@ S J S Bl (s g g JluS b (9 ySwo Curd g axlllne
HACCP piaw (5 3w 08y 4gkiio

i\ - . . A ) . -
s (55058 s se ¢ amaz plol a5 ¢ iS55

[)b@_?ol.<.i.3|>gu_iub@tﬁpj(:jlﬁejjfcwﬁJﬂwgmb‘é;\)jwwbﬁu.,\.ir)\wu)go\;}fiuijb—\
Q‘Jé':‘K":"‘u‘n"\'&‘Gt“’ﬁC}l’Uﬁ‘ﬁ"‘?“.}?iJ“W°m"‘k5i)ﬁusm’ﬁ‘)@t“\_\’
Ql]@'.:"K"j""b‘Lf,\“’\'&‘@t"’)f}l"°)j§‘(":"“':""):'.'f‘W°M\>‘L§)‘)JLjSMAJi‘)L:“:‘Jb_V

sl S>

o515 (L ammale 1) et 03,5) 42N a5 YO cmzjlqy&_;gsgd)uﬂaﬁrwpwnﬁ sy Lo SU S Olpe (s ol 5o

(ol Ssimnd 5 Slodie (ot 5 (5,8 o 035 aid el 5 elosl s (oS v g) SRS al o 8 OLL Sl e (sl 5 S o o8
sl Ol e o i s LS 1 B ST lg 5 +/Y log cfucm™ Sledie (g pinncd plosil 51 g (29,500 L Ol 2ol ltalie S s
oo eliml g elral 4l OLL 31 e 5 (Y/0-Y/0 log cfu.cm’*)uV@Mf)u bl plad 53 ¢S Cansy QUL 5 g 30 TR R R W
Ll sty sLgnil ol a5 S (sl €500 (S35 cmad 13 03 (110G CFUCM™) 550> wime 5 (+/0 lOG CRUCM™) 3500 s e
5 lndl s o o 5 UV (S L8l (Sl Oln 53 15 Gl 2 (S oy b o s S alamDle o A plowil (A Lk 8/ 5 S sall
33 S Ll s VY 53 sedle s ol (g pinacd OLL 31 e sl e s a3Y 55 1 (AY) Mgl & S 0T Olsee 55 il o mi slis
Shi Sl bl bl QLS bt g asY g5y kiS e 51K a St ans S Sl a5 LM le s plals O e sladisad J17VA

S 13 s 2550 N sd e HACCP b 55 CCP 0l pows il g5 o oS

e J8 bl JS L il o sl c HACCP 8 o8 jkis 10515 4l

dod2e—
pde oGl b 51 0T s 5 o858 5 Caale Dbl gl 255 Sl e s 5 S 30 ORI
Sledl SL L 5 JbeS e 3 ol ol o S o8 Ol e S ssbe 5, oleday C"‘}’f als 5
Sl es S 2 gl S s Sl A S G e 31 5 e 5518 g 5 S
Sledns w5kl pls sls S8 o5 S YL S g s e Slles 8 olKs Ll ol er,, 03,40 5
325 ot e D5 52 iy 5 (28 Sl S 0 K 15 5 5550 s 4 O

Gla,5iS Le 5 sty sl ass sl aled pl[Y)] s S5 5 aile i3 e e STpe sl il

emamj@ut.ac.ir :=uie J, ps®

Yo



bl U’.'.'.’J 3 Jlf )L".J:'.S bz ‘gJJS:." Cord 4l

bl,l&w‘,‘;,aSI_,‘;

5 Seales 8 Sleleil 5 ety anb 5 (S, -V
L s a3 HACCP b s HACCP (o s 3315
e] s o ms 1y

&|.1_é@\;_..a)> 83 jnS QJ}"”-W&‘ 035 0l
Sl s 3 S sl 4 S 3 a5 5,40
4S) Jast syl &5 1, (s el b adlas a Kl§ o s
(Al olomsd 5 S« 0,50 (53501 Jul Wl
S IS S 0 Ol b

sl glaesls gbuws » bbbl S HACCP iz
2 53 e sl Sl Ol 5 65 3,50 53 s
S Sl el e 5 058 03lg Ol W5 a1
03550 35 gr 53 Mg Al b ae o Jled 15
Shfo] il Jen 2aS L bl oS g &l o
oSS a6l eSSl Koo 58 5 Olgpe S Ll
e b e a e Sl esls el Ll sl e
= 0l 6w HACCP L olast! s il 5 4o
5L b Ol s ok sl ol ] A e 15
bolis 5 (Sl s Jlns Olgea) bas s S
Olymm) (AS L 3l O il SlgansS 15 S
Jele) sl 5 (o e So ol s 2 Jlome
IV iS5 Al e a5 (e s gl (5lacs

5(CPs) Jgs bla olubid baesls opl 4 stz b
Sl dele sl 3l & (CCPs) il J 25 bl
Sl iz 5,8 o D)o (ol HACCP (n
3 e SVl 5 ek plnil Lis laelSleis sl
Sz 52 0SB L[V O @& A] el ens 8 i
ol Gl Gl i Ol el leiS sladsly
AYVA Dl s s Olag L5 39 el oo &4 s
sk i Lt s (dlaallhs HACCP K1 il
Al i )8 sbObl &) gams OF b S 3 esls ol
Jov] as <l

wlbd 5 e Se b G b GRS ol
el 5 s 5D selle 5 IS LS GleansS 15 S

9.Verification

™

G ci S 5 sladsly s el ks S as iy
e Jlosl 5 oy el 1 (S5 b b S
oS ol oLy, e &S Lle3 5 HACCP J s
AL Gl (Sl Baa by e 5 Jsal e

