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Abstract

slaughtering were analyzed. Slaughter processing is the most important link to ensure the safety and hygiene of raw meat, and also the key fac-

In order to control the microbial contamination during slaughtering, the sources of microbial contamination during beef cattle

tor to affect the subsequent processing and packaging. The prevention and control technology of microbial contamination sources was analyzed
and the corresponding effective bacterium-reducing measures were put forward in combination with slaughtering technology, which provided

theoretical basis for improving beef quality and ensuring beef microbial safety.
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