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ABSTRACT 
Y. enterocolitica was recovered from 

16 % of the examined slaughtered mutton 
carcasses in Benha abattoir. The highest 
recovery rate was reported from the rectal 
content (16%) followed by the inner surface 
(12%) and finally the low recovery from the 
outer surface of carcass ( l 0% ). 

INTRODUCTION 

Y. enterocolitica organism was reported as a new human pathogens, 
previously named Bacterium enterocoliticum 50 years ago in the U.S.A. by 
Schleifstein and Coleman, (1939). Food of animal origin and water act as a 
source of the oral infection in man (Rabson and Koornhof, 1972 and 
Martin et al., 1982). Whereas authors had incriminated Y. enterocolitica as a 
meat borne pathogens causing gastrointestinal infection in man (Hanna et al., 
1976; Mollare and Alanso 1979 and Lee et al., 1981). Y. enterocolitica 
infection in man was studied by Zen-Yoji and Moruyama, (1972), Schieven 
and Randall, (1975), Rabson et a/.,(1975) and Martin et al., (1982). 
Strains of Y. enterocolitica were isolated from aborted lamb suffering from 
acute enteritis (Brewer and Corbel, 1983) and also from feces of slaughtered 
mutton (Ludes, 1983 and Ludes and Weiss, 1984). These isolated strains 
were. serologically similar to those pathogenic to man. Moreover, Y. 
enterocolitica had been isolated from vacuum packaged beef and lamb which 
stored at l-3C0 and the highest incidence were recorded in cuts packaged 
under high vacuum condition (Hanna et al., 1976). Furthermore, the same 
organism had been isolated from raw beef and chicken in Barazil and 80% of 
examined samples revealed Y. enterocolitica, while 60% from ground beef 
and liver were positive. (Warnken et al., 1987). 

In addition, it was found that the dominant flora in vacuum packaged 
Dark Firm and Dry (DFD) meats held at 2 C" for 6 weeks were revealed Y. 
enterocolitica, Serratia liquifaciens. Salmonella putrefaciens and· 
Lactobacillus sp.(Gill and Newton, 1979). Lastly, it was reported that all 
types of vacuum packaged mears may be regarded as being safe and generally 
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