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ABSTRACT

A total of 150 poultry meat product samples (50 each of Ko.fta. Luncheon and

minced meat) and 400 freshly slaughtered poultry Parts (50 each of Breast. Cloaca.

Wings. Neck. Liver. Gizzard. Thigh and Skin). were randomly collected Irom Sharlcia

supennarkets and examined bacteriologically Ior salmonella and enteric bacteria. n,e

results declared that. salmonella Could not be tsolated in the present study. The inci'

dence oI enterobacteriacaea were 42. 40 and 62% In the examined koItu. Luncheon

and minced meat respectively Meanwhile such mkroorganisms were detected in the

examined breast, coloaca. gizzard. liver. neck. skin. thigh and Wings with a rates of

22,40.26.36.32.44.28 and 32% consequently CItrobcter Ireundii, E.Coli. Enterobacter

spp., KlebSiella. proteus vulgaris. Proteus merabilis. shigella jlexTlori. Shigella SonTlle

and pseudomonas spp.were isolated and ldentifiedIrom the examined samples

The public health significance oI isolated bacteria as well as suggestions .lor improv

ing poultry processing and meat quality were discussed.

INTRODUCTION

The overgrowth of poultry production to meet the increasing demands of the consumers had

necessitated the establishment of a hygienic poultry proceSSing plants capable of providing the

safe and high quality products.

Poultry and poultry products are a common vehicle of food borne illness. Microbial Iisks asso

ciated with raw poultry product include salmonella species and other Enterobaeteriacaea.

[Bryan and Doyle. 1995).

Salmonellae and Campylobacters are by far the most important pathogens associated with

poultry products. (Schmidt, 1998).

Pseudomonas organisms were the predominant bacteria on poultry mea! at 1he onset of
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