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ABSTRACT

One hundred and eighty random samples were collected from different localities of
different hygienic levels, these samples included 30 random samples each of, salted fesiekh,
salted sardine, smoked herring, smoked salmon, carb stick and mussels were examined
bacteriolgically for the presence of toxigenic anaerobes and their toxins. The obtained results
revealed that the mean value of anaerobic microorganisms in the examined fesiekh, salted
sardine, smoked herring, smoked salmon, carb stick and mussels samples were 4.3xI03

, 2.5xIOJ
,

9.3xI03
, 3.6xI02

, IAxI02
, and 0.9xI02

, respcctively while the mean value of Clostridium
perfringens were i.lx103

, 0.93xI02
, 0.3xI02

, 0.13xI02
, 0.0IxI02

, and 0.06xI02
, respectively.

The identification of Clostridial species rcvealed the presence of Cl. tertium, Cl. sordilli,
Cl. cornis, Cl. sporogenes and Cl. bifermentans.

The public health importance and hygienic significance of isolated organisms were
discussed as well as the control measures to improve the quality of such products.

INTRODUCTION

Fish is regarded as being more perishable
than other high protein foods because quickly
attacked by bacteria and become unfit for
human consumption. In order to overcome
such problem different methods of food
preservations were developed. Curing,
smoking and drying go back to antiquality.
The shelf-life of processed fish should be
longer than that of fresh raw products
especially when stored anaerobically (1).

Clostridia are the most frequently anaerobes
associated with the food. They are able to
survive in such type of environment through the
production of resistant spores (2).

C/. botulinum and C/. peljringens are the two
most important species involved with food borne
illness and cause food spoilage (3).

The isolation of Cl. botulinum from food is
generally considered to be of less significance
than the detection of the toxin (4).

In Cairo, an outbreak of Cl. botulinum
intoxication has been recorded due to
consumption of inadequatly prepared salted
fermented fish (Fesiekh) (5).

Cl. perfringens remains a major cause of
food-borne illness and is continuing concern to
the food service industry (6). Because of the
ubiquitous distribution of the Cl. perfringens it
is difficult if not impossible to exclude spores
of this bacteriurr during the processing of
various fish products and its presence must be
assumed (7). Strains of the organism are
divided into five types A to E based on the
production of extracellular lethal toxin (alpha,
beta, epsilon and iotar) and virtually all food
poisoning out breaks are caused by type A
strains (8). Cl. perfi'ingens has been implicated
in many food poisoning outbreaks in American
foods (9).

Therefore, this work was planned to
evaluate some marketed processed fish
products anaerobically with special reference
to the toxigenicity of the isolated strains.

MATERIAL AND METHODS

Collection of samples
A total of 180 samples of different fish

products (each of 30, fesiekh, salted sardine,
smoked herring, smoked salmon, carb stick
and mussels) were collected from different
















