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This study was performed to compare the prevalence of E .coli in minced meat 
and sausage using traditional methods and real time PCR. A total of I 00 samples 
of minced meat and sausage (50 of each) were collected from different 
supermarket in Giza and Assiute governorates. The results using traditional 
methods recorded as 25% and 15% as positive E .coli from minced meat and 
sausage respectively, while the incidence of E. coli 0157 recorded as 4% and 2% 
from minced meat and sausage respectively. The incidence of E. coliO 157 by 
using real time PCR recorded as 8% and 6% from minced meat and sausage 
respectively. The melting curve appeared at (82 o C) for E. coli 0 !57 by using 
SYBR green Real time PCR. 
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INTRODUCTION 

Meat and meat products are considered as an 
excellent source of high quality animal protein, 
vitamins especially B complex and certain minerals, 
especially iron (Mohammed, 20 II). They are 
considered as an ideal culture medium for growth of 
many organisms because of high moisture content, 
high percentages of nitrogenous compounds. Meat 
products may be contaminated with microorganisms 
from meat handlers, which carry of pathogenic 
microorganism during the processes of 
manufacturing, packing and marketing. (Fratmico 
et a/., 2005). Contamination of raw meat is one of 
the main sources of food borne illnesses (Bhandare 
et a/., 2007; Podpecan et a/., 2007). E. coli are 
considered the most commensally living 
microorganism in the elementary tract of nearly all 
animal and wild animals as well as human. 
Escherichia coli is a predominant facultative 
anaerobe of the human colonic flora The organism 
is typically colonises the infant gastrointestinal tract 
within hours of life, and thereafter E. coli and the 
host derive mutual benefit (Nataro and Kaper, 1998). 

Most E. coli live commensally in the 
gastrointestinal tract of most mammals (Rahimi 
et a/., 20 12) also do not cause disease in human, but 
certain types may cause diarrhea or more serious 
forms of illness. E. coli is one of the most frequent 
causes of some of the many .common bacterial 
infections of man such as urinary tract infection, 
neonatal meningitis, cholecstitis, bacteremia, 
cholangitis, traveler's diarrhea and pneumonia 
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(Ochoa and Cleary, 2003; Ammar, 2005), 
E.coli0!57: H7 is the most common member of a 
group of pathogenic E . coli strains (Rahimi et a/., 
2012) and other serotypes of Shiga toxin producing 
E. coli, are food borne pathogens of primary concern 
(Mor-Mur and Yuste, 2010). Escherichia coli 
0!57:H7 has emerged as an important foodborne 
pathogen of considerable public health concern 
(Kansouzidou and levidiotou, 2003), the severity of 
infection which it causes and an infectious dose 
which may be as low as I 0 organisms. In an 
outbreak study reported by (Willshaw et al, !994) 
contamination levels in an implicated product were 
reportedly as low as 2 cells per 25 g. This pathogen 
has been implicated in a number of high-profile 
outbreaks in the USA (Bell et at., 1994), Scotland 
(Michino et al., 1998) as well as in many sporadic 
cases of infection. Cattle are still regarded as one of 
main reservoirs of E. coli 015 7: H7, with the 
pathogen occurring in the faeces (Chapman et a!., 
1997), rumen (Van Donkersgoed et a!., 1999), hide 
(Elder et at., 2000). E. coli 0 157:H7 also act as 
etiological agents of haemorrhagic colitis. In some 
cases, complications may occur, such as haemolytic 
uremic syndrome and thrombotic thrombocytopenic 
purpura. EHEC other than E. coli 0157 have been 
increasingly associated with such complications. The 
severity of the illness and the low infective dose 
(<100 organisms) make E. coli 0157:H7 among the 
most serious food borne pathogens (Acheson, 2003; 
Meng et at., 2007) meat can be contaminated during 
the slaughter operation and processing (Juneja and 
Marmer, 1999; El-Gohary, 1993). 


























