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Current situation of microbiological pollution control technology in
slaughter of livestock and poultry

LEI Yuan-Hua, SUN Bao-Zhong, XIE Peng, LI Hai-Peng, WANG Huan,
LIU Xuan, ZHANG Song-Shan"

(Institute of Animal Science, Chinese Academy of Agricultural Sciences, Beijing 100193, China)

ABSTRACT: In China’s livestock and poultry slaughtering industry, the impact of microbial pollution on product
quality and safety has become a serious problem. Equipment in contact with carcass or meat surface, such as human
body, air, workbench, slaughtering tools, etc., will have an impact on the surface microorganisms. One of the
important factors of shelf life and storage is surface microorganism. Therefore, in the production process of livestock
and poultry products, it is an important means to ensure the quality and safety of products to control microbial
pollution through thermal sterilization and chemical sterilization. In this paper, the research status of microbial
pollution control technology in the production of livestock and poultry products was reviewed, and the corresponding
improvement suggestions were put forward.
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