Author Mohy Eldin Ali Ali Mohsen

Title Study on the microbiological status of slaughtered
quails
Faculty | Veterinary Medicine ,Suez Canal University

Department | Food Hygiene. Meat Hygicne and Control

Location Ismaillia

Degree PhD

Language English

Supervision | Prof. Dr. Hosny A. Abd elrahman
Committee | Prof .of Meat Hygiene Fac. of Vet. Med. Suez Canal
University
Prof. Dr. Zeinab M. Neiazi
Prof. of Microbiology animal health research institute
Doky-Giza

Dr. Soad Ahmad Soliman
| Lecturer of Meat Hygiene, Fac. of Vet. Med Suez Canal
University

Engﬁh Abstract

One hundred quail samples 50 each of frozen and fresh carcasses and
subjected for physiochemical and microbiological examination. The
sensory examination ,determination of pH, ERV and the Microbiological
examination of fresh and frozen quails revealed that the fresh quail
carcasses showed values indicated that the birds were subjected to
unsanitary and neglected hygienic measures during its preparation for
sale dressed either fresh or frozen. Salmonella and Cl.perfringens couid
be detected The experimental part revealed that the use of trisodium
phosphate prolonged the shelf life time of chilled quail 2- 3 days more

reduction of microbial population at chilling storage temperature .While
the use of trisodium phosphate and freezing at -18C had no significant
effect rather than the freezing processes. Some other precaution was
carried out to produced quails meat of low bacterial count

These precaution was done during slaughtering ,dressing and washing of
the bird

that the control one that stored at chilling at 4C and has a great effect on -

Key words: quails meat, bacterial count, Psychrotrophic count, mould
| and yeast count, pH. ERV, TVN polyphosphate as dipping solution
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