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A study of bacterial contamination in pork from slaughterhouses in Upper

Northeastern Region
Panyawat Saikang ' Jullachat Jumpeera’c2

Abstract

During January 2013 - December 2014, a total of 791 pork samples were collected
from 122 Department of Livestock Development (DLD) licensed slaughterhouses of three
different sizes; 548 samples from the small-sized slaughterhouses, 204 samples from the
medium-sized slaughterhouses, and 39 samples from the large-sized slaughterhouses.
These slaughterhouses distribute in the 12 provinces of the Upper Northeastern Region.
Each sample was examined for the contamination of Salmonella spp., E.coli, Coliform,
Staphylococcus aureus, and total bacteria count. The results showed that only 46.40 % of
all samples passed all DLD microbiological standards. The samples that merely met the
DLD standards for Staphylococcus aureus, Coliform, E.coli, total bacteria count and
Salmonella spp. were 91.02, 85.21, 75.85, 74.72 and 66.12%, respectively. Number of
samples passing the DLD standards was reversal with sizes of the slaughterhouses ; 50.18
form the small-sized slaughterhouses, 38.24 form the medium-sized slaughterhouses and
35.90% from the large-sized slaughterhouses, respectively. However, the significance
difference was observable only between the samples of the small-sized and medium-
sized slaughterhouses (p<0.05). The contaminating data clearly showed the sub-DLD
standard on pork productions of these slaughterhouses. Therefore, improving hysgiene of
the whole slaughtering process in each slaughterhouse to gain the designated standard is

the only assuring practice for production of clean and safe pork.

Key words : Bacterial contamination, Pork, Slaughterhouse, Upper Northeastern Region
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nAns (127.56) waranaldl (53.15) Smindifldnsinistiegean 10 drvuusnie nussdadng 605
Urgiinfiu 645.67  @aUsEYINTUAUAY TOIAIUIAD NUBIAY (632.05) @A5511 (585.72)
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lsaeingnsvwialvg) (Mnnsehgns >100 /M) 91w 39 fegs (iniaunssuuiasiuses
wmsguAuddadnd, 2551) Teeifuiegnanduideansdruilidlufunasiein Usinallsives
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fussqiuda 6 dru wamindoudia 1 dau videthudeua (dry ice) FaanmnsasnwanuBulild
i1 4 ssruealdya udinhluutudanielu 4-6 dalus @Edniaunszuuuasfusesnnsgiudud
Uedn, 2550)

A15IATIZIHADENS

thieg1adansianisviesy joinisiiqudidouasiauinisdniunndnia
nxfusenidoamilonouuy (mw.asuwiy) dWensslnszimmsiudeudouuaiise s1uu 5
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mmgwué"]uﬁ;a%ﬁmwaqLﬁaé’mﬁmﬂﬁuuazLLSU'LL%& nsudadnd (@nAmuissuunassuses
wasguAudUadng, 2548) fail

1 Awsesimu3inants Salmonella spp. w35 Convention method  (ISO
6579) MFUTOIMMLNATZ I ISO/IEC 17025 nansasaafedlinuide salmonella spp. lu
F0E19 25 N3

2 pszaimUSinante E.coli uay Coliform nnaia Bacteriological Analytical
Manual chapter 4. Escherichia coli and the Coliform bacteria Part E solid medium method,
2001, $MaUde E.coli Ansranudestiosninvzewiniu 100 cfu/e uavsiuau Coliform doslaiiu
5,000 cfu/g

3 3ips1svisnUSinante Total bacteria count AR Bacteriological Analytical
Manual, 2001. U3uneu Total bacteria count @aslaiiiu 500,000 cfu/g



4 AmszvnUsunaie Staphylococcus aureus 1ae3s Convention method
(1SO 6888-1) ST Staphylococcus aureus tusipgsinageudaslaiiiu 100 cfu/g
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mnuiuazfosas way Chi-square test lalIouliiounaiiiiaseildfuinasiuinsgusiga
Fainendmiuieuaznaniniindnivesnsuvadn ifidmualy @iniauissuuuaziuses
WmIgILEUAUAdnT, 2548)
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'Y} ] I =3 1 @ 'Y} 1 1 Y} 1 1
fags wialulsaghansvwniin 548 Aaee19 159angnsvuIanate 204 @819 waglsenans
YAMgY 39 A9 WURIBEITNIUNUIININTFIUNNTIENTT Touag 46.40 FIDE1NHIULNAN
UINTFIUGIEA AR N1IATIIMWTD Staphylococcus aureus (Foway 91.02) seasnfe Coliform
(5eway 85.21) E.coli (5away 75.85) Total bacteria count (5a8ay 74.72) way Salmonella
spp. ($8az 66.12) MILEIGU (MN19199 1)
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UIUR819(3EaL)

