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DECONTAMINATION OF BROILE~CARCASSES
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Eighty random samples of broiler chicken carcasses were collected from an
automatic poultry slaughtering plant in Dakahlia Governorate just after washing in
the chiller and divided into four groups each group consists of ZO chicken carcasses
which subdivided into two subpoups (ten carcasses for each subgroup). The IU

group left as a control. The Z" group decontaminated with Z5ppm chlorine (fIrst
sUbgroup), the other subgroup decontaminated with 50ppm chlorine for three
minutes. The results were reduced signifIcantly when compared with corresponding
control statistically for both concentrations. The 3'" group were decontaminated with
I% hydrogen pe~oxide (fIrst subgroup) and the other subgroup decontaminated with
Z% hydrogen peroxide for two minutes Where the Aerobic Plate Counts (APCs),
Most Probable Number (MPN) count and the counts of Staphaureus were reduced
signifIcantly when compared with corresponding controls (P<O.05). The 4th group
decontaminated with gamma rays fIrst subgroup irradiated with ZKilo Gray(KGy)
and the other subgroup irradiated with 3KGy. The irradiation results of APCs were
reduced signifIcantly (P<0.05) after irradiation with ZKGy and 3KGy, MPN count
were reduced signifIcantly (P<0.05) after irradiation by ZKGy and no growth after
irradiation with 3KGy and the counts of Staphaureus were reduced signifIcantly
(P<0.05) after irradiation with ZKGy and no growth after irradiation by 3KGy.
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INTRODUCTION

Poultry meat is a nutritious food consllmed all
over the world because of its relatively low cost and
low fat content, however it is highly perishable with a
relatively short shelflife even where it is kept under
refrigeration. Although poultry constitute an excellent
source of high quality and easily digested protein it is
liable to transmit different types of potentials to
consumers Zahra, (ZOO I). Many anempts were
applied to reduce the microbial fIndings and level of
poultry meat contamination through using variable
chemicals like sodium hypochlorite which resulted in
signifIcant reduction in the number of
microorganisms, Ismail et al. (ZOO I). One of the
newly emerging technologies to ensure
microbiological safety of meat is radiation processing
Kanan et al. (Z005). The safety and efficacy of
irradiation in food preservation has been thoroughly
demonstrated world wide Pelezar et al. (1997). The
radiation doses required to inactivate 90% of the
common foodbome pathogens associated with meat
and poultry are in the range of 1-4KGy, Thayer et al.

(1993). Contamination of poultry carcasses with
Siaph aureus usually occurs through handling by
human, if such products are left without refrigeration
for several hours or cooled slowly in refrigerator,
growth of Staph. aureus and enterotoxin formation
may occur, growth of Staphaureus in the product is
favoured by lack of competitive bacteria which are
destroyed by heat, Bryan (1980). The aerobic plate
counts (APCs), Most Probable Number of Coliforms
(MPN) and counts of Staph aureus in chicken
carcasses collected from different poultry shop were
3.38xl06±1.0Zxl06

, Z.58xIO'±O.9xlO' and 9.95xIO'±
1.56xlO'cfulgm respectively, Morshdy et al. (2008).
While the counts were 6.I±O.1,2.7±0.1 and 3.7±0.1
log,. cfulgm respectively in fresh whole chicken
broiler carcasses, Mira; Eskandar, (2007) also
Mahmoud; Hammouda (Z006) examined thigh and
breast and found that APCs and Stafh. aureus count
were 1.4xI06±4xlO' and 6xlO ±ZxlO' while
Staphaureus count were 8.9xlO'±0.3xIO' and
2.7xlO'±1.7xl0' respectively. May (1974) mentioned
that fInal rinsing of commercially slaughterd broilers
with Z5 ppm chlorine resulted in significant reduction
in TVCs., Whyte et al. (2001) proved that final
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