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Abstract

In order to monitoring the chicken meat hygiene, 165 chicken samples were tested for
contamination agents such as the total bacterial counts, coliform bacterial counts and falling
bacterial counts. The prevalence of level on number of standard plate count(SPC), total
bacterial counts in less than 1030fu/cm’, 10°~10%fuw/er and 10°~10°cfu/crt were 30 samples
(18.2%), 98 samples(59.4%) and 37 samples(22.4%), respectively. The coliform bacterial counts
in less than 10%cfw/er, 10°~10°cfwer and 10°~10%cfw/er were 7 samples(4.2%), 66 samples
(40.096), 92 samples(55.8%), respectively.

The falling bacterial counts in plants were higher 9.1, in summer 84, in fall 7.2 in spring
and 6.7 in winter decreased.
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Table 1. Distribution rate of total bacterial counts
in chicken meat

No of

Range(CFU/cr) sositive (%) Grade”
Less than 10° -
> 10°~10° 30(182)  Excellent
> 10°~10° 98(59.4) Good
> 10°~10° 37(22.4)  Acceptable
More than 10° -
Total 165 (100.0)

* Australian Quarantive and Inspection
service. 1999.

Table 2. Distribution rate of coliform counts in
chicken meat

Range(CFU/cnt) No of positive(%)
Less than 10 -
> 10~10° 7(4.2)
> 10°~10 66(40.0)
> 10°~10 92(56.8)
More than 10° -
Total 165(100.0)

1,001~10,000 9 ellA 923 (55.8%) 2.2 FA}
HAt.

2438 A%t Ao 2 WAEST ZA 2
7} Table 3, 49} Zo] Yeht HACCP A%
< B2 ARGAY] ZA$7F B, Co AGA
H]ste] ot Mg 9@ oiddrt w2
2AEol 842 =4 23 R A5 9
4 gl 499 AYAA Bele vIYE
A= YT AV Y2 ¢ F UATH

Z1el ©A v AE] E coli 0157, L mo-
nocytogenes, S enteritidis, S typhimurium
T2 HAR A EBdA BT S22 YE
st

Adzhiel ojdE 2 =AL

24 e A AHE 2ARP] 98k
AR 371 AGZe Azt =A 2Age]l T=
g Z o5fAdd IE AFE HAR A3 Table
59} o] duk AMore AT AZIRNA
5474, B 2t &Follx] 8270, CAr Aol Al 10.070
2 AR AFEEE 980 9=
7V A Jdestes Agol 672 wA Y
1257 ¢=4

Table 3. Distribution rate of 3 plants of total bacterial counts in chicken meat

No of positive (CFU/cri)

Plants Less than 10° > 10°~10° > 10°~10" > 10°'~10° More than 10°
A - 14 38 3 -
B - 9 31 15 -
C - 7 29 19 -

Total - 30 98 37 -

Table 4. Distribution rate of 3 plants of coliform counts in chicken meat

No of positive (CFU/cxr)

Flants Less than 10 > 10~10° > 10°~10° > 10°~10" More than 10’
A - 7 33 15 -
B - - 18 37 -
C - - 15 40 -
Total - 7 66 9 -
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Table 5. Distribution rates of falling bacterial counts in plants

Plants Average Seasons
Spring Summer Fall Winter
A 54 48 6.4 6.1 44
B 8.2 77 94 86 72
C 100 92 116 104 8.6
Mean 79 7.2 9.1 84 6.7
U oA 5471, B 2d4NA 8271, CHHAel
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