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This Study was carried out on 40 random samples of cooked chicken products
Luncheon and Shawerma (20 of each). They were collected from different super
markets at AI·Taif Governorate. The results revealed that the mean value of total
Aerobic plate, were Aerobic plate, Enterobacteriacae spp., Ecoli, Staphspp.
(other than Staphaw-eus), Stapkaureus, Moulds and Yeasts count in Luncheon
(I X 104, 3x\04 ,4xIO, 4xI02, Ix\O', 8x\02, 4xlO' respectively) While in
Shawerma were (lxlO', 2xI04, 4xl02, 6xI0', 00, 6x\04, 5.2xI0' respectively).
The isolation percentages of Staph.aw-eus, E.coli, Moulds, Yeasts in Luncheon
were (10%, 25%, 50% and 65% respectively) while in Shawerma were (00%,
20%, 65% and 70% respectively).
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INTRODUCTION

Chicken and chicken products provide animal
protein of high biological value for consumers at all
ages, where they contain all the essential amino acids
required for human growth, higher proportion of
unsaturated fatty acids and less in cholesterol value.
Moreover, poultry meat is good source of different
types of vitamins as niacin, riboflavin, thiamine and
ascorbic acid as well as Sodium, Calcium, Iron,
Phosphorus, Sulpher and Iodine (Ahmed and Abou
Hussein, 2007).

Stapk.pp., E.coli, and Salmonella 'pp., on meat, sea
foods, vegetable ingredients, chicken Shawarmas, raw
and cooked foods, raw chicken, beef burger
sandwiches, ready-to eat salad vegetables,
commercial mayonnaise, frozen chicken, poultry
products and on the hands of food workers (Kaker and
Udipi, 2002).

In processing plants, contamination of poultry meat
products can occur throughout processing, packaging
and storage until the product is sufficiently cooked
and consumed. Heavy bacterial loads enter the
processing operations with the living birds and these
bacteria can be disseminated throughout the plant
during processing. Diseases can also result when these
products not properly cooked and post·processing
contaminated (Zhang et al., 200I).

Staph aureus is the most prevalent contagious
pathogens, which rapidly and easily transmitted, as
well as it cause a zoonotic disease which tram.mitted
to human being, due to the permanent interchange of
Stapkaureus from human to animals the reverse
occurs as a result of the close ecological relations

between man, environment and animals (Forbes et al.,
2002).

Poultty are known to harbor a large number of
bacteria that are pathogenic to human being.
Typically, these occur in low sanitation levels, and
only pose a threat to the consumer ifthe product is not
handled in a safe manner, therefore, the production,
transportation and sale of meat products must be
performed with the almost care and preferably be
subjected to hazard analysis critical control point
(HACCP) evaluation, to prevent the presentation of
any undue hazard (Madden, 1994).

Therefore, the present study was planned out to secure
Aerobic plate count, Enterobacteriaceae spp., E coli,
Staph.spp., Staph.aw-eus and total Moulds and Yeasts
counts.

MATERIALS and METHODS

• Collection of samples: A total of 40 random
samples of cooked chicken products represented by
chicken Shawerma and Luncheon (20 of each) were
collected from different supermarkets at AI-Taif,
KSA. Weight of each sample was 100g and
aseptically transferred, without delay, in an
insulated ice box to the laboratory and then
subjected to the following examinations.

• Bacteriological examination (A.P.H.A., 1992):
Twenty five grams of the examined samples were
homogenized with 225m!. of sterile buffered
peptone water (0.1%) to give a dilution of(\O-I).
One, ml of the clear homogenate was mixed with
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