
Supervision:

Name:
Date ofbinh:
Degree:
Nationality:
Specialization:
Title of thesis:

C.iro University
F_~..lty ofVclerin_'1' Medicine
Dep_nment or Food Hygiene

Amal Ali Shebatta Ali Torky
111611966, Cairo
Philosophy degree of veterinary science
Egyptian
Hygiene and Control of Meal and its Products
"Trial for inhibition of some food poisoning
microorganisms in mal products"
Prof. Dr. Munir M. Bamdy
Professor of Meat Hygiene, Facully
of Veterinary Medicine, Cairo
University.
Prof. Dr. Nada K. M. Mansour
Professor of Meat Hygiene, Faculty
of Veterinary Medicine, Cairo
University.
Dr. Zeineb M. Niazi
Head Researcher, Animal Health
Research Institute, Dokki - Giza

Abstract
Hundred and sixty meat product samples represent 20 samples each of
beef burger, kofta, IWlcheon, fresh and frozen minced meat, bastenna,
fresh sausage and frozen sausage, were collecled from different
supcnnarkets 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 values in most
samples. The examined kofta samples had a higher mean value of
different COWlts (aerobic plate, anaerobic, Enterobacteriaceae, colifono,
E. coli count, S. aureus. B. Cereus. lipolytic, proleolytic, mould and yeast
counts) Ihan fresh minced meat and sausage while IW1cheon and hastenna
samples gave the lowest mean value of previous mentioned counts. E.
coli, SalmonelJa, Y, enlerocolilica, S.aureus, B. cereus and C. perfrmgens
were isolated from meat products in a different percentage.
The public health significance of isolated microorganism was discussed.
Moreover, the effect of addition of 500 IllIg nisin and 2% sodium lactate
to frozen beef burger and fresh minced meat samples inoculaled 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.








