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Abstract :

This paper investigates the production workshop of soft-packed braised beef products. Microbial

analysis reveals that the cutting and pickling workshops show significantly higher microbial growth than

other areas during production. Focusing on the environment, utensils, and personnel, a comprehensive

decontamination approach is designed. The method combines a cleaning team, foam cleaners, a cleaning

system, and quaternary ammonium salt disinfectants for post-shift sanitization. Comparative analysis of

microbial counts before and after treatment demonstrates a remarkable decontamination effect.
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