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Cover Letter

Dear Editor,

In this study, we evaluate the hygiene in sanitary conveyors of chicken cuts in Brazilian slaughterhouses, before and after the preoperational and operational hygiene, through Clostridium spp. and Enterobacteria quantification. Brazilian poultry production is very important for our economy, and the chicken meat production has grown significantly in last years, meanly, due to the increasing consumption of this meat. There are a concern about the transmission of animal pathogens to humans. However, proper hygiene and management across poultry meat production chain may avoid food contamination by bacteria. The results showed that the hygiene process performed at slaughterhouses using water spray is not sufficient to avoid contamination, because the quantification of Clostridium spp. and Enterobacteria were higher than the values recommended by the international organizations. We believe that our results will be of interest to the readership of the Ars Veterinária.
We appreciate the opportunity to submit our paper to the Ars Veterinária.
Best regards,

The authors
