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Research on Microorganism Critical Control Points in the Processing of Chilled Pigeon

YAO Li-feng, DING Qi, CAI Jiao-ying et al ( Gongbei Customs Technical Center, Zhuhai, Guangdong 519015)

Abstract [ Objective] To control microbial contamination in processing and ensure the quality of chilled pigeon. [ Method ] The microbiologi-
cal pollution in the production process of chilled pigeon processing enterprises was investigated, the air in the workshop, contact surface,
workers’ hands, knives, pre-cold water and pigeon carcasses in the processing process were sampled respectively, and the potential pollution
sources in the processing process of chilled pigeon were identified by using the traditional microbial culture method. [ Result] The air in the
workshop (ripper room, air cooling room) , contact surface in the packaging room, hands of workers and pre-cooling process of chilled pigeon
are potential microbial pollution sources. [ Conclusion] According to the test results, corresponding control measures can be formulated to
strengthen the hygiene control in the production process, formulate and implement strict hygiene standard operating procedures, and optimize
the bacteria reduction process and equipment in the pre-cooling process, so as to effectively control the initial microbial pollution level of
chilled pigeon.
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Table 1 Selective media and culture conditions for different bacteria

. ‘ BRI BORREE HORE
ﬁii%ﬁ% . Culture  Temperature ~ Time S5 30k
Microbial species medium < h Reference
I 7% 5 %K Total numbers PCA 36 48 [8]

of colony

KinFERE Coliforms VRBA,BGLB 36 48 [9]

(R BARE Pseudomonad CFC 25 48 [10]

2 HBREHH

21 FEZKIFHR AR GERETEG LRI I A LR TR
] RV Tl 2 ] o A6 T £ 43530 O 1.5 10° 1.4 % 107
4.5x10" CFU/m’ A UL, ¥ Jbi [ FLR2 875 Y 5™ 8, 3% 5
Bl s S SR G YA S e T3 A v T ) 1
FIOF, S ONRZ S, R sl By 1 A0 B W | B i <5
FAER BTG IR Y AFA 4 ) 2 SO 5 B U, TR eI i T3A4=
L RIS ) P 23 18] 38 3 28 v XU RS IR A kA 7

KA BRIK T2 40 ming Kl & B, ST 1] 1A B s e g
JUE, AT R R TR OGT T AN s S AP A 15 %, 54, A
¥4 [H) ) 28 R 2 7 A A ST e 7 e U, e LR RV )32 1)
AR TINRE G ph X, [ 4 18 223 I T AR, DA/ PR 28 A0
RO ETS Be o AL AR ] 9 25 05 Y I U 3 [m) A )
S HABSRAER R A

R TV A ) A3 S A B e AN B 2 2 ) A
Jol, BEEO A ] 2 AT AL T George 251 AFSY
FEN (o A R OO O 1o 0 e T oY o s R R A kA A B )
ROR, AT TN T . Cundith 21 WF5E W, G I7T
VERTUE 55 AN AT A R /NS R 2N T s AR A
Yo PR, vT L% e 2 ) B4 e i L T v ad U, TR A
10 m* 235 15830 WG AMT ) AT B i Ao fh 38 5 2
AT, DR 2 S A M
22 BEMEAMTIAFZIRR 0 Tab g fm # T
FIogeRoL M R T AT N EBTAF AT AF
BRI 4508 1.5%10° . 1.1x10* 3.7x10° CFU/ H =, {03
£ ALk AL TN B ARSI (40 51 2.8% 107 2.3
10° 1.6x10° CFU/em® , W] UL, JF M T A F-Fi02s T A T4
Bt Ltk /B T A FRIEHZ S, XO% F RN E T #
Vet R S T /N E R BT VT 15 PR 3%, P T
NV TNAE N Ak F vh e A e i 0 , H— B i g )
PR A ) B T YA R R, e B AR AR T
T AR A A R I DA, K R i AR i e v D
A T RE T Y TR TR B

A3HE T T RN At T 5 bR 0 80 55 R m 60, 2 [ 422
ik TF 2 T YA ™ T T G e, RIS i R AR T G U A T
12 5% B 1k 38 S35 G sk 20 T A 3 1 e 2B A e 3 S AR
Fo BFFEUERH 76 B S AR B v DA e T RE s 1 4 i A
FTATE BB > 90% 2245 o DRI, 336 At SR vk fif s 24
oA AR R DA ARMERRA AR Y A, i TR E I T
VERR T WA E TSR W A8 B, XA DG i 5 1) A& 3%
TS TN AR EA T SR I 55 , DA R AR e ™ i
PEXFLET b 15 e o
23 MIERTIEFTRRRE  FFREI] BNEITIRMES:
54 30,58 CFU/em®, MAGINSE 5L, T T Rk /NE TT 1)
V5 R R, BRI IR B VT RE IR RS IR A pI L
TH ARG T 2 2 AL (AR I T3 T, AR
RIS Z8 VR I Bt , 7T I, o o ) HE A 28 1R B L D
B N RS, BN E TR At Bk, S R AE Y T H
VPR , A R T LR R TS e
24 FUSKTHARR A TIFRAFSEK , Bk 52
R 3 h, KR <10 °C K W38 8 5 1] 5 60 MR 44 3 3l 1 7 1 4
2o ASMRMATE A T b BT 75 i R 204 15 min, A3 2 7]
VLG, 00 /K b i TR 5 S 3, U B B A 7 1
17, TR KI5 YL 5 o, PR e AF L 15 Bk T 0

TIA 7K P BB PR A 5 TR O K A — 3, X
AT RE SRR P A B YA TRAT O, T K B ) LB N R 2]



180 B A

2020 £

BAFHIE A o 72 0.5~2.0 h B9 FE N, B0 K b R T
FERCL I BT B KIS GUR DU A 45 R B,
AR B K AR TS YL, B T e A K R4
T A R R R DA L, BRI WL, fE K o A
30~50 mg/ ke i) TS R B9 X fol 2B 0 45 e A B 1) DR AR
AU S A AR SR P A G R b s T, )
PIA BARACIR T 26 1 o BIF5E 3R] - TV BRI ) A BE O P RE 2
BRSOt T AR B o 2 AR e )
Ab BV B XS P, ESIE A V4 B X6 [ 4 DRt S8 400 ) Bl 0 Y B
Bl AR A PRI S B R, T B A i
it Lt S i 8 1R NG 207 1V A B | IS B O R E R
TR JBE ik S AR T R 45 5 1) 5 926 0 DK B 05 Dl 7R, 47 Tl 40
IR E R
F2 AEIMEFA K EE RS B EREAA RS R

Table 2  Aerobic plate count, pseudomonad, coliforms in pre-chilling

water at different time

B T B KigHRE 5B
P > d4//h Total numbers of Coliforms Pseudomonad
eno colony // CFU/mL CFU/mL CFU/mL
0.5 2.4x10° 3.5x10' 1.5x10°
2.0 2.7x10* 2.1x10° 1.8x10°
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Table 3 The bacterial contamination of pigeon carcass during process-

ing CFU/g
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after processing of colony
P T 1.8x10° 1.3x10° 1.2x10°
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o 1.2x10* 4.6x10° 3.5x10°
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