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9.Verification
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1. Pillsbury

2.Codex

3.Control point
4.Critical control point

5.Critical limit

6.Deviation
7.Hazard
8.Monitoring
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2. Nutrient Agar (Merck Co., Germany)
3. Pour Plate
4. Shaker
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1. Baffered Peptone Water


https://fsct.modares.ac.ir/article-7-12315-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-31 ]

Wb Rl }Lf ,l:.:,S L L;-}j,'g‘:.‘° ol g axdllas

OLKer 5 iS5

405y A o Tl e 03931 53 3 3wl

[\0] ‘J‘f.sjfgf"’)_}'.’

Wgdlo plulids O goyl —¥—i-¥

b Lo YYO CC w0 asY O son O gaslw s 31 VO CC
53 el Y8 oday 5 Ll O ,m T 55SY S
340 e IS (IS wls S YV E/0°C gles
Ve 5 F P slgriS L w0\ CC (il o
Sl 53505 oS s sl T isil S Sl 4 30
et il 43 V0 Stey PSS 3y mis Sl
STV E0TC lales 53 o o 5 oded sl sy
L e3ls 5l 3 wle § 55 el YE Sodes £8 £4/0°C
A 50 CiS 0 e by Oloj ol SIS 51
Wgadlw doolr slghae (555 o o &gy laes
Sl s s sl i ST 1 S il ST
S le YV E/07C s celn $A Sdes s
S S Lo S 555 5 Ol ol i dS Gl e s S
S WG TP S W g WP NS |

sl glaadyd 5s LA TSI leiS b I
VO ooy S 551 53 (S5l O Sl g 5 oS 358
Q9 s S8 O g KAl dazein 30 Do g0 4 42D
ew&b&‘)s\&lﬁﬁé%}ﬁgem«;&ﬂ
Colo V8 Cde e A 03 15 5 3 e Ay e g 0
A3 S YV £4/0°C (gles L 4ils S s

Lo flo o Ssalle 4 b e sbas S bl )
Lns o kS 35 SOy 1y dases Gas 5 503 SSsw y
Ja e S sl ) 55 ol S5 5 58 0 Yl
Slgsasl coss Bloyl ol gl S SKis laas

Mdﬁ cb‘.))|J§)'Tc)_9|_5J_5JJ‘§L:o.<.7

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)
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1 .Double Birilliant Green (Merck Co., Germany)
2. Dourham
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1 .Sulphate Indole Motility Medium
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2. Good Manufacture Processing
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1. Klaus et al.
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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.

Key words: Beef slaughter, HACCP, Salmonella, E. coli, Critical Control Points
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