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Bacteriological Survey of the White Meat of Chicken, Eaten Raw

Karoku OkAMoOTO, Akira IWAKIRI and Junzo AMEMIYA
(Laboratory of Veterinary Public Health)
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Y, B, CIELYVHEIZEA 572 (Table 2, Fig. 1).
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Table 1. Frequency-distribution of bacterial counts
of the white meats of chicens in the mar-
kets in Kagoshima

Class SPC  Coliforms Psychro. Staph.
3.0~3.5 0 1 1
3.5~4.0 0 2 1 3
4.0~4.5 4 13 0 13
4.5~5.0 3 19 6 26
5.0~5.5 17 17 9 17
5.5~6.0 11 12 9 13
6.0~6.5 20 2 20 3
6.5~7.0 20 1 11 1
7.0~7.5 3 0 0
7.5~8.0 3 0 5 0
Total 81 67 70 78
Minimum 4.08 3.00 3.40 3.30
Maximum 7.64 6. 69 7.93 6.55
Mean 6.03 4.95 6.16 4.96
S.E. 0.09 0.08 0.12 0.07

SPC: Standard plate count, Psychro.: Psychrophiles,
Staph.: Staphyococcus, S.E.: standard errors.
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119Ktk HRRHI X N, BIHEK 24.4% TH - 7z (Ta-
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A, C, DiixZzhzh, 33.3% (6/18%ik), 17.6
% (3/17 #utk), 27.8% (5/18#k) ThH Y, EIED

Table 2. Summary of statistical analyses of bacte-

rial counts in the stores
(5)
A B C D E

SPC (1)

A B C D E

Psychro.

A 5 5 A 2 1 5

B 5 B

C 5 2 C 1

D D 2 5

E 2 E 1 1 1
Coliforms (5) Staph. (1)

Figures in the table show the level of siginificance.

Incidence of food-poisoning bacteria in the
white meats

Table 3.

Number of ~ Number of positive
samples samples (%)
Staph. aureus 78 19 (24.4)
Salmonella spp. 66 1(15)
ClL. perfringens 59 0(0.0)
C. jejuni/ coli 58 2 (3.4)

14 Mtk I I NI - 7z,

WU E % T3 66 ki ARED TRtk (1.5%) 25
i xn, S. montevideo LITEINIz. D=V
UL EIBRRER L 7z 5O M & (BRI S s 5 T
nrasya— 358k DYHF, GEYPDLDR
1#etk 3.4%) »ofiianie.
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RO 4. 97 A 5 3.48 12, {TIRAEEEUL 6.58 2>
5417 12N FNRFA LI 7K RRER 4.45
o720 DA%, MBI SN 5 7.

Login number of bacteria

Coliforms Psychro. Staph.

Fig. 1. Comparison with the bacterial counts

of the store A-E.

Table 4 Comparison between bacterial counts before and after the immersions of the white meat
in the boiling water for 10 seconds
SPC Coliforms Psychro. Staph.
No.

before after before after before after before after
1 6.31 3.71 5.44 3. 56 7.76 4,81 4.62 <3
2 6.76 4.81 5.54 3.12 7.46 4.21 4,25 <3
3 6. 66 4.29 5. 64 3.20 7.77 4.70 4.45 <3
4 6. 88 5.32 4.32 3.95 5.76 3.92 4.76 <3
5 6.22 4.82 4.82 3.25 5.26 3.55 4.21 <3
6 6. 60 5.10 4.06 3.82 5.48 3.84 4.42 <3
Mean 6.57 4.68 4,97 3.48 6. 58 4.17 4.45 <3

S.E. 0.11 0.24 0.27 0.14 0.49 0.20 0.09
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Table 5.  Correlation coefficient among the bacterial

counts
SPC
0.07 Coliforms
0.28 0.25 Psychro.
0. 42 0.14 0.19 Staph. -t
Coliforms
.
A B
>
1
C D E

Fig. 2. Pattern of the bacterial contamina-
tion in terms of normalized values
of the store A-E.

JRTFRRUL, EIEORI MO 4JE LB o T\ s, )
SERMITOVTIY, HEX0.19Th - A
D FITEDIL D> 5 72,

% =
HA DB Y I TBEDIMIIER I 245, Fft

Table 7. Principal component score of the strore A-E

Principal Store
component A B C D E
Ist Mean 0.83 -0.12 —0.29° —0.80°% 0. 65
SE. 0. 38 0.75 0.30 0.41 0.19
9nd Mean 0.71% 0.44% 0. 124 —0.04% —1.03
S.E. 0.28 0.34 0.29 0.27 0.32
3rd Mean —0.20 0.28 —0.39 0.16 0.31
SE. 0.12 0.49 0.27 0.24 0.37

Significant difference (p<5%) between the store A (*)
or the store E (#) and others.

—3l

Fig. 3. Dispersion of the principal component

scores. The alphabet in the figure
shows the mean of the store
A(O), B(W), C(x), D(V), E(@).

Table 6.  Principal component analyses of the bacterial counts
Princiapal Element of Eigenvector Eigen Ratio of
component SPC Coliforms Psychro. Staph. value contribution
1st 0.57 0.27 0.58 1.65 0.41
2nd -0. 47 0. 80 -0.20 1.10 0.28
3rd —0.14 0.35 -0.70 0.60 0.77 0.19
4th 0. 66 0.41 —0.37 —0.51 0.48 0.12
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Summary

The habit of eating the white meat of chicken raw or halfcooked likewise in case of
the sliced raw fish (SASHIMI) is quite apt to be extended in Japan. Accordingly, bac-
teriological contamination of the raw white meat available in the market was surveyed
in this report.

Count of SPC (standard plate count agar), that of coliforms (violet red bile agar)
and that of psychrophiles (CVT agar, 6°C 10 days) were 6. 0, 5.0 and 6.2 (Log,, number
/g), respectively.  The white meat was noted to be heavily contaminated in the same
degree as in case of the other portions of poultry meat. Although counts of the bacteria
were made to be decreased by immersion in boiling water for 10 seconds, they were still
over 3.4. Count of Staphylococci (Staphylococcus No. 110 agar) was 5.0, and S. aureus
held 8.49% of these colonies. The numerical series (in percentage) of samples containing
S. aureus:; Salmonella spp.; Campylobacter jejuni/coli; and Clostridium perfringens;
were 19 out of 78 (24.4%5), 1 out of 66 (1.5%), 2 out of 58 (3.4%) and 0 out of 59 (0%),
respectively.  These results indicate that to eat the white meat raw or half-cooked is
not proper.

The counts of these bacteria were significantly different among the five stores inves-
tigated. The degree and pattern of bacterial contamination were well defined by the
principal component analyses.  This statistical method was suggested to be of some use
in investigating the meat-handling-propriety in the market.



