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Abstract

The objective in this study was to verify microbiological safety and antibiotic
residues in the beef and products of 54 natural beef cattle processed under a standard
procedure in the standard cattle slaughterhouse locating in Amphur Chiangyuen,
Mahasarakham province, Thailand. This slaughterhouse receives a license (for the
Slaughterhouse Building, Lairaging and Slaughtering #2) under the regulation of the
Department of Livestock Development, Ministry of Agriculture and Cooperative. The
results were compared with those of 36 beef cattle slaughtered and processed by a non-
standard conventional manner which was done on the floor of this slaughterhouse.
Contamination of total bacteria, E. coli, Staphylococcus aureus, and Salmonella spp. on
various samples including beef, liver, lung, intestine, and stool were investigated. For
having information relating to sources of contamination probably occurring throughout the
slaughtering, processing, cool storing, and dressing, water and samples from
environment, including, equipment, hand of workers, cold room, truck, and refrigerated
truck, were also collected for the investigation. The results showed that almost all samples
collected from the natural beef cattle being processed through the standard procedure
were under standard value of TAS 6001-2004, Biological Standard for Food, Department
of Medical Sciences, Ministry of Public Health, and Biological Standard for Exported
Livestock Products, Depargment of Livestock Development. Only a few samples had
values higher than these standards. In comparison, there was much difference with the
samples of cattle being processed on the floor, of which contamination was much higher
than the standard values. Besides, Salmonella spp., the pathogenic and harmful bacteria
that must not be detectable in any samples, was found in some samples during the
beginning of the project. But after rectifying and improving to the standard level, the

bacteria became undetectable in all samples. The resuits were different from those of



cattle being slaughtered on the floor, of which the bacteria could be found throughout the
study. Moreover, antimicrobial residue was less detectable throughout the project. Thus,
in order to produce high quality, clean and safety beef and beef products for the good
health of consumers, all parties must strictly conduct following the standard practices of
antimicrobial usage, slaughterhouse, slaughtering, including transportation of beef and

beef products from the slaughterhouse to the consumers.

Keywords: Safety, Natural beef cattle, Standard slaughterhouse





