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Investigation and analysis on Campylobacter epidemiology
in pork slaughtering and processing section
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ABSTRACT: Objective The research was designed to monitor Campylobacter epidemiology in pork
slaughtering and processing links. Methods Two slaughter houses in Jiangsu Province were selected for
sampling in live pig, hair removal, evisceration, carcass modification, before and after precooling, using a kind
of selective CCDA medium for quantitative detection of Campylobacter. Results The detection rates of
campylobacter in 150 carcasses and 30 environmental samples were 14.67% and 40%, respectively. The
positive samples are all Campylobacter coli, no other species of Campylobacter were found. In the 6 parts of
the monitoring, there are different levels of Campylobacter contamination existed. The highest positive rate is
in eviscerating link, which is 17.50%, and the amount of Campylobacter positive samples was 177.14+£296.73
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CFU/100 c¢m®. While the highest positive rate of Campylobacter in environmental samples was found in

eviscerating links, which was 100%, and the amount of Campylobacter in positive samples was 588+307.66

CFU/100 cm?®. Conclusion

Campylobacter contaminated pork slaughtering process. Eviscerating link had the

highest levels of Campylobacter contamination, but it was reduced obviously after precooling. Furthermore, the

high positive rate of environmental samples also indicated that environmental threats were considerable.
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