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SUMMARY

Thirty samples of beef Iburgers were aseptically collected from various
markets in Assiut City. The samples were examined for aerobic plate
counts, coliforms and S.aureus counts and for isolation ofSalmonella.
and Shigella. The aerobic plate count ranged from 1.2 x 102 to 2.7x·

104/g with a mean valule of 2.3 x 103/g. The counts ofcoliforms and

S.aureus ranged from 1x 10 to 3.1 X 103/g and 1x 10 to 10 xI 02 with a

mean value of 5.8x 1O:l: and 1.5 xI02/g respectively. The coliforms
which could be detected in the examined beefburgers were 7 (23.33%)
E.coli, 6 (20%) Citrobacterfreundii, 7(23.33%) Klebsiellapneumoniae
and 10 (33.33 %) Enterobacter cloacae. 2 (6.6%). Salmonella was
detected in the examim:d beefburgers samples, one (3.3%) Salmonella
typhi and another (3.3%) Salmonella newport. The present investigation

81



Assiut Vet. Med J. Vol. 49 No. 99. October 2003

indicated that food-borne pathogens present in beef burgers constitute a
potential public health hazard.
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INTRODUCTION

Formulated food have been described as commercially prepared,
ready-to-eat or ready-to-cook foods containing major ingredients from
two or more commercially categories. The combining of these
ingredients into a single product presents not only the original hazards of
each ingredient, but also the possibility of magnified or additional
hazard due to further handling, processing or modification of the
environment (National Academy of Science, 1985).

Recently there has been a tremendous growth in the fast food
services in Assiut City from these outlets has also increased
dramatically. Such foods can become microbiologically contaminated
from raw materials, handlers, or equipment. Other factors that influence
the microbiological quality ofbeef burger include storage time, storage
temperature and consumer handling practict:s. All of these factors may
be encourage or retard microbiological growth (Adam et al., 1960 and
Bense et al., 1974).

Ready prepared foods are fried and are usually held at room
temperature for considerable periods of time and are later reheated
without reaching the prescribed temperature. Usually, the poor quality of
the raw materials or ofthe meat products for street vending is impaired
even more because vending operations lack the necessary facilities to
hold food within the recommended temperature ranges during long
periods of time. As a result, the existing microorganisms reach levels
high enough to produce food borne disl::ases. Furthermore, toxic
substances originated during preparation of beef burgers such as those
arising from inadequate handling of meat, are eLlso sources of risk (primo
et aI., 1993).

The genus Staphylococcus comprises three species, S.aureus,
S.epidermidis, and S.saprophyticus ofwhich s.aureus is of most concern
to food microbiologists. Staphylococci are: important not only in
staphylococcus food poisoning but also in many human infections.
Staphylococcal intoxication outbreak occur frequently, and sometimes
hundreds of persons are involved in one outbreak. This form of food
borne illness due to a toxin produced by Staph.aureus in food, and the
ingestion of this produced toxin by human beings results in what is
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