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A total of 75 swab samples were collected randomly from chicken can:asses slaughtered at
modem poulby abattoir in Khortoum state, Sudan. These samples.were taken from 5
operational processing, after defeathering, after evisceration, after spray first washing, after
spray second washing and after chilling. Also 75 swab samples were collected from wort.ers
hands. Total viable count (IVCs) was carried fur each samples and also isolation and
identification of contaminated bacteria. The study revealed that statistical significant
difference (P< 0.05) in 5 operations when the samples were taken from the legs, backs and
breast sites respectively. There was no statistical significant difference (p>O.05) when the
IVCs used from wort.ers hands. The types of bacteria isolated were E. coli Bod Salmonella
spp. Sudanese abortoirs may reflect the hygienic status of chicken meat production in the
developing countries.

Key words: Sudanese abattoirs .£oColi. salmonella spp.• Chicken Carcasses

INTRODUCTION

Poultry was an important part of the animal
food market and production, it was increasing to
satisfy public demand world-wide (Bryan 1980;
Anand el 01.. I989)However, broilers entering
slaughter processing are highly contaminated by
microorganisms, including food home pathogens
such as Sa/monella and Campy/obacler spp., and
these pathogens tend to be disseminated in the
processing (Mead el 0/., 1994).

The micro-organisms were widely distributed over
the carcasses under normal circumstances and were
spread over the skin during scalding and defeathering
and on the inner and outer surfaces during
evisceration and further processing (Bailey el 0/.,
1987).

The procedure for converting a live, healthy bird into
a safe and wholesome poultry product provided many
opportunities for micro-organisms to colonize on the
surface of the carcasses (Bryan, 1980; Thomas and
McMeekin., 1980; Roberts, 1982; Gran, 1986; Bailey
el 0/., 1987; Connor el 0/., 1987; Banwart, 1989;
Mead, 1989).

Poultry processing had a number of unique features
which make control of microbial contamination more
difficult than the processing ofany other conventional
meat animal. Among them was the rapid rate of
processing in some processing plants, a condition
which favoured the spread of micro-organisms. The
carcass must be kept whole throughout the process
and the viscera have to be removed rapidly through a
small opening in the abdomen without breakage, to
minimize contamination of the carcass with intestinal
organisms. After defeathering, the skin provided a
complex surface with many holes which were capable
of trapping bacteria (Mead, 1982; Grau, 1986; Mead,

1989). In the Sudan broiler chickens population was
estimated to be 22.5 million chicks. Traditional sector
(small farms) produced about 600Ao of the total broiler
production and the modern sector (companies)
produced the rest (Ministry of Animal Resources and
Fisheries (MARF), 2008). Microbiological statos of
broiler carcasses depends on several factors, such as:
infection level of living birds andlor cross
contamination during processing (Ahu- Ruwaida
el 0/.,1994).

The purpose of this study was to investigate the
contamination level of chicken carcasses during
slaughtering processing at modern abattoir in
Khartoum state.

MATERIALS and METHODS

The study was conducted in Khartoum state, Sudan. A
total of 75 swab samples were collected randomly
from modem poultry abattoir. These samples were
taken from 5 operational processing points, after
defeathering, after evisceration, after spray fll'St
washing, after spray second washing, and after
chilling. Also 75 samples were taken from worker
hands. The collection of the samples were carried out
every one week, on the surface of the carcasses at
three sites leg, back and breast .and the duration of
collection over a period of two months. A sterile
metal template of 10 cm2 area was used to outline the
swabbing area on Ibe broiler carcasses the area was
swabbed vigorously with sterile swab. The organisms
were removed from each swab by shaking for few
minutes in 10 ml of sterile 0.5 % peptone water. The
method that used as described by Harrigan, (1976) for
total viable count (TVC). Isolation and Identification
of the bacteria was carried by prepared nutrient agar,
nutrient broth, MacConkeys agar (MCA) and Blood
Agar. The plates were incubated at 37°C for 24 hn.
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