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ABSTRACT 187708

The Total Aerobic Counts (TAC), Coliforms and Escherichia coli Counts of a
slaughtering process in a standard small pig slaughterhouse were studied by swabbing of knives
for sticking, dchairing. head removing, eviscerating and splitting, and carcass holding hook,
surfaces of carcasses after scalding, splitting and sticking wound, and sampling of scalding water
in 20 carcasses. The samples were 8 times collected. The hands of eviscerating and splitting
employee were swabted in each hour for 4 h. The samples were examined for TAC, Coliforms
and E. coli counts using 3M Petrifilm’" Aerobic Count Plate and 3M Petrifilm" E. coli/coliform
count Plate, incubated at 35°C for 48 h. The study found the TAC of of the knives for sticking,
dehairing, head removing, eviscerating, splitting and carcass holding hook were 2.4,3.2,2.7,2.8,
2.5 and 3.2 log cfu/em’ respectively , the Coliform counts were 0.1, 0.6, 1.0, 0.9, 0.7 and 0.6 log
cfwem’ respectively, while the E. coli counts were < 1 log cfu/ cm’. The TAC, Coliforms and E.
coli on the worker’s hands for eviscerating and splitting were among 4.3 -4.3,1.2-2.1 and 1.1 -
1.9 log cfu/em’ respectively. The TAC contamination on carcass surfaces after scalding, splitting
and sticking wound were 3.1, 2.7 and 2.8 log cfu/cm’, Coliform counts were 0.3, 1.2 and 0.9 log
cfwem® and E. coli counts were 0.1, 1.1 and 0.8 log cfu/em’ respectively. The TAC, Coliforms
and E. coli counts of scalding water were 6.6, 0.1 and 0.1 log cfu/cmz, which the TAC were
significantly increased relating to the number of carcasses (P<0.05). Also the trend of TAC oﬁ
scalded carcass surface was increased relating to the number of carcasses too.

The microbiological contamination in a pig slaughtering process could be controlled by

cleaning and pasteurizing of the equipments in the > 82 °C hot water before using to the next

carcass. The temperature of scalding water should not lower than 60 °C and drained half in each

10 of carcass scalding. The splitting carcasses should be sprayed with clean water.





