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6-SUMMARY

Poultry meat is a very popular food commodity around the world and its consumption has

increased over the last decades in many countries.

However, increase in the consumption of poultry products has been accompanied by an
increase in food-borne illnesses. Chicken and other types of poultry have higher

pathogenic and spoilage bacterial counts than most of other foods

Due to bad use of antibiotics and their side effect such as anaphylaxis, digestive
problems, teeth and bone staining, fungal infections and photosensitivity. So According to
World Health Organization, medicina plants would be the best source to obtain variety of
drugs. About 80% of individuals from developed countries use traditional medicine,
which has compounds derived from medicina plants. Therefore, such plants should be
investigated to better understand their properties, safety and efficiency.

The objective of this study was to determine the prevalence of Staph.aureus, E.coli and
Salmonella as food poisoning organisms in chicken fillet and study antibacterial effects of
some medicinal plants (Moringa olifera, Lemon and Green tea extracts) on contaminated
chicken fillets. To achieve our goals, the following points were investigated.

1- A total of 100 samples of chicken fillet from local supermarket in Cairo

government were collected and transported to the laboratory in ice box without
due delay.

2- Examined bacteriologically for isolation and enumeration of Staphylococcus
aureus, Escherichia coli and isolation of Salmonella.

3- Saph.aureus, E.coli and salmonella were recovered from total 100 samples of
chicken fillet with incidence rate 56%, 70% and 12% respectively.

4- Count of Saph.aureus (logyo cfu/g) count ranged from (1.78) to (2.54) with
average (2.10+0.03) and E.coli (logio cfu/g) count ranged from (1.30) to (6) with
average (3.03+0.19).

5- Preparation of plant extracts Moringa olifera with concentration (4-6%),
Lemon (100-50%) and Green tea (1-2.5%).

6- Adding of plant extracts on contaminated chicken fillet with Staph.aureus, E.coli

and Salmonella experimentally to study their antibacterial activities.
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Count of Staph.aureus in Moringa 4%decreased by 2™ day storage by (0.5log
cfu/g) Meanwhilein treat with Moringa 6% decreased by about (one log in 2™ day
of storage cfu/g). While Count of E.coli in treat 4% Moringa decreased by 2™ day
storage by (0.5log cfu/g) Moreover in treat 6% Moringa continuo decrease E.coli
from 2" day of storagetill end of storage by about (1.5 log cfu/g.).finally count of
salmonellain treat 4% Moringa decreased by 2™ day by about (0.3 log cfu/g) and
in treat 6% Moringa which decrease count of salmonella from 2™ day by about
(onelog cfu/g).

Count of Saph.aureus in treat lemon50% decreased from2™ day of storage by
about (2log cfu/g) with lemon 100% decrease count with about (3 log cfu/g).
while E.coli count with adding lemon 50%count decreased by about (3 log cfu/g)
but in treat lemon 100% count decreased by( 3.5 log cfu/g).moreover Salmonella
count in lemon 50% decreased by about (2 log cfu/g) while in treat lemon 100%
count decreased by (3log cfu/g). from 2" day till 6" day of storage.

Treat green tea 1% and green tea 2.5% decrease Staph.aureus count with about
(0.5 log cfu/g). While E.coli count decrease with treat green tea 2.5% with about
(1 log cfu/g) more than decrease with treat green tea 1% which decrease E.coli
count by (0.5 log cfu/g) and Salmonella count with treat green tea 1% decreased
by (0.5 log cfu/g) Moreover treat green tea 2.5% by (1 log cfu /g). From 2™ day
till 4™ day of storage.
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