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ABSTRACT

Twenty five (25) samples from each type of selected chicken meat product (filets, nuggets,
shawrma and kofta) were collected from different supermarkets in Egypt and subjected to
bacteriological examination. The results revealed that the mean value of total aerobic and
Staphylococcus aureus bacterial count was the highest in Kofta (2.5x106

, 5.4x104 respectively),
enterobacteriacae while the highest count of enterobacteriacae recorded in showarma (6.2x I0\

Regarding the isolation percentages of which were 40%, 44%, 60% and 68% in chicken
filets, nuggets, shawrma and kofta, respectively. Meanwhile the frequency distribution of
Salmonellae spp. were 4%, 12% and 16% for nuggets, shawrma and kofta respectively. Cl.
perjringens were 12%, 16%, 24% and 32% respectively, Cl. perfringens typing revealed that
type (A) was the most predominant than type (D) ..

Antibiogram test revealed Staph. aureus were highly sensitive to tetracycline, erythromycin
and penicillin G, while all tested isolates of C. perjringens were highly sensitive to
chloramphenicol, tetracycline and penicillin G. Also Enterobacteriaceae spp. where highly
sensitive to tetracycline, ampicillin, chloramphenicol and oxytetracycline, While Salmonella
spp. were highly sensitive to chloramphenicol and ampicillin.

PCR is a rapid direct diagnostic assey of Staph. aureus enterotoxins SEA, SEE & SED genes
of enterotoxins could be amplified.

Recommendations for production of high quality chicken meat product were discussed .

. INTRODUCTION

During the last decade, the demand of meat
and chicken ready to eat products has increased
in Egyptian food markets and receive a real
consumer preferability because they represent
quick easily prepared meat meals and solve the
problem of shortage in fresh meat of high price
(1).

~

Chicken meat constitutes an excellent source
of high quality, easily prepared and digested
protein of the first class which contains all
essential amino acids, high proportion of
unsaturated fatty acids and less cholesterol, also
it characterized by versatility in menu planning,
(2,3).

The processing, handling, distribution and
storage as well as marketing of most chicken
products constitute a public health hazards either
due to the presence of spoilage bacteria
responsible for unfavorable changes or

pathogenic bacteria leading to harmful effects as
food infection or intoxication among consumers
(4). Such contamination may render the product
of inferior quality or even unfit for human
consumption (5, 6). Heavy bacterial loads enter
the processing operations with the raw material
or living birds and these bacteIia tend to
disseminated throughout the plant during
processing (7).

During processing most of the microflora
changes from in general gram positive rods and
micrococci to most frequently gram negative
bacteria 111 final products including
Pseudomonas, Actinobacter and
Enterobacteriacae,further more pathogens as
Salmonellae, Campylobacter, Clostridium
peifringens and Staphylococcus aureus also
contaminate the final product (8,9).

Staph. aureus is the most prevalent
contagious pathogens, which rapidly and easJly
























