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backgRound

The increasing incidence of food safety issues and the lack of microbiological baseline data 
on the quality and safety of newly slaughtered pork held under ambient temperatures 
(around 28-34°C) challenge the government to provide science-based evidence to 

support the policies and guidelines on the hygienic handling of newly slaughtered meat in 
meat markets.

objectives: 
This project aimed to assess the microbiological 
quality and safety of newly-slaughtered pork from 
Metro Manila slaughterhouses and wet markets. 
Compliance with a checklist of government guidelines 
on good manufacturing practices (GMP), good 
hygienic slaughter practices (GHSP) and hygienic 
handling of newly-slaughtered meat in meat markets 
was also evaluated.

mateRials and methods: 
A total of 150 newly slaughtered pork carcasses 
from six nationally-accredited (AA) and four locally-
registered (LGU) slaughterhouses and 300 pork 
samples from wet markets were collected and 
analyzed for Aerobic Plate Count (APC), Coliform 
count, Escherichia coli count, Staphylococcus aureus 
count and Salmonella spp. detection. Slaughter 
process and meat handling practices were assessed 
against selected GMP, GHSP and guidelines on 
handling of newly slaughtered meat in meat markets.

Results and Findings: 
Newly slaughtered pork carcasses collected from AA 
slaughterhouses were not significantly different from 
the samples from LGU (p>0.05) for all microbiological 
parameters. About 9 in 10 pork carcasses had APC 

lower than 106 CFU/cm2, however half (50-56%) of 
the carcasses were contaminated with Salmonella 
spp. An eight hour holding time of retail pork held 
under ambient conditions resulted in an increase of 
10-100 fold, with counts >106 CFU/g for APC. The 
prevalence of Salmonella spp. likewise increased 
at >68%. These results were parallel with the low 
compliances among the government checklist for 
slaughter process and meat handling practices. 

conclusion and Recommendation:
Levels of bacterial contamination in pork indicate 
a need to review and improve slaughter and meat 
handling practices and processes. It is recommended 
that the results of this study serve as microbiological 
baseline data and scientific basis for the assessment 
of the effectiveness of government policies and 
programs on meat hygiene and sanitation and meat 
handling practices.
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