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Abstract

Four hundreds seafood samples (50 of each of saurus, pagrus, crab,

shrimp, om-elkhloul, gandouvly, smoked fish and frozen fish fillet)

representing most seafood items available in the Egyptian markets wee

collected and examined bacteriologically for the prevalence of 1.

monocytogenes. The organismwas detected in 8%, 2%, 6%, 8%,4%,4%,

6% and 2% of the examined samples, respectively.

Studying the effects of adding acetic acid, citric acid, trisodium

phosphate as well as cold storage and different methods of cooking on

viability and counts of 1. monocytogenes in examined seafood revealed

high reduction.

Impact of Listeria in seafood, listeriosis in humans have been

discussed and suggestive control measures to protect consumers have

been proposed.





:~0~n~~~ncI. ~~~~...,.~

INTR 0 DUCTI 0 N 1

REVIEW OF LITERATURE 4

MATERIALS AND METHODS 46

RESULTS 64

DISCUSSION ... ... 84

Conclusion and Recommendation 103

SUMMARY 106

REFERENCES. 109

Arabic Summary


