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Abstract
Hundred and sixty meat product samples represent 20 samples each of
beef burger, kofta, luncheon, fresh and frozen minced meat, basterma,
fresh sausage and frozen sausage, were collected from different
supermarkets and butcher’s shops in Cairo and Giza.
Obtained results revealed that the sensory attributes showed agreeable
appearance color, texture, odour and flavour and pH wvalues in most
samples. The examined kofta samples had a higher mean value of
different counts (aerobic plate, anaerobic, Enterobacteriaceae, coliform,
E. coli count, S. aureus, B. Cereus, lipolytic, proteolytic, mould and yeast
counts) than fresh minced meat and sausage while luncheon and basterma
samples gave the lowest mean value of previous mentioned counts. F.
coli, Salmonella, Y. enterocolitica, S.aureus, B. cereus and C. perfringens
were isolated from meat products in a different percentage.
The public health significance of isolated microorgamism was discussed.
Moreover, the effect of addition of 500 In/g nisin and 2% sodium lactate
to frozen beef burger and fresh minced meat samples inoculated by S.
aureus strain was studied. Nisin delayed the growth of S. aureus and thus
extended the shelf life of minced meat and beef burger stored at 4 °C.
Sodium lactate 2% could enhance flavor and delay pH decline.
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