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The aim of this work was to examine the presence of spoilage and food borne 
pathogens in most popular ready to eat meat products available in Dakahlia 
Governorate. Eighty random samples (20 each of luncheon, beefburger, sausage 
and shawerma) collected under aseptic condition for counting its Aerobic Plate 
Count (APC), counts of Staph. aureus, E. coli and Coliforms. Also the incidence 
of Salmonella spp. and enterotoxigenic strains of Staph. aureus reconducted. The 
mean count of APC were 3.6±1.3,3.5±1.8,3.6±2 and 3.5±1 log cfu!gm, Staph. 
aureus count were 3.4±1.7,3.3±2,3.1±1 and 3.2± 1.6 log cfu/gm with incidence 
rate of 25%,15%,20% and 15%, while the count of E. coli were 
3±L5,3±L6,3±L7and2.9±Jlog cfu/gm with incidence rate of20% ,tO% ,10% and 
10% and the MPN ofCotiforms were 3.1±1.3,2.9±1.5,3±1 and 2.8±1 log cfu/gm 
with incidence rate of 20o/o, 15%,10% and 10% in luncheon, beefburger, sausage 
and shawerma respectively, Salmonella spp. haven't been detected in any of the 
investigated samples. The control measures and hygienic requirement needed to 
produce a safe and high quality meat products were discussed and clarified to be 
employed. 
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INTRODUCTION 

Meat products are ideal sources of protein 
when perfectly produced as well as has enough 
amounts of vitamins and minerals, therefore handling 
of meat and its products with improper heating act as 
an important vehicle of infection and may cause 
human food poisoning. Stewart et a/. (2002); Gibbons 
et a/. (2006) concluded that the possible sources of 
pathogens contaminated ready to eat meat products 
were inadequate sanitary practices or insufficient heat 
treatment with presence of pathogens on different 
surfaces occasionally contaminated the final product, 
Bystron et a/. (2002) approved that the primary 
reservoirs of Staph. aureus were human skin and 
mucosa of nasopharyngeal cavity while Matossian 
and Kingcott ( 1979) detected food poisoning 
outbreak from dona kebab (a product similar to 
shawerma) and so Ayaz et a/. (1985) added that 
shawerma responsible for food poisoning episodes. 
The occurrence of enterotoxigenic Staph. aureus in 
ready to eat food products has been reported in 
various parts all over the world (Chomvarin et a/., 
2006; Oh et al., 2007 and Chiang et a/., 2008). 
Enterotoxins are groups of heat stable single protein 
and proteolytic enzymes produced by Staph. aureus 
which produce several types of enterotoxins 
(A,B,C,D and E) which cause symptoms of 
intoxications as vomiting, diarrhoea and abdominal 

55 

cramping Kozacinski et a/. (2005), however the 
enterotoxication generally is not lethal and the elderly 
are more susceptible than the younger individuals, the 
amount of enterotoxins required for intoxication 
about 94-t84ug (Erol and Iseri,(2004) meanwhile 
Bergado! (1989) added that E. coli and Staph. aureus 
to be a major cause of food borne intoxication and its 
presence in food conistitute an important hygienic 
problem for food processors, handling and 
consumers. Shalaby and Zaki (2008) could isolate 3, 
5 and 4 enterotoxigenic strains of Staph. aureus from 
shawerma, sausage and beefburger respectively and 
Ali and Abd-EL-Aziz (2011) could isolate Staph. 
aureus producing enterotoxins from shawenna. The 
aim of this work was to evaluate the bacterial quality 
of most popular ready to eat meat products available 
in Dakahlia Governorate to investigate their hygienic 
significance. 

MATERIALS and METHODS 

Collection of samples: 
A total number of 80 random samples from ready to 
eat meat products (20 each of luncheon, beefburger, 
sausage and shawerma) were collected from different 
localities in Dakahlia governorate under aseptic 
condition, they were sent without delay to the 
laboratory for bacteriological examination upon 
receipt. 












