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ABSTRACT
A total of 100 samples of both fermented sa~ed (feseakh) and smoked

(herring) fish (50 of each) were collected from different shops and markets in
Zagazjg dty, Egypt for examining the inddence and levels of listeria
monocytrJgenes, and stlJ<!ying its control by heating and some organic adds. The
obtained results revealed that the inddences of listeria monocytogenes in the
fermented salted and smoked fish were 8% and 4% respectively. On the other
hand, the mean bacterial count per gm. in the positive fennented salted and
smoked fish samples were 6.2 X 10' ±L6 XIO' and 2.3 Xla' ±1.1 X10' CFUI gm.
respectively.

Regarding the fitness of the examined salted and smoked fish for the
human consumption, all the positive fish for listena monocytogenes were unfit for
the human consumption according to the Egyptian standard.

The obtained results revealed a significant reduction of the mean count of
listeria monocytogenes in the examined fermented salted fish flesh after exposure
to acetic acid 5% for 2' minutes compared with those before treatment.
Furthennore, the treatments with acetic add 5% for 5 minutes and lactic acid 5%
for 2 and 5 minutes recorded significant lower bacterial counts compared with
those with acetic acid 5% for 2 minutes only. On the other hand, our findings
showed a signifiCiilltreduction of the mean count of Llstelia monocytogenes after
exposure to 55 0( for 30 minutes compared with those before heat treatment. On
the other hand, the mean counts of listeria monocytogenes Were significantly
decreased after exposure to both 550( for 60 minutes and 70 0( for 30 minutes
compared with those with the first heat treatment (55 0( for 30 minutes).
Moreover, the mentioned microorganism could not be detected after heat
treatment at 70 OC for 60 minutes. The SUitable recommendations were suggested
upon the results of the present study.

INTRODUCTION

The gram positive bacterium Listeria monocytogenes is recognized as a food born

pathogen with significance for the food consumers (Faber and Peterkin, 1991). Listeria

monocytogenes nowadays is a major concern to the food manufactures worldwide due to

the high mortality rate of listeriosis in susceptible populations and the resistance of the

pathogen to the number of food preservation practices. This microorganism had the ability

to grow at refrigerator temperature (Walker et aI., aI., 1990) and on dry surfaces (Wong,

1998). Therefore, control of this bacterium is a significant challenge for the food

manufacture. The frequent OCQJrrence of Listeria monocytogenes in different foods may

pose a potential risk for consumers, particularly for immuno - compromised peoples. In




















