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ABSTRACT

A total of 120 samples were collected from retail markets from November 2011 to
February 2012. Salmonella spp. was detected in 14 (11.7 %) of the samples

Received at: 141612012 analyzed. Among the chicken samples examined giblets had higher contamination
level of Salmonella 7 (5.8 %) while the meat samples had lower percent of
contamination 3(2.5%). Out of 14 Salmonella isolates,S different serolypes were

Accepted: 81712012 identified S. typhimurium (42.9) was the most frequent followed by S. enlerilidis
21.4%, S. virchow 21.40/.. S.anatum 7.1% and Salmonella type n 7.1%. The results
of the present study indicated that there was a high level of Salmonella
contamination of chicken meat and giblets in retail markets, which could be
considered as one of the major potential source of human salmonelIosis in Port­
Said, city.
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INTRODUCTION

Poultry meat constitutes a substantial portion
of protein in the present day diets, hence it has an
important share (30%) in the world's total meat
consumption (Del Rio el al., 2007). Poultry meat can
be contaminated with a variety of foodbome
pathogens (Mor-Mur and Yuste, 2010). The presence
of pathogenic microorganisms, spoilage
microorganisms or both in Poultry is undesirable but
unavoidable (Goncalves el 01., 2004). Salmonellosis
is an important global public health problem causing
substantial morbidity, and thus also has a significant
economic impact. In spite of the improvement in
hygiene, food processing, education of food handlers
and information to the consumers, foodbome diseases
still dominate as the most important public health
problem in most countries. Dominguez el 01. (2002).

Poultry meat and its derivatives are among the food
products that cause the most concern to public health
authorities, owing to the associated risks of bacterial
food poisoning. The modernization of chicken fanns
and globalization of the bird breeding trade also have
played a role in infection. Velge el al. (2005).

In humans, Salmonella is the cause of two diseases
called salmonellosis: enteric fever (typhoid),
resulting from bacterial invasion of the blood stream,
and acute gastroenteritis, resulting from a foodbome
infection/intoxication. It has been reported that 10­
20% of Salmonellosis outbreaks were related to
poultry meat consumption (Bailey, 2002). Most
people infected with Salmonella develop diarrhea,
fever, and abdominal cramps 6 to 72 hours after
infection. In most cases, the illness usually lasts 3 to
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7 days • most affected people recover without
treatment. However, in some people the diarrhea may
be so severe that the patient becomes dangerously
dehydrated and must be taken to a hospital.

Poultry and poultry products are usually incriminated
in outhreaks of human salmonellosis. Salmonella
often reach the carcasses from the intestinal tracts or
faecal materials on feathers or feet. Particularly
scalding, defeathering, evisceration and giblet
operations are the major points of spread in poultry
processing plants (Bryan and Doyle, 1995), (D'aoust,
1989) and Uytlendaele el 01. (1998).

The cross-contamination of hands of workers,
working equipment and utensils could also serve as a
mean of spread of Salmonella to uncontaminated
carcasses and giblets in which contamination could
continue during subsequent handling, processing and
preparations. (Sco~ 1996) and Uyttendaele el 01.
(1998).

Previous works undertaken in Egypt indicated the
presence and distribution of Salmonella in wild birds
(Azza, 2003), poultry fanns (E1-Jakee el 01., 2010),
laying fanns (Mona, 2007), calves <Moussa el 01.,
2010), House sparrows and Laughing doves (Helal,
2007) poultry meat and meat products (Raafat el 01.,
2011) man (Weal el 01., 2011). Various serotypes of
Salmonella were also identified from House sparrows
and Laughing doves, calves, poultry meat and man in
Egypt (Helal, 2007; Moussa el 01., 2010, Raafat
el al.. 2011 and Weal et al., 2011).

A periodic surveillance of the level of Salmonella
contamination in the different food animals, food
products and environment is necessary to control the














