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Abstract

A total of 100 broiler chicken carcasses at the marketing age
(approXimately 45 day) were collected from slaughtering houses at
zagazlg City during winter 2011- 2012s and spring 2012s for
detection the prevalence of both Saimonella spp. and
staphylococcus aureus and count of the latter mentioned
microorganism in the examined broiler meat. The obtained results
exhibited that the prevalence of the tested microorganisms were
2% and 24% for salmonella spp. and staphylococcus aureus
respectively. Also, the mean bacterial count of staphyiococcus
aureus was 2.39 X103 ±6.68X102.

Sixty samples from the negative examined samples of both
salmonella spp. and S. aureus used for the organic acid
treatments. Thirty samples were inoculated with salmonella
enteritidis and another 30 samples were inoculated with
staphylococcus aureus. The inoculation level for both
microorganisms was about 105 du/gm. These inoculated samples
exposed to citric and acetic acids in concentrations of 0.5% and
1%, respectively by immersion for of 1 and 2 minutes for each
mentioned organic acids, and mixture of the both 2 organic acids
1% for 1 and 2 minutes. The obtained results showed that the
reduction values in each of the two examined microorganisms after
organic acid treatments comparing with the initial count varied
from >102 to <104, which indicated relativeiy high effects of the
organic acids on salmonella enteritidis and staphylococcus aureus.
The statistical analysis showed that the treatment with acetic acid
was more effective against the two examined bacterial types than
citric acid. Moreover, the mixture solution of both citric acid plus
acetic acid (1% for each) could not exhibit more antimicrobial
effect than acetic acid (1%) alone.

INTRODUCTION

During the last few decades, broiler meat became the most pUblic and

widespread source of animal protein in Egypt. It contained all essential amino acids

beside many vitamins and minerals which are necessary for maintaining life and

promoting growth (Pearson and Dutson,1997). Since few years ago, the selling of live

birds was prohibited in Egypt for follOWing the hygienic measures and saving the

public health. These new circumstances lead to change of the traditional consumption

behaviors of poultry meat consumer. Therefore, the Egyptian consumer begin depend
























