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Abstract

Major hazards existed in slaughterhouse are pathogenic microorganisms originated from
intestinal microflora of slaughtered animals. This study was intended for the .identification of
microbial contamination sources during pork slaughtering in small plants. Total aerobic
bacteria, Coliform group, Salmonella spp, Listeria monocytogenes, and Campylobacter
jejuni/coli were isolated from the surface sample of pork carcasses. Contamination level
among different sampling points of ham, belly and neck did not showed statistical differences.
Therefore, the mixed sampling from belly and neck of carcass could be effective for
microbiological monitoring. Isolation rates of pathogenic microorganisms showed Salmonella
spp 20.9%, Listeria monocytogenes 105%, and Campylobacter jejuni/coli 81% from 296
sampling points. High prevalence rate of Salmonella spp indicated that the contamination of
intestinal microflora occurred due to unsanitary processing control, which required HACCP
system in small plants. It was recommended that the prerequisite program should be a key
factor for a successful HACCP system implementation especially in small size slaughterhouse.
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ZF ol¥3t & nutrient agarolA 36°C, 24A|13
s FslA Tt TSI agar @ LI agarollA] o
H 53 ¥ AsE AldE AAstdch

Listeria monocytogenes : UVM brothell Al 30
CAAA 24A12¢ FT38kaL, Oxford agarell A 37
C, 24~40A13t 8l ¥, tryptose phosphate
agardll HE3sP] 37C 24213 ik &

Ae EAAQ colonyE Gram G4, catalase
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S4ute, a2la API Listeria® #9138t ch
Campylobacter  jejuni/coli - Campy Brucella
agar(Camp-BAP)oll =23l GasPackolA] 42
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£ ddujA|o] HF3}3 nalidixic acid test$}

Table 1. Prevalence of selected microorganisms on different sampling sites of pork carcass surfaces

Sampling points

Abdominal

Ham Belly Neck ) Total
cavity

Microorganisms N=74 N=74 N=74 N=74 N=296
Salmonella spp 20 (27.0) 19 (25.7) 18 (24.3) 5 ( 6.8) 62 (20.9)
Listeria monocytogenes 4 ( 54) 13 (17.6) 11 (14.9) 3(41) 31 (105)
Campylobacter jejuni/coli 10 (13.5) 4 (54) 6 (81) 4 ( 54) 24 (81)
SPC (Logi, Mean=*SD) 31+1.1° 31+1.2° 34+11° 22+12 30x1.2
Coliform group 1.1+09° 1.0£09°  14+09° 1.0+09 1.1+09

(Logi, Mean*SD)

b No significant differences in each row(p>0.05).

(%)

Table 2. Prevalence of selected microorganisms in pork carcass surfaces according to the con-
tamination level of distribution of total aerobic bacteria and coliform group

Positive rate (26)

ctw/at | n (6) Salmonella spp %&%gr monléwc;tecg;nes

~ 10 9 (33 0 0 0

~ 10° 59 (21.4) 2 (32 0 3(97

~10° 81 (29.3) 15 (24.2) 11 (45.8) 7 (226)

s 10* 71 (57 22 (355) 4 (16.7) 8 (258) .
~ 10° 37 (134) 17 (27.4) 6 (25.0) 8 (25.8)

~ 10° 18 (65) 6 (97 3 (125) 4 (12.9)

~ 10’ 1 (04 0 0 1(32

Total 276 (100.0) 62 (100.0) 24 (100.0) 31 (100.0)

~ 10 145  (525) 14 (22.0) 5 (20.8) 8 (25.8)
Coliform. ™ 107 80 (290 27 (435) 10 (435) 15 (48.4)
gromp 10° 47 (170) 19 (305) 8 (333) 8 (258)
~ 10° 4 (14 2 (32 1 4.2 0

Total 276 (100.0) 62 (100.0) 24 (100.0) 31 (100.0)
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Table 3. Seasonal changes of microbial contamination on pork carcass surfaces

Microorganisms Spring Summer
N=76 (%) N=220 (%)
Salmonella spp 12 (158) 50 (22.7)°
Listeria monocytogenes 1(13)° 30 (136)°
Campylobacter jejuni/coli 3039 21 (95)°
SPC 26+11° 3112
Coliform group (Logio, Mean=*SD) 09+08 12+09

*Each individual row showed significantly differences (p>0.05).

Table 4. Microbial variation of carcass surfaces by total aerobic bacteria and coliform group during pork

slaughtering
Carcass (%)
Slaughterhouse A (n=18) Slaughterhouse B (n=18)

cfu/et After After After After After After

. . . final .. . ] final
polishing evisceration washing polishing evisceration washing
~ 10 0 0 0 0 0 0
~ 10° 0 0 4(222 0 3367 4222
~ 10° 1(56) 10 (%66) 8 (444 3167 23111 2 (1L1)
SpC ~ 10 5(27.8)  4(22) 4(222) 4(222) 6 (333) 8 (444)
~ 10° 12 (66.7)  4(222) 23ALD 2 1L 4222 3 U167
~ 10° 0 0 0 6(333) 30167 1(586)
~ 10’ 0 0 0 3167 0 0
Logiw Mean+SD  41+03  32+04 29+07 4608 37+12 33%*l1
~ 10 14 (778) 16 (839) 14 (77.8) 9 (50.0) 9 (50.0) 4 (22.2)
‘ ~ 10° 4(222) 1(56) 4(2R2) 5278 7389 11 (6L1)
Coliform ~10° 0  1(56 0 4222 1(56 3167)
group ~ 10’ 0 0 0 0 1(58 0
Logiw Mean+SD  08*05  06+04 07+05 12+08  12+09 14+08

hippurate hydrolysis test® &<lstgth

2 I

HR=H FolY o|dE 2P Ale)

=X F9E 2 9% AolE AR A3 At
A ez 480A v 2%, F5, A

3799 edxE SAACE Fold Aol gl
A3 (p>0.05), 872 o} & 9o vlaiA A
Ao QE=7l I3t HYA vPEL Ko
H odFFo 4B E FE U HA
A9 vYE edxE dvHTE 10¥%fwer,
HWAFZL 10" cfu/er $FolQT, HYA 0|4
B2 Salmonella spp 20.9%, Listeria mono-
coytogenes 105%, Campylobacter jejuni/coli
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