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The Effect of Inside-Outside Washing and Immersion Chilling to
Decrease the Contamination of Total Bacteria Count
and Coliform Bacteria on Poultry Carcasses

Apichai Nakeesang* Pramote Srisung?!
ABSTRACT

The study, the effect of inside-outside washing and immersion chilling to
decrease the contamination of Total Bacteria Count and Coliform Bacteria on poultry
carcasses, has done in the one poultry slaughterhouse which has been approved by DLD for
export. The duration of study is 12 months, between January to December 2005. Study
design by swab sampling on skin surface, around breast of poultry carcasses at 3 points of
the processing such as the poultry carcasses before inside-outside washing, after inside-
outside washing and after immersion chilling. Simple random sampling in 5 carcasses/week,
20 carcasses/month and annual 240 carcasses. The total amount of sampling is 720 samples.
The samples are providing for microbiological test to detect the Total Bacteria Count and
Coliform Bacteria. The result show that the inside-outside washing can decrease the Total
Bacteria Count 47.94%, Coliform Bacteria 40.14%(P<0.05).The immersion chilling can
decrease the Total Bacteria Count 79.52%, Coliform Bacteria 89.45%(P<0.05). The inside-
outside washing combinated with the immersion chilling can decrease the Total Bacteria
Count 89.34%, Coliform Bacteria 93.68%(P<0.05).

Key words: Total Bacteria Count, Coliform Bacteria, Inside-outside washing,
Immersion chilling

1 Bureau of Livestock Standard and Certificate, Department of Livestock Development,
Phayathai, Bangkok, Thailand 10400
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Oneway Anova

Descriptives

TP1
95% Confidence Interval for
Mean
N Mean Std. Deviation | Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
1.00 240 4.3512 49536 .03198 4.2882 4.4142 3.18 6.15
2.00 240 4.1907 47996 .03098 4.1297 4.2517 3.00 5.60
3.00 240 3.3160 .54306 .03505 3.2470 3.3851 2.18 5.43
Total 720 3.9526 .68073 .02537 3.9028 4.0024 2.18 6.15
Post Hoc Tests
Multiple Comparisons
Dependent Variable: TP1
Mean
Difference 95% Confidence Interval

(I) GROUP  (J) GROUP (1-3) Std. Error Sig. Lower Bound Upper Bound

Bonferroni 1.00 2.00 .1605% .04627 .002 .0495 .2715
3.00 1.0352% .04627 .000 .9241 1.1462

2.00 1.00 -.1605* .04627 .002 -.2715 -.0495

3.00 .8747% .04627 .000 .7636 .9857

3.00 1.00 -1.0352* .04627 .000 -1.1462 -.9241

2.00 -.8747% .04627 .000 -.9857 -.7636

*. The mean difference is significant at the .05 level.
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Oneway Anova

Descriptives

CO1
95% Confidence Interval for
Mean
N Mean Std. Deviation | Std. Error | Lower Bound | Upper Bound | Minimum | Maximum
1.00 240 3.1486 .65189 .04208 3.0657 3.2315 1.36 4.04
2.00 240 2.8531 .67572 .04362 2.7671 2.9390 1.36 4.04
3.00 240 1.5476 77756 .05019 1.4487 1.6465 .50 3.38
Total 720 2.5164 .98922 .03687 2.4441 2.5888 .50 4.04
Post Hoc Tests
Multiple Comparisons
Dependent Variable: CO1
Bonferroni
Mean
Difference 95% Confidence Interval

(I) GROUP @J)GROUP (I-1) Std. Error Sig. Lower Bound U pper Bound
1.00 2.00 .2956* .06425 .000 .1414 .4498

3.00 1.6010%* .06425 .000 1.4469 1.7552
2.00 1.00 -.2956%* .06425 .000 -.4498 -.1414

3.00 1.3055* .06425 .000 1.1513 1.4596
3.00 1.00 -1.6010%* .06425 .000 -1.7552 -1.4469

2.00 -1.3055* .06425 .000 -1.4596 -1.1513

*. The mean difference is significant at the .05 level.
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