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Abstract

This study describes cross-contamination events that occur in animal food processing. We analyzed the number of Salmo-
nella spp. contamination transferred from pork meat to workers' hands (wearing polyethylene gloves; PG, cotton gloves; CG,
and bare hands), cutting boards and knives, and vice versa. Transfer rate of CG 38.80% was higher than that of PG 3.11%
and bare hands 1.35%. In particular, when wearing CG, the transfer rate from the CG to bare hands with CG was 0.07%.
Also, the range of transfer rates from the contaminated pork meat to cutting board and knife was 0.20-1.99%. In contrast,
the transfer rates from the worker's hands (with PG/CG and bare hands) to cutting board, knife, and pork meat ranged from
0.0015-0.21%. There was a lower transfer rate from workers’ hands than from pork meat. These findings indicate that the
use of PG compared with CG could effectively reduce or prevent the cross-contamination and provide important informa-
tion concerning the consecutive transfer of Salmonella spp. during food processing.
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Fig. 1. The experimental design for the transfer rate of Sal-
monella spp. from pork meat to workers' hands
(wearing polyethylene glove, cotton glove, and bare
hand), cutting board and knife (A), from workers'
hands (wearing polyethylene glove, cotton glove, and
bare hand) to perk meat, cutting board and knife (B)
in perk cutting processing.
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Table 1. The transfer rate of Salmonella spp. from pork meat to workers' hand (wearing polyethylene glove, cotton glove, and

bare hand), cutting board and knife in pork cutting processing (Log CFU/cm?)
Contamination source Transfer destination
Workers’ grou itial i Workers' hand
group Initial inoculated Cutting board Knife
to pork meats PG CG Bare hands
. 6.21 0.00 5.94 5.01
Wearing PG 712 G117 - (0.00y*C (1.66)>* (0.20)*®
. 7.25 448 591 5.96
Wearing CG 766 ) (38.80)" 0.07)*® (1.79)4 (1.99)24
5.90 6.07 5.95
Bare hands 777 - - (1.35)%4 (L97)1» (1.50)>*

PG: polyethylene glove, CG: cotton glove

*( ): transfer rate (%). Different upper numbers (1, 2, 3) within columns and letters (A, B, C) within rows indicate a significant difference

in transfer rate (p < 0.05)

Table 2. The transfer rate of Salmonella spp. from workers’ hands (wearing polyethylene glove, cotton glove, and bare hand) to

pork meat, cutting board and knife in pork cutting processing (Log CFU/cm?)
Contamination source Transfer destination
Workers' grou itial i

srotp Itrcl)ltii)lriz;?ltls:g Cutting board Knife Pork meat

. 5.47 5.15

Wearing PG (0.02)A (0.44)4 (0.21)*4

. 3.00 3.12 3.89
Wearing CG 782 (0.0015)%8 (0.0020)>8 (0.0118)'€

Bare hands 3.00 3.00 4.08
(0.0015)*B (0.0015)>B (0.0181)"8

PG: polyethylene glove, CG: cotton glove

*(): transfer rate (%), Different upper numbers (1, 2, 3) within columns and letters (A, B, C) within rows indicate a significant difference

in transfer rate (p < 0.05)
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