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Why can’t we remove or Kill
all of the bacteria
on poultry carcasses?

Bacteria in consecutive carcass rinses
(Lillard, 1989)

o——o Before scalding
a—a After picking
e——e After final wash
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Bacteria in consecutive carcass rinses
(Lillard, 1989)

91 o——o Before scalding
a~——a After picking
eo-—se After final wash
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Recovery of Bacteria in
Consecutive Carcass Rinses

Study Bacteria Rinses
Mead and Thomas, 1973 Coliforms 5X
Rigby, 1982 Sal MPN 4X
Lillard, 1988 Aerobes, Entero 10X
Izat et al., 1991 Sal MPN 4X
McNab et al., 1993 Aerobes 5X

= 32 comparisons of consecutive rinses
(1 significant difference, P = 0.05)
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No follicles, lots of places to hide

Thomas and
McMeekin, 1984

Chicken breast
;kin before water
immersion

Bar = 30 um

Thomas and
McMeekin, 1984

Chicken breast
skin after 30 min
in water at 20° C

Bar = 30 um




Follicles Don’t Make Any Difference

» Defeathered, chilled, stored carcasses
» Aerobes, coliforms, E. coli, spoilage,
Salmonella, Campylobacter

* Buhr et al., 2003
» Cason et al., 2004
e Buhr et al., 2005
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