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Abstract: The microbial control in broiler chicken slaughtering and processing is essential in ensuring food safety and
human health. Scalding, washing, and cooling are crucial stages for controlling microbial contamination during broiler
chicken processing, and a combined use of multiple measures can effectively reduce microbial load on broiler chicken
carcasses. Among these antimicrobial agents, sodium hypochlorite, cetylpyridinium chloride, and acidified sodium
chlorite are effective in reducing contamination by pathogens such as Salmonella, Escherichia coli, and Campylobacter on
broiler chicken carcasses. However, the effectiveness of reducing microbes depends on the stages of microbial control and
the amount and duration of antimicrobial agent application. This article provides an overview of the control measures for
microbial contamination at various stages of broiler chicken slaughtering and processing. Additionally, this study
systematically elucidates the microbial reduction effects of various antimicrobial agents in these process stages. This
review aims to provide data references for preventing and controlling microbial contamination during broiler chicken
slaughtering and processing in domestic industries, thereby promoting the healthy development of the broiler production

industry and safeguarding consumer health.
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THUEHL TR BV TRHL) A RUR . 45 R BR ., 4
BRAVERIG I T 1.431g CFU/mL, KR4
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YR E IR AR S A s e e SR o R H R
WITHEBR BT 1.121g CFU/mL. 4, HUEZO
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I T X X ] 4 1) 32 S5 G, in S8R R A SR B 1k 2
M54 )5 X . DUFFY 457 2 8 XK & i 72 b
A B A R 3.50.2.50,1.70.1. 00 mg/L 1y ¥
HK B E 5 A i R A BEIR T 2,90 1g CFU/mL,
K35 A TG AR T 2. 50 1g CFU/mL. TANG
SO R SR A I R 1 5 e DR R EAT A OY L K
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1.351g CFU/mL, 3400 KRBT g EHE 78T
RMHAGRELERARNAG, BB T LG
S AR B KA 1 U AR B AR AR T R T
I A 44 . DEMIROK %52V R FHiZ % H1 & 58, %)
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B4 PR (Food and Drug Administration, FDA ) #1358
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Feill o TE PG RE 52 0 AT, H I B 5 %
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L, % K AVE I AE 10 s~120 min. 176 ) NY/
T 1174—2006( P45 J& 5 oz 1 & BRI ) rp B, fif
FH USRS HEAT I 25 0, R B2 AR R 7 50~100 mg/
kg, FoEBFIT 2 XTAO 2250 5 @ 57 A8 Li5 Y 1
U A4S A SR WY, Y SV BE AE 0~20 mg/L B, ok
XFVBTT B 28 X5 Gl i 2 45 4 AR T A = vk )
50~100 mg/L B, WA A5 25045 1 v 20 ik B v i V0 1)
W 28 S5 e o R BsE, WS Ak 22 8 5] T-128 (— Fil
BT W ~T9 TR LA SRR E ) AT R A AR
SE MR DT 80 /0 U0 17 8 R A gl T 1 28 S g A
T.J7 STOPFORTH 45" — % b &L Fn & B I8 4
T 1A X 44, B3 A 3R €10, G i HF 50~150 mg/T
WA RN 5 IR IR 1k & pH 2. 8~3. 2 il % ) Al 20~
50 mg/L G ALK, KM B E AN K o 35 A G B 40 i) T
% T 1.00 1 0.80 lg CFU/mL. K, 5 i Fil 7 &
JE I SAH E, B AT 2 BT S O 1) 1 5 b R
F P E AR R, 3k Ry v R A Y A AR AR TR Y
Ji Il o ECOR RO R R LA, AR [ AE A
BT EW A RS B W M 27 R ey
B & 77 W, 40 I e ST R AR BT, X s
R =) w0 B — M BUEAE A R 2 A
FHC UK SR A A 8 TR B AT BB AE AE — S 1Y {8 RR
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2.2 PAA

PAA FZAMREEIL 7 B 00 R 1 A AR A MR A R
AR Z R e s EBEL &AM 167 K
EERE LN BR, 20K PAA R 32
W& A T sl ol T F- Bt . FDA CHLifE PAA
FEA G 7 o W B RV Bl 2 000 mg/Ls
Tei) s B9 i 22 4 3 Jmy o I o T e S ) 2 ik
PAA e KW JE A 2 000 mg/L, Bf [8] A8 3 3 min; K
IR [R] 42 fih T d5e KMk B Ry 230 mg/L, B [E] Ry 1~2 he
BERTRAM Z£'*% F 1 200 mg/L 1) PAA X %25 i
AT Y B A1 R 0 ) PR RN X TR PR E AT Mk (30 s) L &
BB RS E W/ 1,10 1g CFU/mL. KUMAR 287
W B FhUD T B RS i B TR A XS i A R IR M T
1 000 mg/L PAA ¥ 30 s, 45 5 R vb 1) 3 F 25
ittt T A B 4 2 1,92 Fil 1. 87 1g CFU/mL. [A]
I AF 58 AR F T Mok 0 5 = AT 52 3, 25 R R W)
e AR I S @ A IR D | R R
o, PAA R B B4R 5UR . BAUERMEISTER
45055 1480 (30 mg/L) B, PAA (25,100,200 mg/L) 43
AL B YL TR (10° CFU/mL ¥ T3 . 10° CFU/mL 25 i
B ARSI A, 25 O o XF TV TR, 3 R Y
PAA A ¥ H AR 2 1. 50~2.50 1g CFU/mL, hin 44 40
Al PR 2= 3. 00~3. 50 lg CFU/mL. 1 XF F 25 il 1 ,

