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Red meat carcasses (beef, pork, lamb, bob veal, special-fed veal, chevon, and bison) from 
very small meat establishments located in Pennsylvania, Texas, Washington and Idaho 
were sampled after slaughter to establish a microbiological baseline for carcass hygiene 
indicators [Mesophilic APC (APC), coliforms (CF), and generic E. coli (EC)] and the 
prevalence of E. coli O157, E. coli O157:H7, Salmonella spp. and Campylobacter spp. on 
carcass surfaces before (866 head, 22 establishments) and after (922 head, 12 
establishments) the implementation of a multi-step antimicrobial carcass intervention 
(MSACI). Pairwise bacterial populations were compared nationally, by region, by 
species, and by individual establishment (α = 0.05). E. coli O157 and E. coli O157:H7 
were significantly reduced nationwide by 1.3 and 1.1% (p < 0.01) after implementing 
MSACI. Prevalences of Salmonella spp. and Campylobacter spp. did not change 
significantly, although Salmonella were reduced by 0.4%. Interestingly, Campylobacter 
prevalence increased by 2.2%. Median APC declined by 2.1 log10 CFU/cm2, while 
populations of CF and EC were reduced from 4.9 to 2.8 and from 4.6 to 2.9 log10 
CFU/cm2, respectively. These data validate the effectiveness of a water wash 
(approximately 54°C) plus 2% lactic acid rinse for controlling microbiological hazards 
and hygiene indicators on carcass surfaces during slaughter. This information may be of 
interest to regulatory agencies, very small establishments, and researchers who may be 
involved in identifying validated carcass intervention methods to control foodborne 
pathogens. 
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