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Th

imSO?%CrObial contaminaiicu of meat during primary processing is of paramount

imp o ance to its overall quality., Contamination levels have bothGB quantiﬁative
normrtEHCe- counts ranging normally between 104 cells cm=2 and 10® cell cm for
speci Y good and deficient hygienic practices~ and a qualitative one, as several
\ €8s of bPotentially dangerous pathogenic microorganisms may be present.
1iq
CTobigy growth, usually hindered by refrigeration, must be carefully considered
boning situation, where cuttin
~fold extended meat surface.

%ﬂ the poy

€ Severg)
Thy :
p11§tpﬂper deals with microbiological results obtain

Subay Plant scele, in order to assess the feasibilit
‘TOpical conditions.

My
TERTA1g AND METHODS

g and handling swear bacteria all over

ed in hot deboning trials on a
¥y of this technology in Cuban

ay :
1ne1§§§§rlng was carried out according to industrial standards.

Primary operations
captive-~bolt stunning and mechanicael dehiding., One

side of each of 4

Qatt :
trale Slaught i d the hot meat packed into plastic

24 d v inmediately debone an e ho g
ngsnand cgirﬁﬁsteéaiardboagd cagtons ggvered in e}ther case with polyethylene
Chilled in air at 4°C und 1 ms ¢ air velocity.

ey ini i iona hilled, deboned after 24 hours refri
. €maining sides were conventionally chilled, o frd
e%m@;og’ the men% hung in stainless steel trees and cloth covered, as usual under
% *81 conditions in Cuba.
EEQNhQDOrt i i >cfrigerated meat stand in eir at
-~ s Stage was also simulated, letiing the refriger o s &k 't
g%hteéoo for 5bhouis which would bé equivalent to transport in a closed non-refri
8g truck or van, not uncommon in our conditions.
s}
ptongd wabbing techniqus of
K for m; i lyai sre taken using the swabbing techniqus
Pa,Che Microbiological enalysis wex : E ) ' : -
wgﬁé iiluﬁgtél (1), Total counts for mesophiles and psicrotrophs were obtained

: v i Coliform counts
S ting °C, 48 hr. and 4°C for 7 days, respectively., Colifor
°muu§bt&1ned‘%naﬁegoviélgt gile agar, at 37°C, 20224 hr. Standard dilution plate

Reg ere made in all cases.
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i AND DISCUSSION

g€ 1 E - . . ; 3

\éa§§ueiﬁ°WS typical microbial counts in normal industrial operation in Cuban
te

te i i reiend ditions even
Ouses, Th results indicate quite acceptable hy@lgnlc con
§§ﬁsiblr&ture Standgigs (2,3,4), and so hot deboning was considered pgtentiall{
g ce' 8t least fromm tﬁe point of view of primary operatiogs. Similar conclu-
Sanm, uld pe derived from date for refrigerated carcasses ( Table 2).
1o} i
Dein2@ Total viable Total psicrotroph Coliform
0011 mesophile count count count
Dhmir 4,08 2,42 2,62
¥ by 1\&
e 4,02 2,33 2,44
Hgq & 3,92 2,72 2,10
o : 2,39
e 4,01 2,49 .

MicrObial counts on recently slaughtered beef sides. Average log 10 values
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Sampling Total viable Total psicrotroph Coliform

point mesophile count count coun
Collar 4,33 2,66 2,69
Diaphragm 3,69 2,96 2,17
Leg 4,21 2,58 2,52
Side average 4,08 2,57 2,43

Table 2- Microbial counts of refrigerated beef sides, 24 hours post moxterme

Average 10310 values.

In preliminery hot deboning triasls ( Table 3 ) unacceptably high counts “e?eelﬂﬂ‘
obtained for hot deboned meat in packaging options. CardlLoards cartons were a5
nated, since core temperature could not be brought down as rapidly 88 requir
which is an essential (5).

Sampling Total viable Total psicrotroph Coliform Deboning
point mesophile count count count Systenm

Collar 4,04 2,00 20 I
Diaphragm 3,69 1,00 2,07 :

e ntional
Leg 377 2,37 1,00 i
Side. average 3,83 1,78 1,74
Plastic tray 6,72 5,96 4,47
Cardboard carton 872 o 6 6 5,47

1ued
Table 3- Hot vs conventional deboning., Preliminary results. Average log40 g
cf 4 replicates. 3~

as b8}
B R =5 : e ¢ A 2 reﬂar ffE,
The plastic tray option was given a second trial, taking special cere & e

washing and utensil desinfection, Results are present in Table 4, show1n% d, eve?
tiveness of stringent requirements for hygienic operation. Regults are &

after the abuse of simulated transport.

Sanmpling Total viable Total psicrotroph Coliform Deboning
noint mesophile count count count Systen

After

deboning 3;16 2,83 1,61

After

refrigeration 4,33 4,52 2,82 Hot

After

"transport" 4,98 4,81 3937

After

deboning 3,83 3,69 1,39 Conventinal

After

"transport" 4,83 5,44 2,85

31535‘

Tabie 4- Hot vs conventional deboning., Average log, values of 4 replic
ACKNO.LEDGEKENT

Thanks are due to Dr Chaerles L, Cutting for helpful advise.




REPZRENCRS

1~
Kitchell, A. G; Ingram, M; Hudson, W. R. (1973). Sampling microbiological

'3 ’ 2 T
m°nltoring of environments., Academic Press, London., New York.

2~
Inﬁram, M; Roberts, T. A (1976). The microbiology of the red meat carcass and
. , S

he slaughterhouse, Roy. Soc. Hlth, J. 96 (6) 27

3

RobOItS, m, A(1980). Contamination of medt. The effects of slaugter practices
On the bacteriology of the red meat carcass. Roy. Soc. Hlth. J(2).

m : i
Tayloy, A.A; Show, B. C; (1980). Meat deboning beef with and without electrical
Stimulation., Mest Science (5) 109-123

hﬁrbort, L.S; Smith, M.G (1980). Hot boning of meat. Refrigeration requeriments
O meat microbiological demands, CSIRO, Food Press. Vol 40 3/4

395






