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Risk factors of foot and mouth disease virus (FMDV) and pathogen contamination on pork in
slaughtering and cutting process was studied into two parts ; part I was FMDV contamination and part II
was pathogen contamination. Growing finishing pigs came from farms in 9 provinces; Lopburi,
Nakornrachasrima, Khonkean, Nakomsawan, Petchaboon, Khompaepetch, Kachanaburi,
Nakornprathom and Rachaburi, all farms were out of FMDV free zone. Pig slaughterhouse is Betagro
SafetyMeat Packing Ltd. (BSM) , located in Panutnikom amphor, Lopburi province.

The experiments in part I were conducted throughout the year in three seasons; first period
(Nov.2006 — Feb.2007 ; winter), second period (Mar. 2007 — Jun. 2007; summer), third period (Jul.
2007- Oct.2007 ; raining season). Every pig-loaded truck , 27 pigs were randomized for samples
collection with total number of 671 pigs. The studies of FMDYV risk factors were demonstrated in 3
aspects : 1). route surveys, questionnaire and interview drivers for farms to slaughterhouse in order to
evaluate the risk factors of FMDV contamination during transportation 2) FMD-like symptoms
observation on pigs before being slaughtered 3) ELISA testing for FMDV non-structure protein in
blood with ELISA kit from Cedi-Diagnostics B.V. and RNA of FMDYV detection using realtime RT-
PCR from samples collected during slaughtering process included swab samples from each pig-loaded
truck, blood, esophageal fluid, lymph node, muscle samples before chilling and at cutting table. The
surveys and questionnaire results revealed that the most  farthest farm (from farm to slaughterhouse)
was 250km. in Rachaburi province and the nearest was 70.7 km. in Nakornrachasrima. Cattle nearby
pig farms was the most risk factor for FMDV contamination, while pig-loaded truck that drove pass \
others pig farms was considered to be the next factor. The percentage of pigs with FMD-like symptoms
found, was highest in the first period at 25.92% found 1 in 9 farm. Whereas in second period FMD-like
symptoms was found from 5 in 9 farm with highest at 14.81%, meanwhile the third period no symptom
was observed. Detected symptoms showed on pigs were erosion and swollen of feet, lameness, with
blanching of skin around coronary bands and blisters on ankles. On the contrary, results from ELISA
test and realtime RT- PCR in every test samples obtained all negative results { no contamination).

The contamination of Salmonella spp. in slaughtering and cutting processed of an international
standard pig abattéir, whose capacity was 140 pigs/hour, were studied. The results found that the pig

transport trucks were the most contaminated with 50% positive, their serovars were S. Kedougou, S.
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Panama, S. Rissen and S. Give. The contamination of lairage pens before and after pig holding were
16.66% of S. Anatum and S. Derby, and 58.33% of S. Panama, S. Weltevreden and S. Give.

The trend of Salmonella contamination in each step of slaughtering process was decreasing. On
pig carcass surface before scalding found 22.22% of S. Stanley, S. Anatum and S. Kedougou, which
might contaminated ﬁ-om the transport trucks and lairages. The sticking wound could not found
Salmonella spp., while the carcasses after scalding in warm water at 60 _ 63°C for 2.15 minutes, were
11.11% positive and after sienging at 1000°C the contamination was reduced to 8.33%. The results
indicated that high temperature of scalding and sienging process could destroy Salmonella spp. on the
~ surface of carcass, thus the temperature of scalding water should be controlled at 60 °C and circulated
water in the scalding tank. After splitting and eviscerating, Salmonella contamination on carcasses was
slightly increasing to 13.89%, although anus plugging before removing of abdominal organs in order to
avoid contamination. The rectal content found 41.67% positive, whose serovars were S. Stanley, S.
Anatum and S. Kedougou, which were also found on the carcasses before scalding. The results indicated
that Salmonella spp. on carcasses after splitting and eviscerating might be transfered from uncleaned
splitting saw. But Salmonella spp. could not be found on the carcass surface after water spraying and
chilling at 0-4°C for 24 hours and also cut meat samples.

In pork cutting processed, Salmonella spp. was not found on cut meats, personal hands, cutting
knives and tables before operation but was found on 1.67% of personal hands, 8.33% of cutting knives
and 8.33% tables after 1 hour operation. The found serovars in the cutting equipments were S.
Kedougou and S. Derby, which were not found in the intestinal content, Hence the personal hands and
cutting equipments have to be cleaned and disinfected every 1 hour to reduce Salmonella contaminatiqn

risk on produced pork.





