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Summary

Ostrich meat has a very high nutritional value and its slaughtering can be carried out in a traditional
method outside the slaughterhouse, on the ground floor and without mechanized equipment or can be
carried out in the industrial method in the livestock slaughterhouse, hanging from the roof rails and with
mechanized equipment. Considering the greater risk of contamination of ostrich meat in traditional
killing, the aim of this study was to compare the microbial and physico-chemical characteristics of
ostrich meat between two traditional and industrial slaughtering methods. 20 healthy ostriches were
selected according to the same breeding conditions, and 10 pieces were slaughtered by traditional
method and 10 pieces were slaughtered by industrial method. Microbiological characteristics (counting
of psychrotrophic, mesophilic aerobic bacteria, Staphylococcus areues and coliform, and identification
of E. coli and salmonella) and physico-chemical measurements (protein, fat, moisture and ash) were
analyzed. In all microbial tests, the number of microorganisms in the traditional slaughtering group
were significantly higher than industrial Killing (p <0.05). The results of physico-chemical tests showed
no significant difference between two groups of ostrich meat but the percentage of protein in traditional
slaughtering samples was lower than acceptable range, which is probably due to microbial degradation
in these samples. Therefore, it is recommended that ostrich slaughtering be carried out in industrial
slaughterhouses and with the principles of hygienic packaging so that this product can be provided
under better sanitation conditions for supply to consumers.

Key words: Traditional Slaughtering, Industrial Slaughtering, Slaughterhouse, Ostrich meat



