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ABSTRACT

This study was conducted to assess the hygiene status by determinate bacterial
contamination of bovine carcasses in ElGadarf slaughterhouses.This was done
throw application of HACCP system
A total of 300 swab samples were collected for total viable count (TVCs) of bacteria
From March to June 2016 . the swab were collected from 25 cattle carcasses these
were randomly selected and sampled from different sites.

The TVC ranged from (4.48+0.41 to 5.79%0.39log10cfu/cm). The mean total
viable count at neck site was (5.68+ .40, 5.17+0.46 and 5.79+0.39 log10 CF U/cm2)
at the three points of operation(at post skinning , post evisceration and post washing)
respectively with statistically significant difference (P < 0.05). In shoulder site,
TVCs were (5.15+041, 4.99+0.34 and 5.2620.31log10 CF U/cm2, at the three points
of operation (at post skinning, post evisceration and post washing) respectively with
statistically significant difference (P < 0.05).

In brisket site was5.03+0.35, 5.50+0.35and 5.28+0.42 log CFU /cm2, at the three
points of operation (at post skinning, post evisceration and post washing)
respectively with statistically significant difference (P < 0.05). In rump site TVCs
were 4.48+0.41, 4.97+0.30 and 5.11+£0.40 CFU /cm2 at the three points of operation
(at post skinning, post evisceration and post washing) respectively with statistically
significant difference .The TVCs of the hands of the workers at post skinning, post
evisceration and post washing were, 5.00+£0.27, 5.52+0.23 and 5.00+0.20 log10
CFU/cm2, respectively without statistically significant differences (P > 0.05)
between them. TVCs in knives after skinning and evisceration were 5.30+0.50 and
5.04+0.49 log10 CF U/cm2, respectively without statistically significant difference
(P>0.05) The study also revealed that the contamination of the carcasses resulted

from three



(iii)
types of bacteria .The highest relative frequency of isolates was Staphylococcus
aureus (49.3%), Escherichia coli (32.0%) and Salmonella species (18.2%). Similar
isolates of bacteria were found on the labors' hands and knives, their relative
frequencies were Escherichia coli (48.30%), Staphylococcus aureus (38.30%) and
Salmonella spp (13.30 %)). It is concluded that the level of bacterial contamination
in bovine carcasses at ElGadarf slaughterhouse was very high and constituted a real
public health hazard. It is recommended that proper washing of bovine carcasses
using treated water should be applied during slaughtering processes to reduce the

level of bacterial contamination .
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