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Summary  

 
Each producer is responsible for the food safety of the products and for the hygiene 

of the spaces and the equipment that he has in administration in order to carry on the activity 
throughout the technological flow. 

Meat as a raw material may be an important source of contamination for the 
products obtained by its processing, because it can infect continuously, if the sanitation 
methods in the meat processing units are superficially or wrong applied (1). 

In the present paper it was analyzed the hygiene status in a meat processing unit, 
in Rm. Valcea in order to appreciate the way the lack of hygiene may be a microbiological 
contamination source for the final products obtained in this unit. 

In the Strategic Actions Plan for 2007, elaborated by the National Sanitary 
Veterinary Agency, it is included the microbiological examination of the processed products, 
as well as the work surface that come in contact with the food products (3). Beside all these 
analysis, the food business operators have to carry out selfcontrol analysis on the general 
hygienic conditions inside the units, by the implementation and the maintaining of some 
permanent procedures, elaborated according to the Hazard Analysis and Critical Control 
Points. 

This modern method of approaching technology in operational vision corresponds 
with the imposed criteria by the HACCP, which assures the permanent monitoring of the 
elements and the major epidemiological risk stages. 

  
Materials and methods 

 
The sanitation exams have been effectuated in the owned laboratory. 
Sanitation samples have been harvested from different surface to which 

the products come in contact directly, as well as from the workers hands. Also, 
there have been also analyzed the sanitation swabs from the commercial vehicles 
used for meat and meat products transportation. 

In the unit laboratory investigations have been made for the following 
bacteriological indicators determination the number of aerobic and mesophilic 
germs and the number of enterobacteria. 

In this paper are presented the results obtained after the sanitation 
surveillance throughout 2007. Initially, the frequency of harvesting and analyzing 
the sanitation samples has been carried out for 10 days consequently, after that the 
frequency of harvesting has been reduced at two times monthly and, finally, at one 
time monthly, at the official veterinary doctor’s agreement. There have been given 
a special attention to the areas that are meant to get into contact with the products 
on a larger surface. 
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The determination of the number of aerobic and mesophilic germs has 
been carried out according to STAS ISO 4833/2003 as it follows: from the test tube 
with peptone water liquid in which the sampling swab was submerged, after 
shaking, one-tenth dilutions have been performed, from which it was distributed, by 
sterile dropper, one cm3 in 2 Petri plates. In each plate melted and 40-45ºC chilled 
agar was outpoured, homogenized and left for solidification. After a 72 hours 
incubation, at 37ºC were enumerated the in which a convenient number of bacteria 
has been grown. The average of the colonies number from the two plates multiplied 
by the dilution factor and divided by 100 was acknowledged as TNAMG / cm3 per 
surface (5). 

The determination of the enterobacteria number has been carried out 
according to STAS ISO 8523/1991, as fallows: from the sample to analyses, like 
the previous method, 1 ml has been distributed in two Petri plates which contain 
VRBG breeding ground (glucose agar, bile and violet-red, according to ISO, the 
present-day version). The plates have been incubated at 37ºC for 24 hours, after 
this period one can observe the presence or the absence of the enterobacteria (4). 

 
Results and discussions 

 
The results obtained after the research are presented detailed in Table 1. 
In order to understand the meaning of the obtained results after caring out 

the sanitation tests and in order to have a comparison element, it’s necessary to 
specify the bacterial contamination limits of the surfaces in the food unit, that come 
into contact with the food, limits statuated by the Order no 91/2005 (2): 

• Total number of viable colonies   0-10/cm2 
• Enterobacteriaceae    0-1/cm2 

The surfaces in the meat processing space (floor, working surface, 
equipments) have presented degrees of germ contamination within the dates 
presented in Table 1.  

 
Table 1 

The level of microbiological contamination of the surfaces that come in 
contact with meat products 

 

Analyzed criterion 

NTG Enterobacteria 
Date 

  
Analyzed 
surface SR EN ISO 4833/2003 

SR EN ISO 
8523/1995 

Wrapping table  1 absent 

Working table 2 absent 
19.01.2007 
  
  Cutting knife 7 absent 

Mixer 4 absent 31.01.2007 
  

Meat bin 7 absent 
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  Delivery balance 2 absent 

