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TlLAPIA NILOTlCA IN DAKAHLIA MARKETS AND ITS EFFECT ON FISH QUALITY
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One hundred samples of Tt/abia ni/otica were collected from different markets
in Dakahlia Governorate to evaluate their bacteriological quality by determine
Psychrotrophic counts. The effect of these foodbome bacteria on chemical
quality of fish and CODswoer health were studied. The bacteriological
examination revealed that the mean value of total Psycrotrophic count, total
Pseudomonaa and total Bacillus cereus count in Tilapia nilotica samples were
3.1 x 10' ±I.8x 10' cful gram, S.lx lo'±I.4 x Io'cful gram and 4.0xlo'±2.6 x
10'cfulgram respectively. Biochemical tests as Histamine (H), Thiobarbituric
acid (TBA), Total volatile basic amines (TVBN) were measured to determine
the quality of examined fish and their effect on health of consumers. The
obtained results revealed that, the minimal and maximaJ histamine(H) content
were 5.7 and 24.6 mg"/o respectively, 10.2 &25.1 mgllOOgm for minimal and
maximal (TVBN) respectively and 0.534 & 0.988 mgDK/Kg for minimal and
maximal (TBA) content in examined fish samples
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MATERIALS and METHODS

while diarrheal form is caused by an enterotoxin
(A1tayer and Sutherland, 2006). From the food safety
point of view, proteins as normal conistituent of fish
are exposed to degradation by microbial enzymes
activity specially proteases (Gill, 1990),
Decarboxylation of amino acids histidine is
encountered among several species of bacteria
including Bacillus cereus and Pseudomonas the
significance important of histamine in fish has been
discussed by several authors (Vidal-caroa et al., 1990
and Hod & KhaIafaIIa, 1993). Encountered among
several species of bacteria from another point ofview
we study the effect of psychrotrophic bacteria on the
chemical changes of fish, it is well known that both
enzymatic and microbiological activity are greatly
influenced by temperature. So the aim of this study is
the detection of the most common psychrotrophic
food borne pathogens in Tilapia nilotica fish samples
collected from different markets in Dakahlia
Governorate and evaluate their effect on fish quality.

INTRODUCTION

Fish and fish products were incriminated as a
cause of food poisoning, food intoxication as well as
many infectious diseases (Lawsan, 1970). The
microflora on fish is dominated by psychrotrophic
Gram-negative rod shaped bacteria belonging to the
genera Pseudomonas, Moraxe/la, Acinetobacter,
Shewanella and Flavobacterium. Members of the
Vibrionaceae (Vibrio and Photobacterium) and the
Aeromonadaceae (Aeromonas spp.) are also common
aquatic bacteria and typical of the fish flora. Gram
positive organisms as Bacillus, Micrococcus.
Clostridium, lactobacillus and coryneforms can also
be found in varying proportions, but in general,
Gram-negative bacteria dominate the microflora.
Some psychrotrophic pathogens can grow in
refrigerated food with little or no obvious change of
sensory characteristics (BeiTang et al., 1989)
Pseudomonas species and Bacillus cereus are the
most predominant psychrotrophic microorganisms
and their presence in food creates a great risk as they
lead to food poisoning and I or spoilage of food
products (Jay, 2000). Also Bacillus cereus causes 1 - Collection ofsamples
health hazard to conswoers as they cause spoilage - A total of 100 random fish samples of Tilapia
and deterioration to meat and meat products and nilotica were collected from fish markets in Dakahlia
responsible for food poisoning outbreaks (Parry et al., Governorate.
1993). Bacillus cereus can give rise to two distinct - Collected samples were transferred in ice box
fonns of food borne diseases, the emetic form and immediately to the laboratory under complete aseptic
diarrheal form, the emetic form belived to be precautions without delay for bacteriological
associated with an emetic toxin performed in food examination and qUality tests.

81










