SIMPLE METHODS OF CLEANING FOR RED MEAT ABATTOIR
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o many animals from numerous sources are gathered in close proximity (Jarvis et al, 1996),

lfma ge dbome pathogens on their coats and in their intestines (Paiba and Gibbens, 2000; Reid et al.,
carying 00 may be shed into the environment during the lairaging period, and can remain on the surfaces
] amber of days, particulatly in the presence of faecal material (Gibson, 1961; Small et al,
qnisms may contaminate the animals passing through the facility (Collis et al., 2004). Abattoir

" orgwndcd to keep lairages clean, but routine cleaning procedures are often insufficient to remove
r:;:;gﬁom the environment (Swanenburg et al., 2001, Schmidt et al.,, 2004). This study was carried out

¢ simple methods of lairage cleansing found to be in use at commercial abattoirs in the UK (Small et al.,
1
ublication)-

I
N Meth0d5 . . . . .
al rigg wats designed to effect consistent repeatable application of cleaning treatments, and this was used to

slabs designated as visually dirty (pa.inted with bovine faeces inoculated with field strains of E. coli and
edougou) or visually clean (painted wuth‘a broth culturg of the two 01'ganisms). Each of 30 visually clean
ally dirty concrete slabs were clea.ned using the ff)l‘lowmg»met}}oqg (i) Plain hose (mains pressure); (ii)
sher (i) Pressure washer with Janitol branded sanitiser (DEB Limited); (iv) Steam under pressure. From
ined, a further 30 visually dirty slabs of concrete were cleaned with each of a combination of (v) plain
by steam or (vi) pressure wash followed by steam.
taken from each concrete slab immediately prior to the onset of cleaning, immediately after cleaning and
our drying period, using a wet/dry swab technique over a templated area of 100cm?. Samples were taken
salt solution in all cases except for those samples taken after the use of Janitol sanitiser, in which case the
: taken using a proprietary neutralising medium. Samples were processed using standard methods for the
on of Enterobacteriaceae and the results were analysed by ANOVA using MINITAB software.

adl Discussion

o significant differcnce in overall reduction in Enterobacteriaceae count between plain hose and pressure
on visually clean surfaces, although pressure washing gave a greater reduction in Enterobacteriaceae count
Iy after cleaning, and neither was there a significant difference in overall reduction in Enferobacteriaceae
spn Janitol sanitiser or steam under pressure on visually clean surfaces. There was no significant difference
overall reductions in Enterobacteriaceae achieved by plain hose and pressure wash on dirty concrete when
with clean concrete, nor between the immediate reductions obtained using pressure wash. However, plain
greater immediate reduction in Enterobacteriaceae count on dirty concrete (2.1 log) than on clean concrete
P<0.01), while Janitol sanitiser gave a greater immediate reduction on clean (5.2 log) than on dirty (4.4 log),
overall (5.2 log versus 5.7 log)(P<0.01). The use of steam under pressure gave good reductions in
! r..’acme count (3.7 log immediate, 5.5 log overall) on a clean surface, this overall reductions being
f gimilar to that achieved using Janitol sanitiser. However, in the presence of faecal material, steam under
gave t.he poorest reduction in Enterobacteriaceae count (0.9 log immediate, 1.8 log overall). Of the single
Janitol sanitiser gave the greatest immediate reduction in Enterobacteriaceae (5.2 log on clean and 4.4 log

aces) as a result of the cleaning process, but there was little further effect of drying.
Mm‘buu\tmn of pressure wash followed by steam on a visually dirty surface gave overall reductions in
ftiaeeae (5.8 log) comparable with those achieved using sanitiser (5.7 log)(P<0.01), but there was a greater
. °':dfymg where the combination cleanse was used. This combination also gave reductions comparable with
using Sllt.‘am alone on a visually clean surface (5.5 log), but a combination of plain hose and steam was less
cleansing a visually dirty surface. This combination gave results comparable with those achieved using a
Milsh alone (4.1 log and 3.9 log)(P>0.01). It is possible that allowing a drying phase between the two phases

?nd %lcatll combination may give greater reductions in Enterobacteriaceae.

‘i“*"t‘_;f'::l(fﬂi.tlllcn‘nIng agent has been reported to be an important step in _|'c‘<1t|cing IlliL‘rﬁbiZﬂ‘Iltllll'?l!l'h‘-:)ll
1¢ dairy industry (Dunsmore, 1981), but the efficacy of chemical disinfectants or sanitisers is often

fduced i e o . > :
fithe presence of organic material (Sprenger, 1997), or by usage with water at temperatures below 25°C
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(Gelinas ef af.,, 1984). ‘The current study found that where a conerete surface is visually ¢
sanitiser at maximum recommended concentration, or the application of steam under progs
reductions in microbial contamination. Plain hose or pressure washing gave similar resuly o ga
similar to those reported in the 1970s compacing hot water at low pressure to cold water at hijg)
1977), and were only slightly less effective than steam or sanitiser. Where the cuncrct;el
contaminated with the faccal material, the use of a pressure wash followed by immediate ¢
reductions in microbial contamination comparable with the use of a proprietary sanitiser at "'
concentration. The use of a pressure wash alone, or plain hose followed by immediate Steam
second in effectiveness, both giving similar reductions in microbial contamination, anqd the

would rank third, The reduced effect observed in the presence of faecal contamination could be
organic material forming a protective layer containing the organisms, and becoming firmly adhere
surface during the post-deposition period. The use of steam alone on a visually dirty surface was nolu“
of reducing microbial contamination, and was not even sufficient to remove visual faecal contamin
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Conclusions
When cleaning a faecally soiled area such as a holding pen floor, pressure washing imnlcdiulcl}' fol} "
under pressure gives comparable microbiological cleaning to use of a proprietary sanitiser ay |na.\tilmmmmi
concentration, Pressure washing is not as good, but better than plain hose with steam, which in tum is E:er
hose alone. Drying of the surface following cleaning is important to maximize reductions in micrul;'i'\] I
work is required to explore the cffects of parameters such-as water temperature or pressure and :
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