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1 d most common cause of bacterial food borne illness and pork is now recognised as one

) are the i e sources of Salmonella (Berends et al., 1998; Beloeil et al,, 2004). In the Republic of
portant fO.Od borl; on an on-going basis. Twenty four pigs from each herd are tested three times a year

g herd 15 tes:e ory (1-3) based on a calculated weighted average of the three most recent tests. A
assigned 2 c:hzgh;yd as Category 1 (< 10% positive), category 2 (> 10% ; < 50% positive) or category 3

1 u],.gmdlllgl ter, pigs from category 3 herds are slaughtered separately from other pigs and in a manner
). At-SIaugf!c;ﬁgl;-.nﬁnzltiuu_ While there is a considerable amount of information available on the
e m&f Oin ork on the island of Ireland this has not been amalgamated and there are many gaps in
mcm‘d . is I;mploying a quantitative risk assessment approach to determine the contribution of

7 f;;tzminul jon during slaughter, This w.ill i:wolvq a.quan.litmivc assessment of the contamination

of Salmonella and risk factors contributing Fo its transmission via pork leading to an asses'smen"[ of hpw
atrols are operating. To fill in key gaps in data needed for thfa exposure assessmentl, microbiological
nella in pork will be conducted at pork plants and at retail level in the Repl.lbhc. of Ireland'and

d to investigate the prevalence, number‘s and type§ of Sglmonella on Pork cuts. T_hls. w1ll' allow a direct
,ﬁfmmmh‘a contamination on pork cuts in both jurisdictions to })e fed into a quaqﬂtatwe risk as;esgment
‘study reports the findings of the prevalence of Salmonella spp. in three commercial pork abattoirs in the

[relana.

id Methods . . . .
e collected in the boning halls of three commercial pork abattoirs during two visits between October 2005

006, To ensure that samples were representative of the factory throughput, the day on which sampling
[t was altered during each sampling visit. A total of sixty samples from each oyster cut (primal leg cut)
er the entire working day, thirty in the morning and thirty in the afternoon. Sampling took place 2 hrs
mmenced. A 25-50g sample was excised from the oyster cut using a sterile scalpel and tweezers and
sterile stomacher bags. Samples were transferred to a coolbox with ice packs and transported to the
under chilled conditions 0-4°C. The method employed for the isolation and enumeration of Salmonella spp.
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utll:c diagr‘am of the method used to detect and enumerate Salmonella spp. in pork pieces
’ product that passe.:d through the boning hall on the day of sampling i.e., slaughter date, number of
| » Dumber of suppliers and category of herd was obtained from each abattoir after each visit.
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Results and Discussion

The number of samples positive for Salmonella spp. over (wo visits in each abattoir is shown ip T, |
samples were examined for the presence of Salmonella and 1.11% of these samples were ﬁ‘ﬂ ble |, .
Salmonella was not recovered in Abattoirs A or C. In abattoir A, the category of herd that husqedl";d 10 be
hall on each sampling day was 1 and 2 only. In abattoir C, the category of herd that passed lhl'mll?,h :IRD“EII i
1,2 and 3. However, further information revealed herds were classified as category 3 as the suppli i bﬁ i
certificate for these animals and therefore it is unknown if these animals were category 3. In 'dbal:g' (ll(lng
samples were positive for Salmonella spp. These positive samples were all obtained from sample 1r‘B, 4
second visit. The category of herd that passed through the boning hall on the two sampling days w:;?k;n

percentage of category 3 animals on the first and second sampling days was 17.0 and 9.0% respectively

Table 1: Incidence of Salmonella spp. on pork cuts (oyster) in the boning halls of Abattoirs A, B and ¢

Abatloir Time of sampling No. positive % positive MPN o (o
. N . = 10 cfy o
Moming Aflernoon Morning Aflernoon Morning Afternoan Morming s el

60 60 0 0 0

“ ] L.70 5. <030 (-0.52) <03 (-

60 0 0

Conclusions

Tn this present study, the incidence of Salmonella on pork cuts in the boning halls of the three abattoirs was 1|3
has been reported that the prevalence of Salmonella on raw pork in the Republic of lreland has decreased oh‘ S
2000 to 2% in 2003 (Anon, 2004; 2005) and the results of this present study are in keeping with this trend. f
will increase the number of visits in each abattoir from two to five bringing the fotal number of samples anal
360 up to 900.
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