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The experiments have been carried out
four times for each type of cuts and
half carcasses. Test batches and control
batches were taken out on four different
days of slaughter.

Using the semi-hot processing technique
the cutting was carried out on the day
of slaughter, before the centre tempera-
ture of the various parts of the car-
casses had come down to +7°C.

By passing through the chilling tunnel
the carcasses are pre-chilled, after
this the carcasses are kept under
controlled conditions for a short period
to obtain some equalization of the
temperature. Immediately after this
period the carcasses are ready for
cutting.

Slaughter Line

The killing and dressing is carried
out in the traditional way. The carcass
weights are within the limit of 57-74
kg.

Immediately before passage through the
chilling tunnel the pigs are sorted.
Over a period of 1-2 hours two times
20-30 pigs are marked for test batch
and control batch, respectively. Test
pigs and control pigs are selected in
turns all through the marking period.
The pigs are uniform as far as classi-
fication is concerned.

Pre-chilling

The carcasses are chilled in a blast
tunnel according to the usual '"chilling
in tunnels" programme. The air tempera-
ture in the tunnel is in the range of-
20°C to —25°C and the passage of the
tunnel takes approx. 60 minutes.

Equalization

Some equalization of the temperature is
necessary before cutting can take place.
The equalization takes place in refri-
gerated rooms with air circulation at
2-3°C, for the test batches usually for
a period of 1-4 hours, while the equali-
zation time for the control batch is
approx. 24 hours.

Transport
The transport takes place in refri-

gerated vans with an air temperature
of 2-4°C. The time of transport is
typically 1-2 hours.




Chilling Rooms at Arrival

On arrival to the other plant the half
carcasses and cuts are placed in chil-
ling rooms at a temperature of 2—5°C.

Temperature Registrations

Temperature control of the carcasses
is performed by measuring the centre
temperature of ham, loin and fore-end
of the test batches and control bat-
ches, respectively.

The measurings takes place after the
chilling tunnel approx. 1 hour after
arrival in the equalization rooms and
during sampling for bacteriological
analyses in the chilling room after
transport the day after slaughter.

Bacteriological Analyses

Samples are taken for bacteriological
analyses from 13-18 carcasses among the
test and control batches. The first
sampling takes place when the carcasses
have hung in the equalization rooms for
approx. 1 hour and the second when test
as well as control batches have been
placed in the chilling rooms after
transport the day after slaughter.

The samples are taken from test pigs
and control pigs, alternatively corre-
sponding to the sequence in which they
are selected at the sorting. The samples
are taken from right and left halves,
alternatively and from the same halves
from which the temperature registrations
are made.

In investigation of the bacteriological
quality of not equalized half carcasses
the samples are taken from five dif-
ferent places of the carcass: three
from the meat side and two from the
rind side. While by investigation of
the bacteriological quality of semi-hot
processed fore-ends, middles and hind
legs the samples are taken from three
different places: two from the rind
side and one from the meat side (fore-
ends and hind legs) or one from the
rind side and two from the meat side
(middles).

The sampling procedure is the following:
A limited area (10 cm?) is wiped with a
humid and afterwards with a dry swab
which are then pre-treated together.
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Ll Tables 1: Centre Temperatures (°c)
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Figure 2: Total bacterial counts (log.

colony forming units/cm?) of hind legs
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The number of samples in which faecal
streptococci were found was low and of
equal size for same test and control
batch of half carcasses after transport.
Furthermore, the number of faecal
streptococci per cm? in the samples was
on an acceptable level in all cases.

The number of samples in which faecal
streptococci were proved was bigger for
cuts than for half carcasses after
transport and furthermore the results
indicated that the number was bigger
for test than for control batches. But
still the number of faecal streptococci
proved in samples from middles was
below 100 per cm? in all cases, while
for hind legs and fore-ends the majority
of the number was below 100 per cm?, but
still this is acceptable.

The results indicated that transport of
not fully equalized carcasses and semi-
hot processed cuts was possible without
causing reduced bacteriological quality.
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