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A total of I 00 samples of some Egyptian ready-to-eat meat products (70 
samples of basterrna, and 30 samples of luncheon) were investigated for the 
presence of Yersinia. The samples were evaluated sensorialy and their pH 
values and sodium chloride (NaCI) contents were estimated. The samples were 
randomly collected from different localities (supermarkets and mini-markets) 
in Assiut city, Egypt. All basterma and luncheon samples were accepted from 
the sensory point of view, although most of them were of medium quality. The 
mean pH and sodium chloride content values were 4.69 & 7.23; and 5.85 & 
I. 7 for basterma and luncheon samples, respectively. Of the 70 investigated 
basterma samples 13 (18.57%) were confrrmed positive for Yersinia, and of 
the 30 luncheon samples 6 (20%) were confirmed positive. A total of 98 
strains were isolated from the suspected positive samples, out of them 27 
(27.55%) strains were found to belong to the genus Yersinia. Basterrna 
samples contained Y. enteroc!itica, Y. frederiksenii, Y. intermedia, and 
Y. Kristensenii at an incidence rate of 8.57, 4.29, 2.86, and 7.14%, while 
luncheon samples contained Y. enteroclitica, Y. frederiksenii, and 
Y. Kristensenii at an incidence rate of 13.33, 3.33, and 6.67%, respectively. 
Yersinia enterocolitica biovars 1, 3, and 4 were identified from basterma 
samples at percentages of3, I, and 2%, respectively. From luncheon samples 
biovars I and 4 were identified at percentages of 3 and I%, respectively. The 
public health significance of the identified Yersinia strains was discussed. 
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INTRODUCTION 

The study of the microbial quality of ready-to­
eat meat products inc! uding cured meat products is 
important from the public health point of view as 
most of these food products consumed without any 
need for further cooking. To ensure the safety of 
these foods, periodic surveillance to determine 
pathogenic agents is necessary (Bryan et al., 1968). 

The genus Yersinia is a typical member of the 
Enterobacteriaceae although it has a number of 
distinctive features. Yersinias are low temperature 
pathogens and are able to grow at 4"C, therefore in 
cold chain food products they could offer a potential 
food safety hazard (Vamam and Evans, 1991; 
Grahek-Ogden et a!., 2007). Yersinia are widely 
distributed throughout the environment and have 
been isolated from raw milk, sewage-contaminated 
water, soil, sea-food, humans, and many worm­
blooded animals such as poultry and especially pigs 
(Schmidt and Rodrick, 2003). 

Of the many species that comprise the genus 
Yersinia, three are important from the human 
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pathogenicity point of view, namely Y. pestis, Y. 
pseudotuberculosis, and Y. enterocolitica. Yersinia 
pseudotuberculosis, and Y. enterocolitica are 
foodbome pathogens (Boer, 1992; Sprague and 
Neubauer, 2005; Tennant et a!., 2005). Yersinia 
enterocolitica "an important entero-pathogen" can 
cause acute enteritis (especially in children), 
enterocolitis, mesenteric lymphadenitis, and terminal 
ileitis (Bottone, 1997). Some other species of 
Yersinia including Y. fredericksenii and Y. 
kristensenii considered to be environmental 
organisms (nonpathogen) have not been studied 
extensively due to the absence of classical Yersinia 
virulence markers. They were occasionally reported 
to be associated with illness in human and were 
isolated from some patients as well as Y. 
enterocolitica considering them as opportunistic 
(Varnam and Evans, 1991; Sulakvelidze, 2000). 

The pathogenic bacterium Y. enterocolitica has 
become increasingly important as a food 
contaminant. Of special significance in food hygiene 
is the ability of Y. enterocolitica to grow in 
refrigerated foods at temperatures close to o·c 


















