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ICFIE Department of Animal and Food Sciences.

 Poultry products are subjected to USDA-Food Safety and

UNIVERGSITY.

Inspection Service (FSIS) inspection before commercialization. In- Graph of Biomapping

line Inspection requires a speed of 35 birds per minute to assure

proper observation and when necessary removal of carcasses from Enterobacteriaceae Aerobic plate count

the line for further inspection and product disposition. 7] 7] -
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Inspection system, known as HIMP (HACCP-Base Inspection Models T T < - Station deviation
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+ The New Poultry Inspection System (NPIS) requires a methodology 2 : |~ : 2 Aerobic plate count{—E——2——2o e foL S
to demonstrate microbial control when compared with the traditional D41 | o 4 Logio CFU/ mL S En e o 503 0.4
Inspection system; and if new line speeds are considered, they also ! L 1 | - : H 51 | 4.52 1.90 6.00 1.22
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« Determine  microbial levels of Aerobic plate counts, H 51 | 3.83 1.00 6.56 1.41
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chicken slaughtering process and develop statistical process control . I 7 K | 51 | 033 0.00 300 084
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Materials and Methods S5 | i | 4 C_| 51| 541 | 361 | 757 | 088
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Sampling stations Sampling stations C 51 5'19 3.26 7'51 0'91

Petrifilm** inoculation Sampling Stations F Before IOBW D | 51 | 505 | 290 7.00 1.03
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v'A detailed biomap on the microbial indicator loads at 11 different stations during chicken EIErences
MATERIALS: i | | il

processing was developed for a commercial processing facllity.

e Buffered Pepntone Water (BPW - : : :  (FSIS). Food Safety and Inspection Service. (2015). Modernization of Poultry Slaughter
PRy p : ( ) : C : : ‘/The reduction for APC showed the most representatlve microbial load of 6.8 LOg, that Inspection. Microbiological Sampling of Raw Poultry. United State. [01 29 2019]. Retrieved
* Petrifilm*" Violet Red Bile for generic Escherichia coli and Coliforms, represents a reduction of 99.9999% of the total initial population. from: Microbiological-Testing-Raw-Poultry%620(2). pdf
film3M ' ' ' : : : : : : « USDA United States Department of Agriculture. 2014.. Poultry Slaughter Modernization-
Petrifilm*¥ Violet Red Bile Glucose (VRBG) for Enterobacteriaceae v Enterobacteriaceae, Coliforms and Escherichia coli showed a reduction of 5.7 Log (99.999% FAGS. Retrioved  from hitps: . fois. ueda. goviwoememiconnect3b7e778L-0LTo-4175.
and Petrifilm3*Mwith standard nutrients for Aerobic plate counts. of the total initial population). 810f-f66a9046613/Poultry-Slaughter-FAQ_073114.pdf?MOD=AJPERES
METHODS:

3’ | _ f i _ qur v'The utilization of Peracetic acid as an antimicrobial intervention was principally responsible A
* To take samples( carcasses rinse) from 11 sampling stations during 8 ¢, the reduction in the sampling site C-D and H-1, for this reason, it is possible to have less cknowledgements

Wegk of.prgcessing N:_110 samﬂes per station per.5 days_. _ than 1 Log,, CFU/mL In the final processing stations.
« Serial dilution from 107" to 10™* using 1 ml of chicken rinsate in 9 ml

of BPW and plating in Petrifilm3M
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