurrence of microorganisms during the slaughtering process of cattle at small scale slaughterhouse in winter time"

(CFU/em®)
Cell counts Aerobic counts

Slaughtering E. coli Coliform Yeasts/molds
processz) 3M petrifilm spc?

After dehiding 72x10° 5.9x10° ND* 0.2x10° ND

After evisceration 2.1x10° 3.0x10° ND ND ND

Before final wash 49x10° 5.1x10° " ND ND ND

After final wash 1.7x10° 6.1x10° ND ND ND

Cold storage 24 hrs 2.6x10' 1.5x10" ND ND ND

Y Mean value of two small scale slaughterhouse of two times and of two different cattie.

? Swabbing sample on brisket.
?) Standard plate count agar media.
9 Non-detection.
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Table 3. Occurrence of microorganisms on exposed plates
at slaughterhouse in winter time"
(CFU/diameter 8.7 cm/5 min)

Detected
Sl terh Sampli 1 . .
aughterhouse ampling place microorganisms
Process room 74.2
Large scale
Cold room 0.3
Process room 199.0
Small scale
Cold room 1.2

" Colony forming unit/8.7 cn diameter plate for 5 min exposure.
Mean value of two slaughterhouses and of two times.
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Fig. 1. Effect of final wash process on the decrease of

aerobic counts at large scale slaughterhouse in
spring time".
" Mean value of two large scale slaughterhouse, of two times
and two different cattle.

** Standard plate count.
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Table 4. Occurrence of microorganisms during the slaughtering process of cattle at large scale slaughterhouse in spring time"

(CFU/em®)

Slaughtering el couns Acroblc counts E. coli Coliform
processz) 3M Petrifilm SpC?

After dehiding 3.65x10' 1.58x10' NDY ND
After evisceration 2.06x10' 1.97x10" ND ND
Before final wash (rump) 3.88x10° 3.41x10° ND 2.31x10
Before final wash (flank) 7.30x10' 8.61x10 ND ND
Before final wash (brisket) 2.37x10' 2.27x10" ND ND
After final wash (rump) 1.12x10° 9.02x10° ND 3.25x10°
After final wash (flank) 1.41x10° 1.31x10° ND 3.57x10°
After final wash (brisket) 1.99x10° 1.74x10° ND 3.44x10°
Cold storage 24 hrs 5.03x10' 5.21x10" ND 1.20x10"

Y Mean value of two large scale slaughterhouse of two times and of two different cattle,

2 Swabbing sample on brisket.
% Standard plate count agar media.
' Non-detection.
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Table 5. Occurrence of microorganisms during the slaughtering process of cattle at small scale slaughterhouse in spring

time” (CFU/cmz)
Cell counts Aerobic

Slaughtering E. coli Coliform
process” 3M petrifilm spc?

After dehiding 1.16x10° 1.29x10° NDY 0.63x10°
After evisceration 1.50%10° 1.60x10° ND 1.25x10°
Before final wash (rump) 127x10° 9.74x10° ND 0.13x1¢°
Before final wash (flank) 1.34x10° 1.07x10° ND 0.50x10°
Before final wash (brisket) 8.69x10 1.46x10° ND 0.13x10°
After final wash (rump) 6.34x10> 5.11x107 ND ND
After final wash (flank) 5.14x10° 2.91x10° ND 1.00x10°
After final wash (brisket) 5.69x10° 5.01x10° ND 0.88x1¢°
Cold storage 24 hrs 2.52x10° 2.35%10° ND ND .

" Mean value of two small scale slaughterhouse of two times and of two different cattle.

2 Swabbing sample on brisket.
¥ Standard plate count agar media.
“ Non-detection.
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Fig. 2. Effect of final wash process on the decrease of
aerobic counts at small scale slaughterhouse in
spring time".

D Mean value of two small scale slaughterhouse, two times and

two different cattle.

** Standard plate count.
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Table 6. The occurrence of microorganisms on exposed
plates at slaughterhouse in spring time"
(CFU/diameter 8.7 c/5 min)

. Detected
Slaughterhouse Sampling place microorganisms

Process room 96.5
Large scale

Cold room 1.6

Process room 158.0
Small scale

Cold room 1.5

b Colony forming unit/8.7 cm diameter plate for 5 min exposure.
Mean value of two slaughterhouses and of two times.
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