25 mg/L A1 100 mg/L % PAA W] ffi H Ff & 2. 50~
3.00 lg CFU/mL, 200 mg/L A fdi H:[%& = 2. 00~2. 50
lg CFU/mL, fin & 20 7] {8 H % % 3. 00~3. 50 1g CFU/
mL. [FEF, PAA 5 AT 1A 77 1565l FH AR 6% 55 4 3%
ok > A W dk e . BN, PAA 5 BLEK L PAA 5
PURE = e g USRI T =1 S S
[F] B, PAA AR BR L HL ™ A2 A9 35 &I - ) £ 202
B, AR e S, BHEEENE FS
e T RS IR B S5 L PAA AT BE S kA 2R 4 i OF
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BT b e FURBE AR L 5 51 R T ONHR Y i B
()R, R, (0 PAA R 2433 B R U B Y 22
AR DL P T A B B
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CPC & — Bl s® T B R0, A F 48 B8 b iy 1 ik
P, 7 Az B Lk 20 BB A3 1 B Ak S 9, AT 36 31
VTR H Y LS g i Y IR R BR &R 0.3 ¢/LB,
T2 BV TR FE AR 1 8% , L5 P X R A 2% fih s )
R 10 5o FAE Iy 3K 322 ofr e s ypk 795 o
FErp o e B 0 RO EAR T I . ZHANG PR
8T CPC X X% A B i) ol 14 2 SR, % 1 52 4 5l
0.35% 1 0.60% ) CPC YE ] T % 10° CFU/mL &
BiFEYS TTH M 10° CFU/mL 25 i 25 il B A4 X (A B
23 s, 45 R WoR  AE A VR B R AL S B A
o VBT 2 e 2> 2. 50 F103.50 1g CFU/mlLL, 25 i
U8 /> 4.00 F1 5.00 lg CFU/mL. % 4b, WYTHE
SO 5T & B, CPC R] X VB 1) T A AR R B A
JH LBV CPC &b FEXS R R J5, 10 17] B8 48 12 Bl B (] (O~
24 h) AN /D . [, CPC X % & hn T3R8 h v
1 BT A 0 B 3 RS A e A VR O R A
W 58 5 A SAL 7S Joe 2 i e EL AT A B =k R e
(Trihalomethane, THMs) | < X 2, Ji 01 0 i B 45 98 7
A= s 1, ik 2R B AT RE A AR — E Y f RR
AR .
2.4 ASC

ASC 410 A= 2 AR A AR DL & b A
25 DNA i e & A FE N, e & 5 8040 Mo 4801k 15t
PBRIBE T L % BRI 79 E 1 8 [ M At ofe 13
PRI RS (14 J S T, O R W A 89 18 Ak B 1Y) e R
PR 1200 mg/L. BF5E R, 726 H ASC )5, A
X5 1) 75 G 2 F B P B B 3 T . SEXTON
A0 A 39 IR AR B ASC (900 mg/L, #7162 R 1k =
pH fH 2.5~2.6) 2 & J5 , &5 if & FH 2 0975 4L 2
100% F% % 23%, H # %0i T F 3. 8 1g CFU/mL. [F]
A, PURNELL %5744 39 i A 7€ 1 200 mg/L ASC %
WP 1 min, Y01 & AT 9820 0. 90 lg CFU/mL"™*,
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SR FH W AR FH 2 mT 3k 2]k 7 252K, 76 1000 mg /L
ASC T, W5 55 b PG i P ARG i 30 s I, A AE
f b 25 il 2 D 1,28 A 1,60 1g CFU/mL.
ARRITT 2“3 ] 1 000 mg/L ASC M5 ik 77 203 3 A
AT B A N 0. 93 1g CFU/mL. A 0F
FEX ASC YR FH J5 vk (W5 25 580 ) Rl R TG 5 1%
(W TR 5 A7 R ) A T VP Ak, 45 2R 7 35 38 LG I3
AR Fr IR L B IR T A AL, T RE T R AR R Y 4 Ah
BAERA K BRI ASC &b B S A9 39 i 7F %
F 301 (B0 40K IH A 90 B8 VE ] o DEL RIO 5% HI 45 iR
# ASC(1200 mg/L)BRILZE pH 2.7 J5 , R
SAE T Y XS B P R 15 min, 460 74E 3 °CF &
TV 5 d, AR R CTESE 0.1.3 S d 43R A,
G0 235 SRAH Lok BRZH 43 5k /D 2.05.2. 42,2, 25 il
1.651g CFU/g. M4k ASC F B H K4 A% el g 28
fH7E 1200 mg/L ASC 2 ¥4 A9 i A& 5z Bk | 4 i Bl
MUEE Mz AIE . R, ASC R ™= —F 1k
AR R . SR R R R R
RWARE AR MEY T A A RY
AR, BRI ORI B THM s 51 25 81 7= 90, 1 75 5%
B N 22 4 B TR I AR B
2.5 MR =4 (Trisodium phosphate, TSP)

