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ABSTRACT 

A total of 100 meat and poultry products samples were collected from shops and 
supermarkets in Aswan governorate; including 50 meat products samples and 50 
poultry products. Samples were collected to determine the serotypes and antigenic 
structur~s of Salmonella isolates in meat and poultry products and to study the 
correlation between serotypes and type of meat. Salmonella was isolated by 
conventional methods and serotyping of Salmonella isolates was performed by slide 
agglutination method using antisera to Salmonella. It was observed that 16 % of 
samples were positive for Sahnonella: 26% (13/50) in meat samples and 6% (3/50) in 
poultry samples. Serotypes of isolated Salmonella were Salmonella enteritidis 6.25% 
(1116), Salmonella newland 18.75% (3/16), Salmonella Kentucky 12.5% (2/16), 
Salmonella heifa 6.25% (l/16), Salmonella bron 6.25% (l/16), Salmonella rissens 
12.5% (2/16), Salmonella fortune 12.5% (2116), Salmonella agona 6.25% (l/16), 
Salmonella hessarek 6.2.5% (1/16), Salmonella hoboken 6.25% (l/16), Salmonella 
veneziana 6. Meat and poultry products were contaminated with pathogenic 
Salmonella and the more prevalent serotypes were Salmonella newland, Salmonella 
rissens, Salmonella fortune, Salmonella Kentucky and the lesser prevalent isolates 
were Salmonella enteritidis, Salmonella heifa, Salmonella bron, Salmonella agona, 
Salmonella hessarek, Salmonella hoboken and Salmonella veneziana. Results showed 
that minced meat, kofta, liver and gizzard and sheeshtawook were more contaminated 
with Salmonellae. Meat and poultry products considered an important source of high 
risk serot}J>eS of Salmonellae for human and hygienic measures should be undertaken 
to reduce contamination of meat and poultry products with Salmonella. 
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INTRODUCTION 

Salmonellae are zoonotic bacteria of public 
health significance, with considerable economic 
impact (Molina-Lopez et a!., 20 II). Salmonellosis is 
one of the most common and widely distributed food 
borne diseases. In Europe, Salmonellosis is the 
second food borne disease after campylobacteriosis, 
in Italy; Salmonella is still the major cause of food 
borne outbreaks (Botti eta!., 2013; European Food 
Safety Authority, 20 12). The genus Salmonellae 
consists of two species: Salmonella enteric and 
Salmonella bongori. The frrst one includes 6 
subspecies (subsp): enterica, salamae, arizona, 
diarizona, houtenae and indica. There are over 2,500 
serotypes of zoonotic Salmonella, most belonging to 
the subspecies enterica (Office International des 
Epizooties, 2010). Salmonellae belonging to the 
family Enterobacteriaceae are classified and 
identified into serotypes according to the Kauffmann­
White scheme 7, which currently contains more than 
2000 serotypes (Williams and Wilkins, 1984). 
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Serotyping using the widely accepted Kauffmann­
White scheme is central to the epidemiological 
classification of Salmonella strains and thus to 
surveillance studies, to identify trends in disease 
transmission, and for detection of outbreaks. 
Nevertheless, in recent years there is a tendency to 
use DNA-based methods to replace or augment 
serological testing, and such methods may be used as 
a basis to defme strains as serovar (4,[5],12:i) or 
Typhimurium (Echeita et a!., 2002; Tennant et al., 
2010; Barco eta!., 2010). 

Ninety-seven percent of food samples were 
contaminated with at least one enteric pathogen, 
Salmonella spp. is one of the most commonly 
isolated pathogen about 84%. Fifty-one percent of 
children infected with Salmonella spp, infected with 
the same serotypes isolated from meat samples, 
suggesting this pathogen is widespread in food and 
humans (Bodhidatta et a/., 2013). In 2007 Austria 
reported a total of 438 food borne outbreaks, 














