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Versus 



 Argentine Food Code – Ground Beef 



Results of non-O157 VTEC 

Butcher shop analyzed:     125 

Samples analyzed:     625 

 

VTEC were isolated in 42 (6,72%) samples  

 

Ground beef with isolated VTEC:     14 

 Potentially pathogenic:        5 

 Non potentially pathogenic:       9 

 

Environmental samples with isolated VTEC:   28 

 Potentially pathogenic:      16 

 Non potentially pathogenic:     12 

 

  



Are all VTEC pathogenic? 

Cases of disease associated with non-O157 VTEC in Argentina 

 

Official data from the Health Ministry (2004-2010)  

Prevalent genotype N = 1242  Serotype 

stx2 / eae 74,5% O157:H7/NM 

13,6% O145:[H27, H-, HNT] 

2,2% O121:H19 

1,4% O26:[H2, H11, HNT] 



Microbiology of food and animal feed – Real-time polymerase chain 

reaction (PCR)-based method for the detection of food-borne 

pathogens – Horizontal method for the detection of Shiga toxin-

producing Escherichia coli (STEC) and the determination O157, 

O111, O26, O103 and O145 serogroups 
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we are working with five slaughterhouses 





The tip of the tail is removed after knockout 



Sanitary steam on the leather 



Rotation of disinfectants is systematically used 



The hind legs are bagged to 

prevent splashing 



A line to the tail after its leather has been stripped off 

was implemented  



The anus and rectum are bagged 



slaughter process: the frequency of cleaning and 

disinfecting of work tools has been increased 



Sanitary steam on the carcasses 



 

 
electro-chemically activated water  

 

ozonated water 

 

hot water washing (85ºC) 

 

we are conducting tests  

 

intervention measures not implemented 



we are conducting tests with lactic acid 

 

intervention measures implemented 



Thank you very much 


