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Abstract

The impact of different locations of processing lines and plant
processing environment on the fungal quality of pou~ry carcasses
was determined in a commercial poultry slaughterhouse atGharbla
governorate, Egypt. Swabs were obtained from skin of broiler
carcasses at different points on the processing lines of the plant
during 5 sampling days. At the same time, environmental swabs
were also collected from different areas of plant processing units
during the same previous periods for mycotic examination. The
statistical analysis of the results from the microbiological analysis,
showed significant Increase in total yeast and mould count (P <
0.05) of broiler carcasses after bleeding, defeathering, and
evisceration. Meanwhile, scalding and spray washing operations
significantly reduced fungal populations on the carcasses. The
numbers of total yeast and mould on the carcasses were
apparently not substantially affected by the water chilling process.
The findings indicated that the only substantial changes In the
numbers of fungi on carcasses after processing were reduction in
the numbers of yeast and mould (2.87 log cfu/cm2) as a result of
the freezing operation and increase in their numbers (4.89 log
cfu/cm2) as well as a result of the cutting and deboning processes.

Regarding to the spread and persistence of mycotic 1I0ra on
carcasses and critical points of the processing lines or the
processing environment of different plant units; it was shown that
some species were positive for both carcasses and points of
processing operations or environmental surfaces at the same
facility. The predominant species recovered from these carcasses
were Aspergillusniger, Aspergillusllavus, Cladosporium sp.,
Pencillium sp., Alternaria sp., Fusarium sp. and candida albicans.

The present study concluded that, although the levels of
fungi on broiler carcass end products are reduced during modern
pou~ry processing, the carcass portions had a significantly higher
mould and yeast counts. Furthermore, carcass cross-contamination
by mould and yeast, such as Aspergillusniger and Aspergillusllavus,
are widespread and occurs continuously during processing.
Methods for reducing carcass contamination during the processing
operations deserve further study.








































