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Introduction

INTRODUCTION
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Over the last years, poultry meat production has undergone
considerable expansion in much of the developed world. The industry
has changed from an essentially farm-based operation to one where
economics of scale in rearing and processing have led to a high degree
of operational efficiency. As a sequel to these changes, however, there
is now greater importance on product quality, rather ihan mere |

production at least coasts.

Although poultry meat is rightly regarded as a wholesome, |
nutritious and cheap form of diétary protein, it is not without some
problems. One of these is the companionship with human food-borne
illness, due to microbial contamination. Moreover the unreliability of

handler and consumers in handling foods.

The processing of poultry has to deal initially with
a live bird carrying lérge number of many different microorganisms
on the skin, among feathers and in the alimentary  tract |

(Patterson and Gibbs,1977).

During processing, a high number of these organisms will be |
removed, but further contamination can occur at any stage and
significant effects on the surface microflora will results from scalding,
plucking, evisceration, washing, chilling & freezing with further

organisms being acquired. (Mead, 1989)