$IUATIATIZN N =791

BULNUN Tsisiunaul
Staphylococcus aureus 720 (91.02) 71 (8.98)
Coliform 674 (85.21) 117 (14.79)
E.coli 600 (75.85) 191 (24.15)
Total bacteria count 591 (74.72) 200 (25.28)
Salmonella spp. 523 (66.12) 268 (33.88)
H1UNNSIENS 367 (46.40) 424 (53.60)

HAN13A37936ATI8YIN SV U puve R uATlsslullaansuenmuvuIalseen

! 1 < a o ! A 6 d' 2/ = 1
wudn 15eangnsuunain e 1eafiiunaeiunsgIugeian (Sevay 50.18) J09a3unAe 1598
gnsuuana (Fewaz 38.24) uazlseansuunalveg (Sevay 35.90) mudau LilslUSeulfiguna
N13935393As1wnsUudauve el uaiiseluilognsainlsseingnsvisaiuvuin wuii 1seein
ansvuInaniiiag 9N IuNUYINIRTgINgINdIleengnsuInngs eg1alidedAgynisada
(p=0.05) ualiinnuuandraoweuiisuiulsengnsvualng  wasiilsiUSeuliouseninegsg



giansvuInnaaniulsseingnsvunalg wud Ievavvesiieg i unueiins grulnalAe iy
wazlddanuusnanansedifegedlitvd1fey (0>0.05) (151991 2)

M15197 2 auavadlssehdniiunanisuuideuvasdauuaiiseluilogns

walse Staphylococcus . . Total bacteria Salmonella ,
' Coliform E.coli NIUNNIIBNT
Agns aureus count spp. ;
(A79819)
AR Y #U Y #U Y #U Y #U Y AR} Y
P fouaz . $ouaz . Yowaz . $owaz . $owaz , fouaz
Lneua e e et et et
YUALEN a a a a a
(58) 496 90.51 490 89.42 439 80.11 432 78.83 376 68.61 275 50.18
YUINNANN b b b b b
(204) 187 91.67 152 74.51 135 66.18 133 65.20 123 60.29 78 38.24
U lugy b
(39) 37 94.87 32 82.05 26 66.67 26 66.67 24 61.54 14 35.90
EREY
(791) 720 91.02 674 85.21 600 75.85 591 74.72 523 66.12 367 46.40
ab

fravndonusmiululufineiu daulanasiuegsiitedAgnieeda (p < 0.05)
a <
dyunanazIvTe
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Tuituil 12 Fanfavesnangfusenidoaniensuuu Teegrefiiuinasiuinsgiuynsiens
U 367 Faeea (Fevaz 46.40) c%’aashQﬁcimmmsﬁmmgmmnﬁqﬂﬁa A15A52991T0
Staphy(ococcus aureus (Sovay 91.02) LLazéﬁ’aasmﬁmummeﬁmm%m@?wﬁa@ﬁa N1IATIINN
@8 Salmonella Spp- (%ovay 66.12) (M5197 1) denndasiunanisinmnsiiseimnisuuden
LszjaLL‘UWListuLuaqﬂsmﬂiﬁqmamiwfumwumqm@ﬂwwauqmaaugmm warAy (2556) hay
aamﬂa”aﬁumamsﬁﬂmmsﬂmﬁauﬁaumﬁﬁsﬂuLﬁaqmmﬂiiqajwé’mﬂumﬁuﬁé’wﬁ’mLaasuaaﬂa
Wug wazAing (2555) imﬁqaamé’mﬁ’umamaﬁm«ﬁmwmﬁauﬁa%’ahmaéﬂmﬁaqmmrﬂw
gndniuaranuiis e luiuiisoriamuesmevesaned wayTaniing (2556)

dmdunanindieuifisunsasaiengimnistudeuite  Coliform Total
bacteria count waz Salmonella spp. Hu wuin Tulsssignsvunaidn Sdaografisinuunue
1AsgIugeninlssshansvuianans egnditeddnymieada (p<0.05) wilifianuuansadlowiou
fulssshansauelug endudisais Ecoli sdafeavindu Awuiilsshansuuadndfegne
H1UN9INIRTFINgInIlseeingnsvunlnguazvuianais ageiitedAynieais (p<0.05)
(M3l 2) Feannsfidsasmsranumstuitioutesdle Coliform uag Ecoli Usiirdinsvuiou
ﬁuaqL%amﬂ;ﬂaéi’mﬂuﬁﬂﬁﬁuaqé’mﬂuﬂizmumsﬁwLmazLLawTwm'mazmmmﬂqﬂiﬁlﬁgﬂéfaq it
patudeulasnsauazrvudouluivinld iesnnidedindniieglussuu maduemsvesdnd
(Valcour, et al., 2002) mamaumiﬂumaumaaaﬁmiumamu viodniidonguluioansAld
(faiifiny, 2555) d1msu Total bacteria count tu vsuandsnmssluosasnuazeinly
nsguaunsmIndaiegnsvalssendnifivh madnuiluadstinfinnsgu Aviawesaudnumeia
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