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INTRODUCTION

permissible limits which contained
Coliforms and Staphylococcus
aurens.
Coliforms, E.coli, Stapbylococcus
aureus and total Moulds and
Yeasts were found in meat
emulsion more than the frozen
and ground meats • The
recommended points to produce
beef frankfurter with high quality
and safe for buman consumption
were discussed •

perfringens and Salmonella wbile,
2(8%) samples exceeded tbe

Frankfurter is one of
delicatessen meat products which is
available in cased form, usually do
not undergo further preparation or
cooking at the hands ofconsumers .
The operational processing of
frankfurter begins with grinding of
frozen meat chunks of variable size,
shape and fat content (frozen
forequarter and frozen flank meats)
to yielding finished product contain
fat not more than 20010 as
recommended by Egyptian
standard speciflcation (2000), and
theq cnoppe4ip ~ PHijef wifll Wlijef,
,p~., ,, IICMOnlngs;I '" 'PIIrinI
IiIsredleiUa qAA' swcJl, JJIcn ~
mixture chopped to an emmslon tJy
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ABSTRACT

A total of one hundred and
twenty five random samples
(twenty five) from each of frozen
forequarter meat, frozen flank
meat, ground meat, meat
emulsioD and final product were
collected during productioD of
beef fnnkfurter in large modern
meat processing plant in Egypt.
The samples were transferred
directly to the laboratory under
aseptic condition with a minimum
of delay. The samples were
subjected to chemical,nd
microbiological examination. The
obtained results revealed that, the
chemical and microbiological
composition of forequarter, flank
and ground meats compliance
with the Egyptian stllndard
speciflcations (1991) of frozen
meat and ground meat • On the
other band, 5 (20%) of the
sa..ples of final product
contained nitrite , phosphate ,
ascorbic and starch more than the
recommended by Egyptian
ltimdard specifICation (2000)
Unaits , moreover, the
microbiologieal fmdings of the
examine4 nmples declarecJ v.,ry
low baeterlalload In fIn'l procI"q
aDd wen negative for E.' coli , I '
Moulds and Yeats, Colstridinm




























