Abstract

A total of one hundred and fifty random samples of heat treated chicken pane,
nuggets and kofta samples (50 samples of each) were collected from different
supermarkets at Cairo and Giza governorates to be examined for Salmonella.
Conventional culture takes 4 to 5 days with successful enrichment for detection of
Salmonella. The biochemical confirmation and serotyping of Salmonella was
performed (1 week). The obtained results revealed 9 samples positive for Salmonella.
The incidence of salmonellae was 2 samples (4%), 3 samples (6%) and 4 samples
(8%) in pane, nuggets and kofta (with higher incidence) respectively. S. typhimurium
and S. enteritidis were the most prevalent serotypes commonly detected among heat
treated chicken products with incidence of 3.3% and 2.7% indicating a potentially
important risk for human.

Experimental trial was conducted to clarify the effect of temperature on
salmonellae in such products.

Artificial inoculation of experimentally prepared nuggets with isolated strain (8.
enteritidis) then heat treatment and freezing to the inoculated nuggets were conducted.

The experiment has shown that the heat treatment before freezing is inadequate
to get rid of Salmonella as that freezing is also inadequate to kill all salmonellae.

Heat treated poultry products can be contaminated as a result of the
mishandling and insufficient heat treatment. So good manufacturing practices must be
followed in the factories and well frying must be done at home to get rid of biological
risks.

The isolated strains were confirmed by PCR. The samples were subjected to
Salmonella specific gene (invA) and were confirmed as Salmonella positive by the
predicted product of 284 bp DNA fragments have been determined by ethidium
bromide stained 1.2% agarose gel electrophoresis which provides sensitive, specific

and rapid approach for detection of salmonellae in food samples.
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ABBREVIATIONS
American Public Health Association

Base Pair

Buffered Peptone Water .

Centers for Disease Control and prevention

Center for Food Safety and Applied Nutrition

CFU

Colony forming unit

CTAB

cetyltrimethil ammonium bromide

DDW

double distal water

DNA

DeoxyRibonuclease Acid

EDTA

Ethylene diamine tetra acetic acid

Food and Agriculture Organization

GMPs

Good manufacturing practices

H.S

Hydrogen Sulfide

HACCP

Hazard Analysis and Critical Control Point

ICMSF

International Commission on Microbiological
Specifications for foods

ISO

International Organization for Standardization

kGy

Kilo Gray

m.o.

Micro-organism

m-PCR

multiplex PCR

MKTTN

Muller-Kauffmn Tetrathionate Novobiocin

MR/VP

Methyl Red /VVogusProskauer medium

NCE

National Center for Epidemiology

NTS

Non-typhoidal Salmonella

PCR

Polymerase Chain Reaction

RA

Rambach agar

RVS broth

Rappaport VassiliadisSoya broth

SCVPH

Scientific Comitte on Veterinary Measures Relating to

Public Health

S-S agar

Salmonella- Shigella agar

Spp.

Species

Subsp.

Subspecies

TBE

Tris Boric EDTA

TSI

Triple Sugar Iron agar

US.A

United States of America

USDA

United States Department of Agriculture

WHO

World Health Organization

XLD

Xylose Lysine Deoxycholate Agar






