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Evaluation of microbial load changes of carcasses during different periods of cold
storage

By. Z. Ebadi, Scientific member of Animal Science Research Institute (ASRI), Agricultural
Research, Education and Extension Organization (AREEO), Karaj, Iran.

This experiment was conducted to evaluate microbial contamination in large (cattle) and small
(sheep, goat) ruminant carcasses. Among 25 of active slaughterhouses, 6 slaughterhouses, were
chosen in Tehran Province of Iran. Samples were taken randomly from 36 sheep & goat and 36
cattle carcasses at the terminal of the slaughter line, before distribution from 6 slaughterhouses,
in Rey, Shahreyar and Eslamshahr, and VVaramin cities in Tehran Province. Samples were kept
in the cold storage room at 5 °C. The meat microbial changes were assessed in 0, 7, and 14
intervals display days. The microbial characteristic of meat such as Total Count (TC), Mold and
Yeast (MY) were examined. The results showed that the carcass microbial load was affected by
factor of cold storage period (p<0.01). Totally the results indicated that small ruminant carcasses
had more contamination in TC and MY, compared with the cattle large ones, but this difference
was only significant in 0 day (p<0.05). Totally the results indicated the changes in the microbial
load of the carcasses during various periods of cold storage were sanitary in accordance with

Iranian standards.

—[ Key words: Microbial contamination, animal carcass, storage intervals, cold storage
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