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Abstract

programme in beef burger production line to insure

(Salmonella, Shigella, E.coli L. mono-cytogenes

weeks and after 2 weeks in beef sausage samples.

M. K Zabin

The aim of the present work is to study (1): the microbiological
and chemical quality of frozen poultry and beef products common
in Egyptian market, such as chicken burger, chicken kofia,
chicken, sausage, whole frozen chicken, chicken thighs, chicken
boneless breasts, beef burger, beef kofta and beef sausage samples,
(2) the effect of storage of these product at -18°C on possible
changes in various microbial groups, (3) application of HACCP

microbiological and chemical safety. Results for survery of
various foodstuffs proved the presence of total and faecal
coliforms, lipolytic, proteolytic bacteria, Staph. aureus and B.
cereus. Also, other different pathogenic microorganisms

Campylobacter) were detected. It was obvious that the growth of
different microorganisms did not affect the chemical composition
of samples under investigation. The effect of freezing storage at -
18°C for up to 10 weeks on various groups of microorganisms
seems to be suitable for some groups of microorganisms and
unsuitable for others according to the type of samples under
investigation. In general, freezing at -18°C seems to be not
successful for rapid growth for the different groups of
microorganisms.  Regarding  pathogenic  microorganisms,
Salmonella could not isolated from chicken burger and sausage
after 4 weeks and after 6 weeks from chicken thighs. E. coli could
not isolated from chicken burger and chicken thighs afier 6 and 4

monocytogenes and Campylo-bacter could survive during all
storage period. After application of HACCP system the results
indicated that the mean value of aerobic counts decreased from
7x10° cfu/g te-1.4x10° cfu/g in final preduct. Also Staph aureus
decreased to be 63 cfu/g, while, faccal coliform, B. cereus and




fungi disappeared. Conceming pathogenic microorganisms i.e
Salmonella, Shigella, E. coli and Listeria monocytogenes were not
detected before and after application of HACCP system.
Campylobacter was detected in the three first steps and not
detected at all after application of HACCP system. All guidelines
for the implementation of HACCP system including a flow
diagram of processing steps, identifying hazards, controlling at
different CCP's through monitoring and corrective action and
verifying the HACCP plan as well as record keeping were also
established.
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