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Introduction



1.0 INTRODUCTION

Carcasses contamination does occur during the different stages
of the slaﬁghtering process that meat is considered as an excellent
source of a wide variety of nutrients, high quality proteins, vitamins

“and certain minerals (Lush-Bough and Scheweigrt, 1960).

The hygienic level of slaughtering and meat handling is
successfully controlled by determining quantitatively the number and
kinds of microbes on the surface of meat. Carcasses contamination by
microorganisms mmay occur during different processes of-handling of
meat till reach to human consumption. The keeping quality of meat
mainly depends on the initial bacterial load and possibilities of their
growth. Meat hygiene can be considered as essentially a public health
function, as its primary purpose is to prevent transmission of disease
to man and to provide a safé and wholesome product for his
consumption. The secondary aim of meat hygien.e practice includes the
reduction in losses of meat and meat products as well as the
prelvention of disease transmission to other food animals. Meatis a
favorable medium for bacterial growth due to moisture content, PH and
its nitrogenous compound beside some fermented carbohydrates and

minerals (Jay, 1978).

The carcasses surfaces are readily subjected to various sources of
contamination mainly hides. The hides or surface of a carcass is
usually heavily contaminated may be from, dust, water, stomach,

intestinal contents or any inedible materials derived in the abattoir, in