TSP 38 o 25 B PR XS I 4K 2% 10 49 g 5T 35 21 AL
F5 B 20 R AL L W AT g | R A TR A U R 3 6
H ™. 1992 4E 10 H , USDA ¥ TSP #tt e JH T
X RE S T B AT A T 8%~12% 1Y TSP ¥ W
T R BEI0 PA X ) A4 2 o 5 R Sy 15 s R Dyl
BN 20~30 C. WHYTE 2506 Py 28 fid 44 72 K b
57 10% W EE ) TSP ¥ (pH 12) Hiz ik 15s )5,
g5 WIR 2K A B K T R A R TR Y AR
29 F B 0.37 1g CFU/g 1 0.55 g CFU/g, &
TSP Kb B (%) K iz 35 A 1A R4S TR A i 40 0l B
1.951g CFU/g F1 1. 71 lg CFU/g, H 78 28 /K hb B 1Y
A X A4 A Y 1,04 1g CFU/g B9 YD T, i 48
TSP Ab 3 i R4l 44 o Akt o R FH WS bk
J7 A A AT IR B R, DL 10% TSP .17 5,35 °C,
413 kPa S Wt ik XS A 1R, U0 0T B B A T
2.001g CFU/mL™"' . DEL RIO %' W 5% if & B, ¥
=[G BH PR B LG T 22 B M X TSP Y i A7 PR T
S, E AL BE PR XS R OR B HE % BH M R >
0.87+0. 69 lg CFU/g, & = B M & 3 > il 1. 28+
0.95 g CFU/g. [RIBF, TSP 7E 5 i Ji5 £ s 0 fift hy
Na'Fl PO, , B F Ho Ak 27 SR 1 A X B4, A1 ot A Ak
PO R A J5 AN K AT 8 7 AR R B @ i E
PRSAS 2 T SRR AN

2.6 FLiR

A HLRRAE Ry —Fh 2 A A TE A, T2 0 T
2B U S R T o A LR 1 R AR T
AP BL : — 2 38 IO 3 R P R B AT R S A
Hb pH H -7, 5 BUM AR W 8 PR B R AL | [ B A7 Bl
1% 197 B 1 AR B8 o A el 2B i P AR B ) ke Ok B
LM B W 09 A A TG B s 5y — ML R A LR 5
A=) 2R 1 Hg 22 0 S T R AR B G AR R, T Ak A
It P 3 3 PR O L IR T AR W A A T Bl AT
KF R E AR . RASSCHAERT 255V 4T 1 %6 48 fifl
1A 25 o TR e R R A PR L PSR A T AR
PER X BRI BEAE 1. 5% FLER VAW 3 min J5 , 25 il
F R N T 1.621g CFU/ H 5 i i L BR Wbk i 4
M 3 min J5, % @ wW 2 17 0.68 1g CFU/H .
KILLINGER %™ (058 7R, FH 2% FLIRIR ¥ 3 min
A AR By XA T L RS (29 5. 78 1g CFU/AN) L4k
FRG M RS0 1T #1402 0. 39 1g CFU /A (IR Fi%0F
S8 B RGN 2% ), 1T ) 2P A Ak R %) 8% B 4% K g 1 A A
KT 2.001g CFU/H o HAbA LR N R A7 B IR |
SR TR A5 AR X XS A A B s e — B
2.7  HAbHUEE

I b B 0 R A, B R R4 R B L T RE TR
KR W ARIR A W AT P R R R A A BN
R RAF I R AR, B R R T PR R 4
THHEWAE AW ST o o,y i 192 R At T2 i 4 1
i) Amplon( X FR Ky SSS) , PRI H X XS 38 - () vb 1] 1 1l
Lt A R AR ACR , © &9 FSIS HEHE T
M55 PR RN R AL B [ A, NATR 4R AN
SONI ZEU7 [y F 5% s, HRE TR RS 220 1Rt Ak 1 2% Dl
/U G TR RE H A B TR A R A VT  BCE
AN, A A SRR P 4R Ak H A6 K L e 2 2 b Y
X6 ) A 2R TR A V0 1T R R R B 3 A [ B A A TR
AR M DR 4 o 1 v B 502 B AR TR G ) )
RIS B A S RS W R e BT TR A R R A
B, Z2 Bl AT B P T RO R AT AT AR R XS |
B TS g, HLS A Ak 2 B RS AOR
R, B ST 2 A R T I ST B R AR PR AR 4
B 7 MW ) MO i — b i AR R T
SCHES
2.8  ANFEPUE AL R
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