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ABSTRACT
A total of 160 random

aamples from 160 carcass surfaces
of sheep, cattle, buffalo and goat
(40 each) were collected as
carcass surface swabs (r()m EI
Behen and Aleundria
govemontes for microbiological
evaluation at the end of
slaughtering. The microbiological
examination revealed that, the
highest difl'erent bacterial eounts
were found in sheep and decrease
successively in cattle, buffalo and
goat. Also, the highest mould and
yeast count was found in sheep
and decrease suecl'ssively in
cattle, buffalo and goat. The
highest incidence of Salmonella
was found in sheep and decrease
IUceessiveIy in cattle, buffalo,
while it eould not be detected in
goat at alL The public health
IigDUicance of such microbial
eounts and isolated
microorganisms as well as
suggestive measures were
discassed.

INTRODUCTION
The consumable tissues of

healthy stock are sterile (Bell et at,
1994), with the exception of the
tongue and gastrointestin~ tract,
which carry natural microflora
(Nottingham, 1982). However,
during slaughter and dressing of
meat animals, contamination of the
carcass is unavoidable (Newton et

at, 1978 and Bell et aL, 1994). The
hide/fleece and viscera are
reservoirs for human pathogens and
spoilage microorganisms (Newton
et al., 1978) although contamination
from the viscera is only significant
if rupture or leakage occur during
removal and is, therefore,
considered to be a less important
source than the hide/fleece
(Gerund, 1975). Also, dust, water,
rodents, flies, hands, clothes of
workers as well as in edible material
derived in abattoirs are important
source ofcontamination.

During the act of
slaughtering, dressing and
evisceration, the surrounding
environment becomes grossly
contaminated with large numbers of
microorganisms which are
originally present on the skin, hoofs
and body cavities of the slaughtered
animals. These organisms being
settled on the surface of carcasses
leading to contamination of meat
(Nottingham, 1982; and Smail et
al., 2006). These particularly occur
in temperate counties, since meat is
sold fresh and sometimes without
the application of any cooling
devices, and where favourable
condition supporting the growth and
multiplication of contaminating
organisms exist (EI-Nawawi et aL,
1976).

The determination of bacterial
counts on carcass surfaces has been
surveyed by various authors as well
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