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ABSTRACT
A total of 75 samples namely, 50 fresh sausages from different butcher's shops and 25 frozen

sausages were collected from supermarkets in Alexandria Governorate. The mycological
examination of these samples revealed highest rate of mould and yeast contamination, 46% for fresh
sausages, then frozen sausages samples, which had the lowest level of contamination (24%). The
members of Aspergillus species were the most predominant species isolated (30%) and (28%),
followed by Penicillium species (28%) and (8%) then Fusarium (6%) and (0%), Alternaria (4%)
and (0%), Cladosporium (4%) and (8%), Trichodemul (0%) and (4%), Mucor (4%) and (4%),
Candida (6%) and (0%) and Saccharomyces (10%) and (8%) for fresh sausages and frozen sausages,
respectively. The highest incidence of isolation of Aspergillus species were recorded in Aspergillus
jlavus (14%) and (18%) for fresh sausages and frozen sausages, respectively. Significant levels of
aflatoxins particulary aflatoxin B I and B2 were detected in examined samples, the maximum rate is
observed in fresh sausages (43%) 3 samples out of 7 were toxigenic strains. While, the lowest rate is
detected in frozen sausages (25%) I samples out of 4 were toxogenic strains. aflatoxin B I and B2
were detected in examined samples 46.5 IlgIL and 11.98 IlgIL, 25.741lgIL and 0 and 18.29 IlgIL and
3.75 IlgIL for fresh sausages, respectively. While, 6.17 IlgIL and 2.25 IlgIL were recorded for frozen
sausages, respectively. The health significance of isolated fungi and mycotoxins in fresh and frozen
sausages was fully discussed.

INTRODUCTION

In recent decades, the progressive increase in
requirement of meat products for human
consumption resulted in an intensive attention of
its hygienic status. The question of mould
toxicity has attracted attention, especially in the
fields of food industry (1).

Fungi comprise a large group of
microorganism, which are ubiquitous in nature
and contaminate meat products as a result of
food deterioration in developing countries. The
growth of fungi in food is regarded as an
indicator for the presence of mycotoxins (fungal
toxic metabolites) leading to a food borne
mycotoxicosis (2).

Sausages
comminuted
processmg
organoleptic
traditionally

are products in which fresh
meats are modified by various
methods to yield desirable
and keeping properties. It is

stuffed into casings but can be

formed into patties and fried like hamburgers. It
is made up of ground meat and spices. As the
user controls both, the variations are endless.

Sausages are one of the oldest forms of meat
processing and modern sausage technology has
its roots deeply embedded in history. Fresh
sausages are made from fresh meats which are,
as a rule, neither cured, smoked, fermented nor
cooked. Fresh sausages are kept only a few days
in the refrigerator but can be frozen for future
use. They are heated by the consumer before
serving. Frozen sausage are cooked, either in hot
water or a smokehouse and will keep under
refrigeration for months in addition to the
enhancement oflong keeping qualities (3).

The conditions of the environment in the
manufacturing rooms, stores, refrigerators and
shops are very suitable for the development of
moulds inside the products, but more frequently
on the surface of sausage (4). The mould growth
















