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Abstract

One Hundred random samples of chicken meat products
(shieshtawook and pattie) and meat products (Scallop and salami)
were collected from different supermarkets in Kalubia andGharbia
governorates (2s of each) and subjected to bacteriological and
mycological examinations. The result of bacteriological examination
proved that the mean values of total Aerobic Plate Count (APC),
Enterobacteriaceae count and Staphylococcal count were 2.29 x
106 ± 0.36x106,8.61x103±1.9sx 103 and s.42x104 ± 1.08x104
for shieshtawook samples,7.64x10s ± 2.10xlOs, 2.76x 103 ±
1.47x103 and 1.13x104 ± 0.24x104 for pattie samples,2.08 x10s
± 0.s2x106, 9.96x102 ± 2.37x102 and 3.34x103 ± 0.60x103
for scallop samples and 4.88x10s± 0.48 x 105, 4.18x104 ±
1.48x104 and 6.s8x103 ± 2.15 ±103 for salami samples,
respectively.Enteropathogenic E.coli were isoiated from 24%, 12%,
8% and 8% of examinedshieshtawook, pattie , scallop and salami
samples, respectively, also, Salmonella species were isolated only
from 8% and 4% of shiehtawook and pattiesamples,respectively.
Mean values of total mould count were 2.43x104±1.32x104,
4.06x103 ± 1.43x103, 1.63x104 ± 0.88x104 and 1.18x104 ±
0.42x 104 in shieshtawook, pattie, scallop and salami samples,
respectively and the most frequently encountered moulds were
Aspergillus species. On the other hand, the incidence of toxigenic
strains of Aspergillusflavus isolated from examined samples was
8%,8%and 16% for shieshtwook, scallop and salami samples,
respectively. Also, Aflatoxins B1 and B2 were produced from
cultivated toxigenic strains on the media at different levels. The
hazardous effects of isolated bacteria and mould strains as well as
recommendations to improve the quality of these products were
discussed.

INTRODUCTION

Ready to eat meat products are highly demanded for their high biological

value, reasonable price, agreeable taste and easily serving.Meat products are

considered as an excellent sources of high quality protein, minerals and Vitamins

(WHO, 19B4 and Mosupy et al.,199B).

Meat poultry products play an important role in filling the gap of protein deficiency

and they can be considered the best choice in solving the human nutritional problems

(Stephan et al.,2003).
































