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P5: Microbiological quality control of minced beef and pork
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Introduction: Food-borne infections are responsible for high rates of mortality and morbidity.

Objectives: To evaluate and compare the results of microbiological analysis of minced beef and pork.
Materials and Methods: We conducted a cross-sectional study on 191 records of microbiological quality
control of minced beef (n=134) and minced pork (n=24) samples at the end of manufacturing process,
performed during 2014, according to the EC Regulation No. 1441/2007 on microbiological criteria for
foodstuffs. Data included process hygiene criteria: aerobic colony count at 30 ° C (satisfactory if <5 x10°
CFU/, acceptable if <5 x10% -5x106 CFU/g, unsatisfactory if>5x108 CFU/g), Escherichia coli count
(satisfactory if <50 CFU/g, acceptable if 50-500 CFU/g, unsatisfactory if>500 CFU/g); and food safety
criteria; Salmonella spp. detection (satisfactory if absent in 10 g). Descriptive statistical analysis (absolute
and relative frequencies) was performed to analyze unsatisfactory and satisfactory records.

Results and Discussion: Regarding aerobic colony count at 30 ° C, 66.4% of minced beef samples and
56.1% of minced pork samples presented unsatisfactory results. Minced beef presented a higher number
of unsatisfactory results in aerobic colony count, which may be due to the methods of meat processing,
since the skin of slaughter cattle (beef) is removed immediately while the skin of pigs is first scalded and
then removed, reducing the microorganisms’ transfer. In Salmonella spp. detection, one (0.75%) sample
of beef and one (4.17%) sample of pork were unsatisfactory. Escherichia coli count showed
unsatisfactory results in 3.7% and 5.3% of beef and pork minced meat, respectively. All other
microbiological criteria were satisfactory.

Conclusion: Together, these results show a good microbiological quality, indicating compliance with the
hygiene and sanitary recommendations. This microbiological quality control allows improvements in
slaughter hygiene and process control.
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