Microbial contamination of pig carcasses surfaces at different stages in the slaughter line
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Background Results and Discussion
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Materials and Methods

The control of the microbial load is important to ensure the hygiene of the processes.
120 swab gauze samples

——3 (ISO non-destructive

3 visits were made to a

swine slaughterhouse method) The concept of continuous improvement must be taken into account in order to increase
meat quality and safety parameters, by reducing the possibility of recontamination by
I spoilage and pathogenic microorganisms.
Before evisceration, Analised surfaces:

The microbial loads comply with the limits regulated by the Commission Regulation (EC).
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