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Abstract : Nowadays, with the increase in population, the need for protein sources is increasing. Different bacteria can cause
food poisoning while most of the symptoms of food poisoning are similar to those of gastrointestinal infections. As a result, the
diagnosis of bacteria and viruses causing food poisoning would not be possible without a stool culture. Cases of food poisoning
are often accompanied by gastrointestinal disorders such as diarrhea, vomit, and gastrointestinal stomach cramps. Thus,
providing enough food, taking into account health issues has always been a concern of authorities. Since E. coli bacterium is
one of the important indicators of food hygiene and quality, producing food without being contaminated by this bacterium is
desired in the food industry. This study aimed at assessing the E. coli contamination of poultry meat produced in
slaughterhouses. Samples were taken from critical areas of slaughterhouses, namely the feather picking area, viscera and
carcass evacuation area the area after cooling chillers. The results showed that 60% of contamination occurs in feather picking
area. Among antiseptic and detergent materials, the highest reduction belongs to Epimax.

Keywords : slaughterhouse, E. coli, Epimax, contamination

Conference Title : ICVBS 2014 : International Conference on Veterinary and Biomedical Sciences

Conference Location : Barcelona, Spain

Conference Dates : October 27-28, 2014

Open Science Index, Biomedical and Biological Engineering Vol:8, No:10, 2014 publications.waset.org/abstracts/14858.pdf

International Scholarly and Scientific Research & Innovation 8(10) 2014 1 ISNI:0000000091950263


https://publications.waset.org/abstracts/14858.pdf

