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Abstract 

 

The microbial load is of major importance in terms of the quality, sanity, and freshness of the meat. The aim of our 

study was to perform a microbial risk assessment at warm and chilled swine and broilers carcasses represented by the 

psychrotrophic bacteria. The research material was represented by swine and broiler carcasses collected in past years. 

The results showed a variation in swine and broilers microbiological carcasses. The point of interest was based on the 

microorganisms presented in both species. Microbial load from the surface of carcasses is significantly influenced by 

the temperature in the chilling room of the slaughterhouse, if the temperature is inadequate, the microbial load is 

significantly higher. 
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Microorganisms, by their characteristics, can 

reduce the quality of food, or even make it 

inedible, either through their pathogenic action, or 

through degradation and the production of toxic 

metabolite.  

Psychrotrophic bacteria produce different 

types of spoilage depending on the conditions of 

keeping the meat and its age. The spoilage 

microflora, in general, multiplies faster at low 

temperatures than the pathogenic one, with which 

it is otherwise in competition. That is why in most 

cases, at the level of meat kept at refrigeration 

temperatures, signs of spoilage appear before the 

number of pathogenic germs is harmful to the 

consumer, but this is not true in all cases, which is 

why the lack of organoleptic changes, not it is 

synonymous with the lack of harmfulness (Belous, 

2023) 

The microbial population at the surface of 

swine carcasses before chilling was represented by 

the following genera: Staphylococcus, 

Micrococcus, Lactobacillus, Neisseria, 

Aeromonas, Acinetobacter, Moraxella, 

Pseudomonas, Yersinia, Serratia, Hafnia, Proteus 

and Escherichia. 

The load and the initial configuration of the 

microflora at the broiler carcass level is influenced 

by the animal's health condition before slaughter, 

the duration, and conditions during transport, as 

well as by the way the carcasses are processed in 

the slaughterhouse. Therefore, the results obtained 

regarding the load and the microbial configuration 

on the surface of the carcasses are largely 

dependent on the strict observance of hygiene rules 

along the entire technological flow of carcass 

processing. Most important microbial population 

detected at surface of the broiler carcasses before 

chilling was represented by following genera: 

Pseudomonas, Aeromonas, Enterobacteriaceae, 

Yersinia, Staphylococcus, Streptococcus, 

Micrococcus, Acinetobacter, Moraxella, Vibrio, 

Escherichia coli.  

To obtain carcasses with a very good 

hygienic quality, the main aim during the 

slaughtering process is to have a very low initial 

microbial load (Dan, 2017). In the case of swine 

carcasses, the initial microflora differs from bovine 

carcasses, because of the different technological 

flow steps, like the scalding, depilation, and 

singeing. 

The carcass spoilage is influenced by the 

following factors: a high initial load of 

psychrotrophs, increased temperature in the 

chillers, high aw (water activity) values on the 

surface of the carcasses close to 1.0. As a result, 

Gram negative psychrotrophs bacteria will 

represent the main microflora with the highest 

spoilage potential for refrigerated carcasses. If the 

meat is kept at temperatures below 7°C or lower, 

under aerobic conditions, Pseudomonas, 
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