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Evaluation of sanitary quality of beef and mutton in Xilingol district
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Abstract ; Recently, the beef and mutton industrialization is developing 1.2
rapidlyin Xilingol district of Inner Mongolia. To have a better under- M GB 4789. 2—2010(
standing of sanitary quality of Xilingol beef and mutton, tests of bac- y
terial colony. fecal coliform and pathogenic bacteria were conducted '
on 160 pieces of Xilingol beef and mutton samples. The results 2 GB 4789.3—2010¢
showed that the qualified rate of bacterial colony and fecal coliform ) 5
were 76.25% and 77.18% ., and the detection rate of pathogenic bac- %) GB 4789. 4—2010¢
teria was 5. 63%. The data provided theory evidence for improving y
Xilingol beef and mutton sanitary quality in the future. ;
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1
Table 1 Assay results of beef at different place
/ / / / /
(10°2MPN + g 1) % (CFU g™ b % %
20 9.00X10~1.00x10* 11 55.00 2.6X10*~1.0X108 15 75.0 2 10
20 3.50X10~1.00Xx10* 17 85. 00 1.5X10*~1.0X108 17 85.0 1 5
20 3.00X10~1.00X10* 18 90. 00 9.6X10°~1.0X108 19 95.0 0 0
20 1.05X10%2~1.00X10* 16 80. 00 2.1X10*~1.0X10° 16 80. 0 1 5
""""""""""" 80 9.60X10°~1.00X10° 67  83.75  3.0X10~Lo0x10' 62 775 4 5
2
Table 2 Assay results of mutton at different place
/ / / / / /
(107MPN + g™ 1) % (CFU g % %
20 2.50X10%2~1.00X10* 13 65.00 2.7X10*~1.0X106 13 65. 00 3 15.00
20 2.00X10%~1.00x10" 14 70.00 1.8X 10" ~1.0X10° 15 75.00 1 5.00
20 1.20X10%2~1.00X10* 18 90. 00 1.2X10"~1.0X108 18 90. 00 0 0. 00
20 2.10X10%2~1.00X10* 14 70.00 2.4X10*~1,0X106 13 65. 00 1 5.00
""""""""""" 80 L95X10°~1.00X100 59  73.75  9.6X10°~LOX10° 59  73.75 5 6.25

Table 3 Test results

3

of primary pathogenic bacterium in beef from different places

1 2 3 4 5
1 0 1 0 0 s
0 0 0 1 0
0 0 0 0 0 -
0 1 0 0 0
5 , 4
4 i

Table 4 Test results of primary pathogenic bacterium in mutton from different places

1 2 3 4 5
1 0 1 1 0
0 0 1 0 0
0 0 0 0 0 —
0 1 0 0 0
T 5 , 4
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Table 5 Assay results at different part of beef

/ / / / / / / /
(1072MPN « g~ 1) % (CFU « g71) % %
16 3.5X10%~1.0X 10" 10 62.50  3.2X10%~1.0X10° 9 56. 25 2 12.50
16 1.5X102~1.0X10* 13 81.25  1.8X10*~1.0X10" 13 81. 25 0 0. 00
16 2.7X102~1.0X 10" 14 87.50  2.6X10°~1.0X10° 12 75. 00 1 6.25
16 5.0X10~1.0X10* 15 93.75  1.5X10*~1.0X10" 14 87.50 0 0. 00
16 1.1X102~1.0X 10* 13 81.25  2.4X10*~1.0X105 13 81. 25 1 6. 25
""""""""""" 80 5.0X10~L0x10' 65  8L.25 15x10~LO0X10° 61 7625 4 500
6

Table 6 Assay results at different part of mutton

/

/ / / / / / / /

(10°2MPN « g 1) % (CFU g™ 1) % %

16 2.8X102~1.0X10* 10 62.50  3.7X10%*~1.0X10° 9 56. 25 2 12.50

16 1.6X10%~1.0X10* 13 81.25  2.8X10%*~1.0X105 12 75. 00 1 6.25

16 2.3X102~1.0X10* 12 75.00  3.2X10%~1.0X10° 12 75. 00 1 6.25

16 4.0X10~1.0x10* 14 87.50 1.9X10*~1.0X10° 13 81.25 0 0. 00

16 1.7X102~1.0X10* 12 75.00  2.8X10%~1.0X 105 11 68.75 1 6.25
- s L0X10~1.0%100 61 76.25 LOx10'~1.0ox10° 57  7L25 5 6.25

7 ;
Table 7 Test results of primary pathogenic bacterium

in different parts of beef

1 2 3 4 5
1 0 0 0 1
0 0 0 0 0 —
0 1 0 0 0
0 0 0 0 0 -
0 0 1 0 0

t 5. 4 .
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Table 8 Test results of primary pathogenic bacterium in different parts of mutton

1 2 3 4 5
0 1 1 0 0
0 0 0 1 0
1 0 1 0 0
0 0 0 0 0 —
0 0 0 1 0
t 5 4 .
5~8 ,160 s s B {
, P4 S
87.5% 81. 25%, P4 » s
93.75% 87. 5%, , o
56. 25% , 3.3
62. 5%, 3, 4 , ) ,
3 . .
, 2013 ’ ’ °
, 3 30 o
, 3.4
3.1 s o )
, ) , 1 (.
,2013(12) :53~54.
2 , . .
[1]. ,2011,32(23) :359~362.
3 . L7
’ ’ ,2013,29(3) ;255 ~257.
3.2
4 . (1l
’ ’ ’ ,2012,28(5) :259~261.
) B 5
s s [D]. : ,20009.
. o 6 . [M] H .2008:62’\“63.

67



