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it/leat is a highly perishable food item. Strictly meat, if procured 
from healthy anima! should be sterile. The handling during slr ughter, per 
slaughter and post slaughters operations are responsible for bacterial con-
tamination of meat. The bacteria that access to meat is important either 
as pathogens or as those responsible for spoilage of meat. Tfie quality 
of water used in the operations great{y influence the bacteria! load of 
meat. 

Study vvas con ~'ucted to assess the bacterial load and types of 
bacteria in water samples collected from four different moat stalls in and 
around Trichur to~vn. The assessm?nt was on total load of aerobic orga-
tlisms and indicator bacteria. The result wall indicate the Hygienic quality 
of water used in tha meat stalls and probabla influence on bacterial load 
on meat. 

iZlla-terials and iVla-thods 

Five samples of water each from the four meat stalls were collected 
on different occasions. The stalls were Kerala Agricultural University 
slaughter I~ous~, Mannuthy (USI-1), 011uklcara Panchayath meat stall, 
Mannuthy (PSH), Municipal meat stalls at West Fort (WF) and East Fort 
(EF) of Trichur Municipal town. 

Standard aerobic plate count (APC) was done using plate count 
agar (APHA 1953), for Coliform count most probable number (MPN) 
technique was used with Brilliant Grean Bile Broth and for Escherichia 
co/i with Eosin Methylene blue Agar (APHA 1953). Faceal streptococci 
was counted on Enterococcus Agar and Clostridium perfringens was 
counted using TSN agar in long tubes. Water samples were diluted and 
used for quantifying the number of organisms. 

Results and Discussion 

The results ofi bacteriological examination of water is shown in 
Table I. It reveals a very low count for the samples from USH in com-
parison to the other three sources. The bacterial load on meat samples 
collected from the sams meat stalls compared has shown the lowest count 
in that obtained from USH (Kuttinarayanan and Soman, 1985). 
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Si:rtis±ict~i analysis of ih~e data showe;a that APC of USH water 
samples were significantly lower tl~an~ of PSH, EF and WF. There was 
no significant difference between samples from PSH, EF and .WF with 
regard io APC (Table !I). Increase of Coiiform count, there was significant 
difference between USH and PSH samples. Escherichra colt count in 
samples from USH was significantly lower than meat of .PSH, EF and WF 
samples. There was no significant difference between PSH, EF and 1NF 
samples. 

Faecal streptococci count of water from USH was significantly 
lover iltan that of EF. There was no difference between samples from 
otfiar sources. USH water samples were free from Clostridium perfrin-
gens and has significant difference in comparison to other samples. 

The result indicates that the differences in values of the water 
analysis in the four different meat stalls were directly proportional to 
the bacterial load of corresponding meat samples as reported by 
Kuttinaray<~nan and Soman (1985). Hence it is concluded that the bacte-
rial load on water used in meat stalls will greatly influence the bacterial 
load of meat as well. The bacteria estimated in tl~e study were generally 
indicators of the hygienic status. The necessity of strict control of the 
quality of water to be used in meat stalls and slaughter houses for pro- 
duction of safe and wholesome meat is emphasised, as many Pathogenic 
bacteria gain access to meat through tha source of water. Besides water 
other environmental factors also influence the bacterial load of moat. 
Satisfactory level of hygiene and safety of meat can be achieved by strict 
supervision on the environmental sanitation in places where meat is 
produced and distributed. 

Table I 

Result of bacteriological examination of water collected from meat stalls 
(Mean±SE) 

APC x 103 Coliforms F. colt Faecal C/, per-
Sour- per ml. per 100 ml. per mi. streptococci fringens 
ces per ml. per ml. 

USH 40.2+6.88 330.0+210.10 1.0+1.0 7.6+1.95 0 

PSH 74.4+7.4 1172.0±210.30 10.2+1.93 24.2+9.1 6.4-{-0.25 

WF 106.8+6.55 1398+430.24 10.8±3.02 35+14.74 1.4+0.40 

EF 93.6±5.9G 1772+729.79 7.0+1.10 19.4±20.58 1.0+0.45 
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Table ~ I l 

Comparison of bacterial count in water from different souress 

Source APC Coliform E. co/i 
Faecal sire- 

ptococci 
CI, perfr-
i~~yens 

~~U~Hy'PSH 3.9~~ 2.83 4.22~~ 1.7& 1.67 

USH/WF 7.01 ~~ ~ 2.23 2.89 1.85 3.55~~ 

USH; EF ~ 5.87~~ 1.9 4.05 3.65~~ 2.22 

PSH/tNF 1.5 0.47 0.17 0.62 2.13 

PSHjEF . 2.781 0.79 1.29 0.51 1.18 

WFjEF 1.49 0.49 1.18 0.90 O.G7 

x Significant at 5% level 

xx Significant at 1% level 

Sumrnar-y 

Water samples collected from four meat stalls in and around Trichur 
were analysed for aerobic ; plato count, count of Coliform, E,scherichia 
co/i, faecal streptococci and C/ostiridium perfringens. Water samples) 
from University slaughter house, Mannuthy was having a very iow count 
as.cornpared to meat stal{s of local panchayath and Trichur Municipal 
tov~rn. The result indicated the necessity of strict supervision for hygie-
nic meat production. 

Acknowledgements 

The authors wish to express their gratitude to the Dean, College of 
Veterinary and Anima! Sciences, Mannuthy for providing the facilities to 
conduct this study. 

Re cerences 

American Public Health Association (1953). Standard Method for exa- 
urination of Dairy Produces. 10th ed. APHA Inc. New Yorl<. 

Kuttinarayanan, P. and Soman, M. (1985). Hygienic quality of market 
bsef. Kerala ~J, vet. Sci. 1 G: (1 } 27-32. 

Vol. 20, 11a. 2. December 199 


