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ABSTRACT

A total qf 150 fresh samples o!)lsll. heef and chicken (50 samples for eoel,) were

collectedIroTn different retail stores in Alexandria. Samples were examined microbiolog­

ically in it s fresh state (prior c'ooking) and after microwave cooking (immediatdu nnd

after 6 hours ofcooking) . Ues!lUs indicated that the mean (log CFU/gm) 10101 uer­

obic bacterial counts of llnCc\iked .fbi" beef and chicken samples were ns jill/ows:

5.700 log 10, 5.627Iog10, 5.633 log10: respectively. However, the total aerobic boc/"ri­

al counts qf post microwave cooked .fish, beef and chicken samples (tmmedloldll afl"r

cookillg alld after 6 hours cuoking! were 3.651 log10. 3.066 log10, 2.978 log10 ond

4.870 log10. 5.011 log10, 4.159 10!JlOfor immediately and qfter 6 hours; respectivel!!

with a signiflcant difference between total aerobic bacterial counts of uncooked ond

post Tnicrowave cooked sQTnples. l\fareover, in fish samples. there was a decrease ill

the percent of bacterial surviDal./i'om 1OOOd! for uncooked to 14% for immedic,tcl" oml

6% for after 6 hours after cooking, respectively.The percent of bacterial sWlJil'ol orlJeeJ

and chicken samples was decreasedfrom 100% qf uncooked samples to 14%. ]0% in

beef and 20%. 8% in chicken samples ./or immediately after cooking and after 6 IlOlIrs

cooking. 11 was also reported that the mean Dalues (mean log cfu/gm) oJ tolal ljeas/

and mould counts offish samples were 4.995 log10 for uncooked. 3.075 1~110 .for im­

mediately qfler cooking and 4.100 log 10 for ajler 6 hours cooking, with a sirjTlijlcont

difference between total yeast and mOllld COllnts of them. The percent of sunoivol wos

decreased from £18% in uncooked .fish samples to 28% and 16% in post r"icrowove

cooked samples (immediatellj (lnd oJler 6 hours cooking). Conceming beef saIrljJles. the

mean total yeast and mould caw,ls were found in uncooked (5.327Iog10/.Jol/owed by

qfter 6 hours cooking (4.279 log 1OJ ond immediately after cooleing (2.945 log 10). Moreo­

ver. 24% ofbeef samples showed yeos/. mould surVival, immediately after cooleing but

aJler 6 hOllrs cooking, 22% qf beef somples showed yeast and mould suraivo!. In CClse

or chicken samples, the mean leods or total yea.st and 1Jl00lid counU, were 4.4 79 log 10,
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