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Survey of bacterial contamination of chicken meat
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Abstract

In order to monitoring the chicken meat hygiene, 165 chicken samples were tested for
contarination agents such as the total bacterial counts, coliform bacterial counts and failing
bacterial counts. The prevalence of level on number of standard plate count, total bacterial
counts in less than 10°cfu/er, 10°~10"cfu/cr’ and 10°-10° cfu/c’ was 30 samples(18.2%), 98
samples(59.4%) and 37 samples(22.4%6), respectively. The coliform bacterial counts in less than
10° cfu/ef, 10°~10° cfw/er’ and 10°~10*cfu/on’ was 7 samples(4.2%), 66 samples(40.0%), 92

samples(55.8%6), respectively.

The falling bacterial counts in plants was higher 9.1 in summer, 84 in fall, 7.2 in spring and

6.7 in winter, in order.
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Table 1. Distribution rate of total bacterial counts
in chicken meat

No of

Range(CFU/cr) Dositive(%6) Grade®
Less than 10° -
> 10°P~10° 30(182)  Excellent
> 10°~10° 98(59.4) Good
> 10°~10° 37(224)  Acceptable
More than 10° -
Total 165(100)

* Australian Quarantive and Inspection
Service. 1999.

Table 2. Distribution rate of coliform counts in

chicken meat
Range(cfu/cut) No of positive(%)
Less than 10 -
> 10~10° 7(4.2)
> 10°~10° 66(40.0)
> 10°~10° 92(55.8)
More than 10* -
Total ‘ 165(100.0)
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Table 3. Distribution rate of 3 plants of total bacterial counts in chicken meat

No of positive(cfu/cr)

Plants

Less than 10° > 10°~10° > 10°~10° > 10'~10° More thanl(’
A - 14 38 3 -
B - 9 31 15 -
C - 7 29 19 -
Total - 30 9% 37 -

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

No of positive(cfu/cr)

Plants Less than 10 > 10~10° > 102~10° > 10°~10" More than 10°
A ~ 7 33 15 -
B - - 18 37 -
C - - 15 40 -

Total - 7 66 92 -
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Table 5. Distribution rates of falling bacterial counts in plants

Seasons
Plants - - Mean
Spring Summer Fall Winter
A 48 6.4 6.1 44 5.4
B 71 94 86 7.2 82
C 92 11.6 104 8.6 100
Average 72 91 84 6.7 79
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