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The Effect of Washing and Packing of the Sacrificial Meat
on the Level of Microbial Contamination

Ghassan Altabari and Salah A. AL-Shami

College of Veterinary Medicine, King Faisal University
AlL-Hasa, Saudi Arabia

Abstract :

The aim of this study is to show the result of clean water washing of sacrificial
meat in reducing bacterial contamination of the meat which could take place
during preliminary stage of slaughter, dressing and evisceration.

Bacterial swabs were taken from the surface of the carcasses before and after
washing and additionally from the fabric bags used in packing these carcasses

Bacteriological swabs were made from the surface of carcasses before and
after being washed with water and also from the cloth bags used for packing the
carcasses. The total number of aerobic mesophilic bacteria/cm’® was 4.2 X 10* in
washed carcasses; 1.2 X 10* in cloth bags and 5.4 X 10* in surface of packed
carcasses. The percentages of bacteria remaining on carcass surface after washing
was 25-507. On the other hand, the total number of yeasts and moulds/cm® was 1.6
X 10’ in washed carcasses ; in cloth bags and 2.6 X 10° in packed carcasses ; the
percentage remaining after washing was 27 .

The species and numbers of pathogenic bacteria in washed carcasses, cloth
bags and in packed carcass surfaces were as follows respectively: Streptococcus
fecalis: 4.3 X 10°; 0.5 X 10% and 4.3 X 10’ remaining bacteria after washing was
32.3%. E. coli: 1.0 X 10*, 0.2 X 10* and 1.2 X 10° . The remaining bacteria after
washing was 507. Coliform bacteria: 5.0 X 10°, 6.0 X 10%; and 1.1 X 10*. The
remaining bacteria after washing constituted 1007. Proteus vulgaris: 2.4 X 10°, 1.2
X 10 and 3.6 X 10°. The remaining bacteria after washing was 487.

Enterobacter agglomarens: 2.0 X 10% 1.1 X10%nd 1.1 X 10*. Remaining
bacteria after washing was 47. Penicilium spp.: 3.0 X 10% 0.0 and 3.0 X 10% 757
of the bacteria remained after washing.

In all cases the total number of isolated bacteria did not exceed 10°/cm® and
that of yeasts and moulds in packed carcasses was 2.6 X 10%cm?®. Washing of
carcasses with water reduced bacterial contamination by 47.5%. Therefore we
recommend through washing of carcasses with hot water (74C for 10 sec.) under

high pressure. Alternatively steam sterilization and pasteurization or HCCP
Systems may be adopted to decrease initial bacterial load on carcass surfaces.




