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Abstract

Bacteria on the surface of the meat monitored to investigate the relationships between
microbiological quality and some environmental factors in slaughter process of pigs. Total
bacterial cell count of 10" CFU/crl and over on the surface of pork body were detected
from all tested(239 pigs} at the preceding slaughter. In the body surface of the skin-peeled
pigs, distribution rates of total bacterial cell count of less than 107 as excellent grade,
10°~10" as good grade, 10*~10* as acceptable grade and over than 10° CFUfcrd as
undesirable grade were 46.9%, 31.8%, 15.1% and 6.2%, respectively. In the abdominal cavity
after extraction of internal organs, distribution rates of total bacterial cell count of excellent
grade, good grade, acceptable grade and undesirable grade were 53.1%, 31.0%, 12.1% and
13.8%, respectively. Escherichia coli of 10° CFU/al and over on the surface of pork body
were detected from all tested(230 pigs) at the preceding slaughter. In the body surface
of the skin-peeled pigs, distribution rates of E eoff of less than 10°, »10'~107, }10°~107
and over than 10° CFU/cd were 410%, 41.9%, 15.0% and 2.1%, respectively. In the
abdominal cavity after extraction of internal organs, distribution rates of E coli of Jess
than 10°, 10"~10% 310°~10" and over than 107 CFU/cd were 45.2%, 40.2%, 9.2% and
34%, respectively. Two strams of Salmonella derby were isolated in abdominal cavity.
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Table 1. Distribution rates of total bactaral cell count the precading slaughtered in pork

body surface
Renge(CFL/c ) Mo of positive(%) Cumulative % Grade
Over than 10* 239( 100.0) 100.0 Undegidrable

Table 2. Distribufion rates of tolal bacterial cell count the slaughlered in pork body surface

Range{ CFU/cal) No of positive(%) Cumulative % Grade
Less than 107 112(46.9) 46.9 Excellent
107 ~104 76(31.8) TAT Good
104~10" 36(15.1) 938 Acceptable
Over than 10* 15( 6.2) 100.0 Undesidrable

Tabde 3, Distribution rates of total bacterial cell count the slaughtered in pork abdomial cavity

Ringe(CFU/ca) No of positivel %) Cumulative % Grade
Less than 107 127(53.13 53.1 Excellent
»10%~10* 74(31.0) B4.1 Good
210*~10° 29(12.1) 96.2 Acceptable
Owver than 10* 9( 38) 100.0 Undesidrable
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Table 4. Distibution rates of £ coff count the preceding slaughtered in pork body surface

Range( CFU/ou}

Mo of positive %

Ower than 10°

239 100.0

Table 5. Distribution rales of E colf count slaughtered in pork body surface

Range{ CFU o) Mo of positive _ .
1~10 oR 41.0

¥ 10~10° 100 419

» 10°~10? 36 15.0

» 10*~10% 5 21

Table & Distrbution rates of E coli count the slaughtered in pork abdomial caiby

Range{ CFU/cdl) No of positive %
1-10 1048 45,2

} 10~-10% 4% 40.2
» 10°~—10" .o 8.2

» 10°~1p4 B 34
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