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ABSTRACT

A total of 50 samples of semi-dry Egyptian salted meat (basterma) were randomly
collected from different retail outlets in Assiut city, Egypt. The samples were
examined sensorially for color, odor, taste, tenderness, juiciness, palatability and
overall acceptability; chemically for pH and sodium chloride (NaCl) content; and

Received at: 28/912012 microbiologically for the count of total aerobes, halophiles, Slaphylococcus aureus,
lactobacilli, and mould and yeast. As well, most probable number (MPN) count was
performed for coliforms, fecal coliforms, E. coli and Clostridium perjringens. The

Accepted: 14/1112012 obtained results revealed that examined samples were of medium quality from the
sensory point of view. The mean values of pH and Nacl content for the examined
samples were 4.78 and 7.30, respectively. For total aerobes, halophiles, Slaph.
aureus, lactobacilli, and mould and yeast counts the mean values were 7.81, 7.18,
6.62, 7.61 and 2.32 log cfulg sample, respectively. The MPN count of coliforms
varied greatly in positive samples from 3 to > 1100 MPN/g sample. The MPN count
for fecal coliforms, E. coli and C. perjringenes in positive samples ranged from 3 to
120; 3 to 21; and from 3.6 to 93 MPN/g, respectively. According to the Egyptian
standards, most of the examined samples (98%) had pH values complied with the
standards limits. However, all the examined samples (100%) had total aerobic and
Slaph. aureus counts above the standards limits. As for total mould and yeast, and C.
perjringens counts, 38 and 24% of the examined samples were not complied with
the standards. The results declared that the hygienic quality of basterma available in
Assiut retail markets is not satisfactory and not comply with the srandards.
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INTRODUCTION

Meat and meat products are important for
human diet because they provide a great part of
nutrients (Simonsen el al., 1988). The determination
of the sanitary condition and the prevalence of
different food-borne pathogens in foods will indicate
the potential health risks to consumers (CDC, 1983).

The microbiological quality and safety of
commercially processed meat and poultry products
are major areas of concern for producers~ consumers
and public health officials worldwide (Okolocha and
Ellerbroek, 2005). Products excessively contaminated
with microorganisms are undesirable from the
standpoint of public health, storage, quality and
general aesthetics (Cunningham, 1982; Mead, 1989).
The quality of meat product depends on the quality of
the used meat, additives, sanitary condition of the
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equipments and the processing procedures (Chesnut
el 01., 1977; Teufel el al., 1982).

Meat cured with sodium chloride and drying is an
ancient preservation method that ensures availability
of product today in many countries (Wilson el al.,
I 98I). Contamination of cured meat products with
pathogens may occur through improper handling,
processing and storage. The factory utensils, workers
and the surrounding atmosphere are considered the
most important sources of contamination with
pathogens (Bryan el 01., 1968). The study of the
microbial quality of preserved cured meat products is
important from the public health point of view. Most
of these food products are ready-to-eat without any
need for further cooking (Bryan el 01., 1968). To
ensure the safety of these foods, periodic surveillance
to determine the microbiological quality (spoilage and
pathogenic agents) is necessary.




















