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Summary

The main sources of bacterial contamination were found to
be the hide and hair of the slaughter animals , deriving mainly
from the microflora of the pasture soil . Then , the transfer of
microorganisms from the hide to the underlying tissues was
found to begin during the first stage of removal of the pelt by
means of knives used for skinning . Further transfer occurs via
the hands , arms , legs and clothing of operatives .

Contamination of carcasses by bacteria is greatly undesirable
as large number of bacteria leads to rapid decomposition of
meat, and may constitute a public health hazard .

In abattoirs it is common practice to wash the carcasses with
large volumes of water to remove any visible contamination .
Recently it was proved that spray washing did not reduce or
increase bacterial contamination of ventral area of sheep
carcasses , i.e..a portion of the carcass most likely to be
contaminated by slaughter personnel , but led to bacterial
contamination of the clean dorsal surface of the carcass . The
conclusion was therefore drawn that spray washing with water
did not improve the microbial status of sheep carcasses and that
the additional water remaining on the carcass enhanced the
multiplication of bacteria on long run .

Therefore , the objective of this study was to determine the
effectiveness of washing sheep carcasses to reduce bacterial
contamination . The results proved that , the mean total bacterial
count of the carcasses surface was 4.02X10° and 4.9X10° before
and after wash respectively , such variation was statistically
insignificant . Suggestions for improving the hygienic quality of
carcasses were given . |
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