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SUMMARY

The molds inhabiting the outer surfaces of the shell as well as the
content of the eggs were studied on malt extract agar at 28°C. Forty-five
samples of native breeds, farms and duck's eggs (15 samples each) were
employed. The results indicated that the farm eggs were more
contaminated than the other types. Whereas the native breeds eggs were
less polluted. The total counts of fungi on egg shells were 5700, 13100
& 8500 colonies 5 shells (calculated per 5 eggs) while in eggs content
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were 3100, 8450 & 3350 colonies/ml (calculated per 5 eggs) of the
native breeds, farms and ducks' eggs, respectively. From the three
substrates 28 species representing 12 genera could be identified. Species
of Penicillium, Aspergillus and Cladosporium were the most prevalent
followed by Acremonium and Rhizopus species. Also, Some non­
filamentous fungi (yeasts) were isolated from the three types of egg with
high or moderate incidence.
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INTRODUCTION

Moulds as undesirable microorganisms are widely distributed in
nature. Unfortunately eggs are susceptible to fungal contamination at
different stages till consumption (Fajardo et al., 1995 and Bastawrows et
al., 2001). Contamination of eggs with mould will cause off-flavors
"musty odors" and tastes spoilage and fungal rotting of eggs rendering it
unfit for marketing and consumption (Frazier and Westhoff 1986 and
Zaki et al., 1997). The hyphae of the mould may weaken the yolk
membrane enough to cause its rupture, after which the growth of the
mould is stimulated greatly by the food released from the yolk
(Aleksandrov, 1974; Frazier and Westhoff, 1986 and Jordan, 1990).

Also, certain moulds are capable of producing toxic metabolite or
mycotoxins, which could be regarded as potential health hazard (Cole
and Cox, 1981). Furthermore, great economic losses, reducing
embryonic mortalities and lowering the hatchability takes place as a
result of fungal infection of eggs (Osteminko, 1981; Matthes, 1984;
Harnet et al., 1991; Aly et al. 1993 and Zaki et al., 1997).

The aim of the present work was designed to isolate and identify
various fungi, which contaminate native breed, farms and ducks' eggs.
Also, to correlate between the occurrence of fungi on the outer surface of
shells and in the content of the eggs.

MATERIAL and METHOD

Collection of samples:
A total of 225 eggs (45 samples) of commercial eggs, including

native breeds, farms and ducks' eggs (15 each), were collected from
poultry farms, farmers' houses and supermarkets in Assiut city. Each
group (5 eggs) represents one sample, was placed in a sterile plastic bag
and dispatched to the laboratory with a minimum of delay. The eggs
were prepared and examined for the presence of different molds.
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