
 

FSI25: E. coli in carcasses and cut meat 
Description: The percentage of samples taken in slaughterhouses and meat cutting plants that was 
tested for E. coli and that were conform. Accordingly, this indicator includes samples of carcasses 
from layer hens and broilers, as well as cut pork and beef meat.    
Results: 
Year Number of samples % conformity Limit 
2008 1164 95,04% Action limit 
2007 1066 93,88% Action limit 
Calculation of  the indicator: Compared to 2007, there was an increase of 1,24% in 2008. 
Interpretation: E. coli is an indicator of the implementation of good work and hygiene practices.  The 
presence of E. coli is also an indicator for faecal contamination and for a possible presence of 
ecologically similar pathogens  (e.g. Salmonella sp., E. coli 0157 or else O157 VTEC, Yersinia sp., 
Campylobacter sp.). This indicator is a criterion for the implementation of good work practices and for 
the prevention of the occurrence and/or spreading of faecal contamination during the slaughtering 
and cutting process of pork, chickens and beef. An increase of this indicator, namely an increase of 
the percentage of conform samples, thus also implies that the general hygiene level has improved, 
which further indicates an improvement of the overall food safety, as there is less chance for 
contamination with zoonotic pathogens.   
Part of the chain to which the indicator applies: Transformation (slaughterhouse and meat cutting 
plant) 
Matrix: laying hen and broiler carcasses and cut swine and beef meat 
Category: Control 
Justification for the selection of this indicator: E. coli is a so-called ‘hygiene-indicator’. A good 
hygiene is of major importance for the slaughtering of animals and the cutting of carcasses, in order 
to prevent faecal contamination and spreading of zoonotic pathogens through cross-contamination.  
This Food Safety Indicator is an indicator for the biological hazard: zoonotic pathogens (e.g.. 
Salmonella sp., E. coli 0157 or else O157 VTEC, Yersinia sp., Campylobacter sp.). 
Additional information: E. coli is a Gram-negative rod-shaped bacterium of the Enterobacteriaceae 
family, belonging to the genus Escherichia. E. coli is naturally present in the gastrointestinal system of 
humans and animals. E. coli is used as a hygiene indicator. The presence above a given limit value is 
an indication of an insufficiently hygienic production method in general, and of a possible faecal 
contamination in particular.  Furthermore, the presence of E. coli also indicates the possible presence 
of ecologically similar pathogens (such as Shigella sp., Salmonella sp.). Certain stems of this 
bacterium may cause symptoms in humans (gastro-enteritis). These pathogenic E. coli stems are 
classified into a number of groups according to their virulence factors and clinical picture, whereby 
especially the enterohemorrhagic E. coli (EHEC), linked with bloody diarrhoea but also with more 
severe symptoms such as HUS, are being considered as food-related pathogenic E. coli. 
Legal framework:  
1. Regulation (EC) No 2160/2003 of the European Parliament and of the Council of 17 November 

2003 on the control of salmonella and other specified food-borne zoonotic agents. 
2. Directive 2003/99/EC of the European Parliament and of the Council of 17 November 2003 on 

the monitoring of zoonoses and zoonotic agents, amending Council Decision 90/424/EEC and 
repealing Council Directive 92/117/EEC 

Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Remarks: / 
Explanatory notes to the results: In 2008, 133 samples were taken from layer hen carcasses  
(68,40% conform), 133 samples were taken from meat chicken carcasses (90,20% conform), 776 
samples were taken from cut beef (99,90% conform), and another 122 samples were taken from cut 
pork meat (98,40% conform). In 2007, 118 monsters were taken from layer hen carcasses (64,40% 



conform), as well as 122 samples from meat chicken carcasses (97,50% conform), 290 samples from 
cut beef  (98,60% conform), and another 536 samples from cut pork meat (97,00% conform). 
 


