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Abstract

The growth of bacteria on the surface of the meat was monitored to investigate the
relationships between microbiological quality and some environmental factors such as the
chilling temperature, alcohol spraying, and transport in slaughter process of pigs. The
temperature changes of the surface and inner part of pork carcass were monitored with
GreenTrack™ system during the process of chilling and transport. Of the 100 pigs tested, the
prevalence of level on number of standard plate count (SPC) less than 10 CFU/cm’ and
Escherichia coli less than 10° CFU/cm® in pig were 82% and 80%, respectively. Surface
bacterial numbers are decreased in the course of chilling process of the carcass. Alcohol spray
process before packing meat also could decrease the surface bacterial count. In conclusion,
this study could be overemphasized the importance of relationship between microbiological
quality and refrigerating temperature in the process of refrigeration and cutting.
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Table 1. Distribution rates of total bacterial cell
count in pork

No of -~ muta-
Range(CFU/crf) positive . Grade®
tive %
(%)
Less than 1 0 0
1-10 0 0
S1-10° 10000) 100  Cxeellent
>10-10°  42(420) 520
>10°-10" 303000 820 Good
>10-10° 101000 920  Acceptable
>10°-10° 8(80) 1000
>10%-107 0 Undesirable
Over than 10’ 0
100
Total (100.0)

* . Australian Quarantine and Inspection ser-
vice. 1999.

~1009] H7F 40.0%, 101~1,0002] ¥EA7t
16.0%, 1,001 ~10,0009] B A7} 4%2 ZALE A
o FYEE =& HAARATIEY 10,000
CFUE 233 7% it Hd4ndES
S enteritidis, S typhimurium, E coli O157:
H7, L monocytogenes 5 4%l sty z}z}
100738 AEE HAIG 23 25 g2 ¢
1237e=4

Table 2. Distribution rates of £ colf count in pork

Range (CFU/crt)  No of positive %
Less than 3 8 80
1-10 32 320
>10-10° 40 40.0
>10%-10° 16 16.0
>10*-10° 4 40

Over than 10" 0 0
Total 100 100.0
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Fig. 1. Changes of temperature and surface
bacterial counts of carcass according to
ambient temperature during the process
of refrigeration and cutting.
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Table 3. Distribution rates of total bacterial cells, £ cofi and falling bacterial cell count in plants

Plants
Items B C

Total bacterial cells(CFU/cr)

P 4,400 6,800 7400

I 310 1,100 970
E coli (CFU/cr)

I 21 17

m° 3 4
Falling bacterial cells(30 min) 39 33

a: After 3 part cut, b: Before packing
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