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ABSTRACT 187476

Generic Model of HACCP System for Small-Scale Pig Slaughter Plant, whose the
capacity is 80-100 carcasses per day, the contamination of some pathogens such as E. coli
0157:H7, Salmonella spp. by using of SDI Rapid Check " and Listeria monocytogenes using
3M Petrifilm " on the surface of 50 carcasses were studied. The study found 60% carcasses
were contaminated of E. coli O157:H7 from the gut rupture during evisceration, but both
Salmonella spp. and Listeria monocytogenes could not be detected in all carcasses. The
contaminations of E.coli O157:H7 in the large intestinal content were investigated by
Conventional Method (ISO TC34/SC9) and SDI Rapid Check' ™. The SDI Rapid Check"™
showed the positive result 36%, while the Conventional Method showed only 8%. This different
results might be due to various kinds of protein in faecal samples, which might interfere double
antibody sandwich reaction of SDI Rapid Check .

The physical, chemical and biological hazards in pig slaughtering process were
analyzed. The significant physical hazard was the adulteration of broken needle after injection
in the carcasses, chemical hazards were some chemical residues such as growth promoters,
antibiotics and beta agonists, and biological hazards were the contamination of Salmonella spp.,
E.coli 0157 :H7 and L. monocytogene, parasites such as Trichinella spiralis, Taenia solium and
Toxoplasma gondii and zoonoses such as Foot and Mouth Disease, Brucellosis and
Tuberculosis. The critical control points were defined in 4 steps, which were Ante Mortem
Inspection, Scalding, Evisceration and Post Mortem Inspection. The CCP Plan was determined
by establishing of monitoring procedures, critical limits, corrective actions of each CCP. The

procedures to verify, whether this HACCP system is correctly working, was then established.





