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Effect of Seasons on Microbial Contamination Counts in Sheep and Goat Carcasses Slaughtered in
traditional Slaughterhouses of Tehran province.
By: Z. Ebadi
1: Scientific Member of Animal Science Research Institute.
(Tel: +982634430010 ,E-mail: ebadi_55@yahoo.com).

This study was conducted to investigate the bacterial contamination of small ruminant carcasses in
traditional slaughterhouses of Tehran Province, in summer and winter seasons. 30 sheep and goat
carcasses from slaughterhouses of Rey, Shahreyar and Eslamshahr were evaluated. Randomly
samples were taken at the end of the slaughter line and before distribution of the carcasses and
transfer to laboratory under cold and sterile condition. Microbial characteristic of carcasses such as
Total Count(TC), Coliform (Co), Staphylococcus aureus (Sta), Mold and Yeast (MY), Psychrophile
(Psy) and Escherichia Coli (EC) and Salmonella (Sal) were tested. Results showed that the amount
of carcass microbial load was significantly different between seasons and with decreasing
temperature, microbial contamination of carcasses was decreased. TC, Co, Sta, MY and Psy were
5.35 + 0.14, 3.30 = 0.20, 2.36 + 0.12, 1.64 £ 0.15 and 4.25 + 0.20 LogCFU/g respectively in
summer, where as these contamination were 4.83 = 0.14, 2.07 +0.20, 2.03 +0.12, 1.17 £0.15 and
3.82 + 0.20 LogCFU/g respectively in winter. Sheep and goat carcasses had no salmonella, but E.
coli was observed in different seasons.

—[ Key words: Microbial contamination, sheep and goat carcasses, season, traditional slaughterhouse. ]—
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