A
6 iy S Al 54 1408 Ul 3 s ol
Sd= Hebas VAA0-1AVO ldle D= s 5 Ul gl
SWle b s s Sas s 8 i &be 3l
ol sime 1 of Lalps 5,0 1571448 —144)

Wl ol b WL&.« «©hls (e Qil

S e Lyl B e 5 laais ((CP) " S ks -

S sl J grame Sl 3 o st 0T J S e

sl 0 s o lad 0 :(CCP) ¥ gl oy J S alais Y
MB o & Odes b Sl Gl b (S sl
Ll S508 I3

o33dme L b S CCP (sl 1% Gl pw o3 gdoue —Y
Firoosk 4 e 055 IS S0 asd e s aia
b Ol CCP 5

CCP S, sl: s o 40 slitns pds 1 OBl ol =4

SIS S5em b aberd (Sosd Jale a las -0

AL ails

Glaslae b sdalie Slles & fcdl e 5 sdalin
ol J 28 cow CCP G LT oSl oLl sl ool

1. Pillsbury

2.Codex

3.Control point
4.Critical control point

5.Critical limit

6.Deviation
7.Hazard
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2. Nutrient Agar (Merck Co., Germany)
3. Pour Plate
4. Shaker
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3 .Indole (Merck Co., Germany)

4 Lactose broth (Merck Co., Germany)

5 .Celenite (Merck Co., Germany)

6 .Tetrathionate (Merck Co., Germany)

7 .Salmonella Shigella Agar (Merck Co., Germany)
8 .Birilliant Green Agar (Merck Co., Germany)

9 .Triple Sugar Iron Agar (Merck Co., Germany)
10. Lysine Iron Agar (Merck Co., Germany)

S0 = oy a5l ) e Sl oy g b e

ol S Lo 0T (555 5 ook Ay O 5w Sy
Oje 4 35 0 St £0 20/07C (glos b oS ol g3
8 5 Glopls DS o b o 5 A a2 Lo VO Y
O dal 31 e 5 B e3ls &S > ol @ Ly Sl
el A VY il 4l gl S g 4 Ly (das
SledS e Y] Lz onls 1 3YVE/07C wlis S

Gl_bﬁ)ax_lml)uujb}c@d:)wm;.u«)

NAH SRS
1G5 alayly 5o &S
N
Cs= xV/s
Vifi+Vs fot....
@-Jar.?p)zjbﬁﬁdubbgl_hj: Cs
V1\V2

f2 ;flé@)d‘jekiu&;ﬂldjﬂujéﬂw:
V1V2 lpaz gl oslizad 5,50 &35 fa, f1

. (& Vs
4505 3 LandlE )l 5 Son 3l Ol (515 o o o2

il lgB 5o gy o pled sle 45 45

SSLa a1 plabs ogeyl —Y-E-Y
SN DN JOE TR CEE S R
334> \0 Q.\_M_.,m_;},\”u,};uiiuj&uu;
Gl /N S35 5l ) e O e A g e IS 51
Condy 53 S Jasn S A 4 5 g w5
EA Cods 4 TV £4/0°C Slos 53 503, S Jate g 2
03 ade ol B8 e A (IS Wbe S sl
Bsma a1y OF 5l o 3 diom 5508 5 58 sdalin &) 50
s Lol Lol Sz O el o 8 il S
+./0°C plax 3 (6 S wlbe S el $A 5l ny
LS Sl Jams 55 LT85 5 5 Sl £0

sdalie b Vruw-’ AP 5ol Do 8 ealis

1 .Double Birilliant Green (Merck Co., Germany)
2. Dourham
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Aerobic mesophilic counts (AMC), were obtained by swabbing 25 cm? areas at seven site
(neck, brisket, leg, flank, rib set, forehand, hind quarter) on beef carcasses, after each Slaughter
process (skinning, evisceration, splitting, trimming and primary washing, final washing). Reduction in
counts at individual sites were observed after trimming and primary washing (about 0.2 log cfu.cm?)
and final washing (about 0.2 log cfu.cm™) similarly. Increases in counts at most outside sites were
observed after skinning, (about 2.5 - 3.5 log cfu.cm™) and after evisceration, at brisket (about 1 log
cfu.cm™) and forehand (about 0.5 log cfu.cm™) respectively. The incidence of Salmonella and E. coli
on beef carcasses were also obtained by swabbing the outside surfaces of 12 carcasses after each stage.
A large number of increases in positive samples for E.coli and Salmonella was observed after skinning
and after evisceration (16.6% and 9.2% respectively). After final washing Salmonella and E. coli were
detected on 11.9% and 7.1% of samples. The impact of beef slaughter processes on carcass
microbiology and their potential use as critical control points (CCPs) during beef production are
discussed.
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