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Bacterial contamination of meat from slaughterhouses and butchers in the Lower Northern Region
of Thailand
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Abstract

The objective of this study was to determine the
contamination of pathogenic bacteria and indicative
bacteria in meat included beef, chicken and pork from
slaughterhouses and butchers. The samples for this study
included 276 samples, 146 samples from slaughterhouses
having got the license for slaughter and 130 samples from
the butchers being the member of the clean butcher shops
project from the Department of Livestock Development.
Their officers in each province had to collect the sample
for this study. The samples were from the Lower Northern
region included Kamphaeng Phet, Tak, Nakhonsawan,
Phichit, Phitsanulok, Phetchabun, Sukhothai, Uttaradit and
Uthaithani province during November 2012 to January 2013.
The samples had been used to detect pathogenic bacteria
and indicator bacteria included Staphylococcus aureus,
Escherichia coli, Salmonella spp., Enterococcus spp.,
Aerobic plate count and Coliform bacteria. Then, they were
compared with the Microbiological standards for the export
of livestock products. The result showed that prevalence of
S. aureus, E. coli, Salmonella spp., Enterococcus spp., and
Coliform bacteria higher than
(4.11%, 28.08%, 49.32%, 23.97% and 14.38%, respectively).
The result of Aerobic plate count showed prevalence of

samples from butchers

total bacteria from butchers higher than samples from
slaughterhouses (44.62%). Afterwards, the
analyzed by the type of meat samples and sampling

result was

locations. The prevalence of Salmonella spp. in chicken
from slaughterhouses and butchers was 51.22% and
29.27%, S. aureus in pork from slaughterhouses and
butchers was 2.64% and 1.32%, E. coli and Enterococcus
spp in chicken from slaughterhouses was 31.71% and
34.15%, Coliform bacteria in pork from slaughterhouses was
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7.93% and total bacteria counted by Aerobic plate count
technique in beef from slaughterhouses and butchers was
25% and 62.5%, respectively. Bacterial contamination
found in meat was higher than Department of Livestock’s
standard. It may cause by the water used to clean the
meat, place of performance not been clean enough,
hygienic of workers and the size of the animal species.
These may be the factor associated with bacterial
contamination in meat. Therefore the good management of
slaughterhouses and butchers and encourage hysgienic of
workers, these would decreased bacterial contamination in

meat.

Keywords: Bacterial contamination, meat, slaughterhouses,
butchers
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3.2.1 M3ATIMe Salmonella spp.

#Bmnenendenssnnasunmansivaiued nuis
WAsgIuvesnsuUAdnd 761985970 International stand SO
6579 [3] Uizﬂauﬁw%umaumi Pre-enrichment in non-
selective liquid medium, Enrichment in selective liquid
medium, Plating out and identification, nsfududouarnns
nadeun19TSIInen Tnaldiegradudu 25.0¢1 nfu waedl S.
typhimurium ATCC 14028 LﬂuL%amuqumﬂ ag E. coli ATCC
25922 L‘TJUL%E]F]’JUQ&JE‘IU maulanadeshinuide auuszmeves
nsuUadnd [4]

3.2.2 mimﬂﬁ]ml,%a Enterococcus spp.

138 imnzuenide nuisuinsguveansuuadn i
©198921n Nordic committee on food analysis [5] laeld
Frograsudu 50,041 n3u n1swlanaansnsanuideldliiu
1x10° colony forming unit (CFU)/g [4]

3.2.3 M3ATINNTD E. coli

1438 Most probable number (MPN) 58UU 3 waon
AuisunsgIuveansuladnd 181989910 Bacteriological
Analytical Manual: Appendix Most Probable Number from
Serial Dilutions [6] Tneldfagnaiaudu 50.041 n3u nsudana
annsenundelslaiviv 100 organism (ore)/s [4]
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81484910 Microbiology of food and animal feeding stuffs -
Horizontal method for the enumeration of coagulase-
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species) [7] Tngldifaenadusiu 50.0+1 N3y Mmsudanaanunsa
wudslalaiviu 100 CFU/g [4]
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S. aureus 0 0.00 0 0.00 0.00

E. coli 13 31.71 0 0.00 31.71

ela Salmonella spp. 21 51.22 12 29.27 80.49
(41 f9E9) Enterococcus spp 14 34.15 0 0.00 34.15
Aerobic plate count 10 24.39 6 14.63 39.02

Coliform bacteria 3 7.32 0 0.00 7.32

S. aureus 6 2.64 3 1.32 3.96

E. coli 28 12.33 0 0.00 12.33

Lfllae;mi Salmonella spp. 51 22.47 55 24.23 a6.7
(227 fe8) Enterococcus spp 20 8.81 0 0.00 8.81
Aerobic plate count 35 15.42 a7 20.70 36.12

Coliform bacteria 18 7.93 0 0.00 793

S. aureus 0 0.00 0 0.00 0.00

E. coli 0 0.00 0 0.00 0.00

\ela Salmonella spp. 0 0.00 1 12.5 12.5

(8 F0E9) Enterococcus spp 1 12.5 0 0.00 12.5
Aerobic plate count 2 25.0 5 62.5 87.5

Coliform bacteria 0 0.00 0 0.00 0.00
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