Tray 3 absent 

Portioning device 4 absent 
05.02.2007 
  
  Wrapping table 8 absent 

Processing room sink 7 absent 

Cutting knife 2 absent 
06.02.2007 
  
  Filling device 1 absent 

Cutting table 2 absent 

Electrical saw 4 absent 
07.02.2007 
  
  Tray 8 absent 

Processing table 2 absent 

Lavatory skin 6 absent 
08.02.2007 
  
  Meat bin 4 absent 

Cutting balance  2 absent 

Knife sterilizer 4 absent 
09.02.2007 
  
  Transporting vehicle 6 absent 

Hand 2 absent 

Mincing machine 4 absent 
10.02.2007 
  
  Boiling and fumigating cell 6 absent 

Wrapping casserole 2 absent 

Portioning lane 4 absent 
13.02.2007 
  
  Lavatory skin 3 absent 

Tray 4 absent 

Mixer 6 absent 
14.02.2007 
  
  Wrapping table 4 absent 

Cutting balance 6 absent 

Cutting table 9 absent 15.02.2007 
  Lavatory skin 8 absent 

Processing table 4 absent 

Cutting knife 6 absent 
12.03.2007 
  
  Electrical saw 8 absent 

Knife sterilizer 2 absent 

Wrapping table 4 absent 
19.03.2007 
  
  Filling device 6 absent 

Lavatory skin 8 absent 

Mixer 5 absent 
27.03.2007 
  
  Hand 7 absent 

16.04.2007 Working table 8 absent 
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Boiling and fumigating cell 4 absent   
  

Knife sterilizer 7 absent 

Wrapping casserole 6 absent 

Transporting vehicle 7 absent 
23.04.2007 
  
  Cutting table 8 absent 

Wrapping table 5 absent 

Filling device 7 absent 
26.04.2007 
  
  Tray 8 absent 

Processing table 8 absent 

Lavatory skin 4 absent 
03.05.2007 
  
  Working table 2 absent 

Cutting knife 4 absent 

Hand 2 absent 
07.05.2007 
  
  Mixer  8 absent 

Knife sterilizer 8 absent 

Cutting balance 6 absent 
14.05.2007 
  
  Boiling and fumigating cell 9 absent 

Mixer 5 absent 

Working table 8 absent 
21.05.2007 
  
  Electrical saw 8 absent 

Transporting vehicle 15 absent 

Hand 7 absent 
11.06.2007 
  
  Filling device 8 absent 

13.06.2007 Transporting vehicle 5 absent 

Cutting table 7 absent 

Wrapping table 8 absent 
2.07.2007 
  
  Lavatory skin 2 absent 

Cutting balance 4 absent 

Boiling and fumigating cell 2 absent 
13.08.2007 
  
  Mixer 5 absent 

Processing table 6 absent 

Working table 8 absent 
17.09.2007 
  
  Tray 9 absent 

Knife sterilizer 4 absent 

Hand 8 absent 
29.10.2007 
  
  Filling device 6 absent 

Cutting knife 8 absent 12.11.2007 
  

Transporting vehicle 6 absent 
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  Wrapping table 4 absent 

Lavatory skin 8 absent 

Boiling and fumigating cell 5 absent 
03.12.2007 
  
  Working table 6 absent 

 
As it was shown above, to all the performed analysis, there were recorder 

values within the accepted limits, regarding the microbiological parameters, 
excepting the analysis effectuated on the 11th of June 2007, when inside the 
analyzed transporting vehicle, NTGMA was   above the accepted limit (15 opposing 
to 10 admitted) and consequently there was drafted a non corresponding report, 
and the improving and preventing measures were established in time. 

In order to integrate in the sanitary required parameters, the sanitary 
operations are complex and they include biosecurity factors, that refer to all the 
technological elements inside the production areas and that, altogether, help to 
product sanitary safety food, having as an essential parameter for evaluation and 
reference the microbiological marker. 

Microbiological contamination of the production areas within the meat 
processing technological space is appreciated by quantity and quality 
microbiological tests that show big differences, considering the infectant sources 
and the particularities of the technological flow. 

 
Conclusions 

 

• The surveillance of the hygiene status through sanitation tests for the 
surfaces that come in contact with the products has shown that decontamination, 
as it has been carried out in the analyzed meat processing unit, is able to reduce 
the hygienical-sanitary marks to the restricted parameters stipulated in Order no 
91/2005. 

• On the 11th of June 2007, to the analyzed transportation vehicle the 
TNAMG was above the accepted limit and consequently there was drafted a 
nonconforming report, and the improving and preventing measures were 
established in time. 

• The obtained results reflect the essence of an original managerial strategy 
to assure the   quality and the safety of products beginning with the raw material 
and ending with the finite product. Sanitation in food industry does not represent an 
isolate, hazardous stage of the technological flow, but it integrates harmoniously in 
the general activities of processing raw material and obtaining of a quality final 
product.  
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