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Results and Discussion

Quantitative Detection of Thermophilic Campylobacter on Broiler Carcasses at
Slaughter

We first examined the quantitative detection of thermophilic Campylobacter on broiler neck

skin samples collected at three processing points in one poultry slaughterhouse according to

ISO 10272-2:2017. Overall, all samples were positive for Campylobacter. At post-defeathering,
Campylobacter was detected at levels ranging from 3.48 to 5.27 log CFU/sample (25 g) of neck
skin (mean + SD of 4.21 * 0.78 log CFU/25 g) (Fig. 1). The bacterial counts were then

increased after the evisceration process to 4.78 = 0.46 log CFU/25 g on average (4.30 to

5.43 log CFU/25 g) (Fig. 1), suggesting the occurrence of cross-contamination of this
pathogen on the carcass during evisceration. The carcasses at the postchilling process
thereafter exhibited decreased bacterial contamination levels at 1.97 + 0.24 log CFU/25 ¢
on average (1.70 to 2.30 log CFU/25 g) (Fig. 1), which indicated that the chilling process

effectively reduced bacterial contamination.
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Fig. 1. Quantitative detection of thermophilic Campylobacter from poultry carcasses at slaughter.

Neck skin samples were taken at the postdefeathering, postevisceration and postchilling processes.

Means represent the bacterial numbers as log CFU/g.
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Kinetics of internal temperature of the wild deer

meat (black line) and wild boar meat (grey line)
during low temperature cooking process. The
samples were thermal-processed in steam con-
vection oven 2o as to reach and maintain the in-
ternal temperature at 65T for 15 min (A), 68T
for 5min (B), and 75T for 1 min (C), respective-
Iv. The thermal data are acquired at 1 min-inter-
vals by three independent samples and which
are represented by means *standard deviations
{error bars). Arrows indicate the time point to
reach the temperature set under each condition
{black arrows, wild deer meat; grey arrows, wild
boar meat). Statistical differences of thermal ki-
netics in the inner of wild deer and those in wild
boar meats, calculated by Twoway ANOVA is
indicated as P-value in each section.
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