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SUMMARY

A total of 15 samples of goat muscles were collected from a village related to Assiut
Governorate. The animals were slaughtered outside the slaughter houses under
unhygienic conditions. The collected samples were 5 muscles of each shoulder, psoas and
thigh and obtained from the same owner at different intervals to evaluate the mycological
quality of goat carcases as meat is retailed in small quantities from hung carcases
throughout the day and the carcase is exposed to ambient temperature, atmospheric and
microbial load due to handling practices. The average mould count was 52, 24 and 44/g,
while the average yeast count was 24x103, 19x103 and 24x102/g of the examined
shoulder, psoas and thigh muscles, respectively. Also, the incidence of identified mould
species isolated from examined goat muscles was Asp. flavus (14.29%), Asp. niger
(57.13%), Mucor spp. (14.29%) and penicillium spp. (14.29%).

Keywords: Assessment of fungal contamination of fresh goat muscles.
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INTRODUCTION

Determination of the numbers and
types of moulds and yeasts of the goat
muscles are important from the stand-
point of public health, for judging effecti-
veness of sanitary handling during
slaughtering and dressing of goat
particularly in rural places and for
estimating quality characteristics includ-
ing shelf-life.

From the meat hygiene point of view,
the main sources of mould contamination
of the fresh meat are air, water, soil,
hands of attendants, utensils, skin and
hides. However, the intestinal contents of
slaughtered anmimals are considered as an
important source of contamination of
meat with mould during skinning,
dressing, evisceration and preparation of
the carcases (EL-DALY et al., 1988). The
significance of such contamination is
intensively discussed by many authors
such as REFAI and LOOT (1969) who
isolated 186 mould strains out of 96
examined goat meat samples. The
isolated strains were identified as Asp.
niger (52), Asp. fumigatus (2), Asp.
flavus (2), Penicillium (21), Mucor (2),
Rhizopus (1), Cephalosporium (2),
Scopulariopsis (1), pullularia (11) and
Streptomyces (2) strains.

VANDERZANT and NICKELSON
(1969) examined the microbial flora of
muscle tissue of beef. pork; and lamb
carcases. They found that the incidence
of isolated yeast and mould from lamb
carcases was 4 (12.5%), whereas
KOBURGER and FARHAT (1975) found
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that the total yeasts and moulds organ-
isms per gram of;the examined lamb shop
was 56x104.

In India, SINHA and MANDAL
(1977) reported that the average counts
of total microbial load and microflora
present in market goat chest and thigh
muscles were 28.6 x 105 and 6.6 x 105,
respectively, however,ABDEL-RAHMAN
et al. (1983) and (1985) stated that genus
Aspergillus and penicillium were the
most predominant mould genera which
were isolated from fresh, cured and proc-
essed meat, while DAVIS (1981) and
MISLIVIC (1981) mentioned that various
species of Aspergillus, peni-cillium and
mucor have been implicated
production of mycotoxins which occur in
levels sufficient to be regarded as
significant hazards to animals and human
health.

Therefore, the present study deals
with total fungal load and the isolation
and identification of various mould
species present in goat muscles being
sold to the consumers in a rural place.

MATERIALS and METHODS

Fifteen random samples of fresh goat
muscles, five of each shoulder, psoas and
thigh mus-cles were collected. The
samples of muscles were transferred sep-
arately to the laboratory in pre-sterilized
polyethelyene con-tainers, where they
were pre-pared for mycological analysis
immedia-tely upon receipt in the labora-
tory.
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Twenty five grams of each muscle
sample were weighed aseptically into a
stenile blender jar and 225 ml of peptone
water were added. The samples were
homogenized at low speed (8000 r.p.m.)
for 2 minutes. Sub-sequent 10 fold serial
dilutions of the homogenate were pre-
pared with peptone water up to 10-6 from
the original dilution (1:10), ICMSF
(1978).

From the previously prepared
dilutions, duplicate sterile Petri-dishes
were pipetted with 1 ml from each dilu-
tion by accurate pipettes which deliver
required volume. Then about 15 ml of
acidified malt agar melted and cooled at
45 C° were poured into each Petri-dish.
The in-oculated plates, after being thor-
oughly mixed and solidified were in-
cubated at 20 C° for 5 days, 4.0.A.C.
(1973). The colonies were enumerated
and recorded according to A.P.HA.,
(1978).

Isolated moulds were iden-tified
according to rapidity of growth, colony
morphology, texture of growth, mycelium
and pigmentation production as well as
microscopically.

RESULTS
Are presented in Tables 1-3.

DISCUSSION

Mould and yeast are of wide
distribution and regarded more or less a
source of contaminatipn of meat and its
products which may lead to spoilage and
/or food poisoning.

From the results outlined in Tables !
and 2, it is observed that the average
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mould count was 52, 24 and 44/g., while
the average yeast count was 24x103, 19 x
103 and 24x 102/g. of the examined
shoulder, psoas and thigh muscles of
fresh goat carcases, respectively. On the
other hand, the incidence of isolated Asp.
flavus, Asp. niger, Mucor spp. and
Penicillium spp. from examined goat
muscles was 14.29, 57.13, 14.29 and
14.29, respectively, Table 3. It is noticed
that Asp. niger was the predominant
mould isolated from all examined

samples which is in agreement to the
findings recorded by REFAI and LOOt
(1969) in goat meat.

From the Public health point of view,
Asp. fumigatus has been often
incriminated as a causative agent in many
infections in man and animals involving
the ethamoid maxillary, sphenoid sinuses,
the orbit, pulmonary infection and skin
infection (MORGAN et al., 1983). As
result of contami-nation with mould and
yeast, such meat may undergo spoilage
beside they are incriminated in human
mycosis as it was mentioned by MOSSEL
(1977). Moreover, incidence of mould
and yeast in meat indicate the bad hygi-
enic measures adopted in the
slaughtering places as well as during
evisceration and handling of goat
carcases particularly in rural areas.

Moulds on meat may therefore be
prevented if the temperature and the
atmospheric humidity are kept low and
for this reason proper ventilation in
refrigerating and storage chamber is
necessary so that circulating air may dry
the surface of food and containers. Also
foods should be kept away from dust.
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Fluctuation in tempe-rature will cause  disposing causes to mould growth and
atomosphene condensation on the meat  therefore this should be avoided (REFAI

sur-face so intermittent freezing of a and SADEK, 1968).
refrigerator chamber are com-mon pre-

Table .1: Statistical analytical results of mould count/g of
examined goat muscles.

Typeof | No.of |positivesamples | Min, | Max, | Average
examined | examined | No, [

muscles | muscles

Shoulder ) 3 60| 0 130 52
Psoas 5 2 40 0 110 24
Thigh 5 3 60| 0 100 44

Table. 2: Statistical analytical results of yeast count/g of
examined goat muscles.

Type of No. of | Positive samples | Min. Max. Average
examined | examined | No. %

muscles muscles

Shoulder 5 5 100 | 30x102 | 60x108 | 24x103

Psoas 5 5 100 | 40x102 | 50x103 | 19x103

Thigh 5 5 100 | 60x102 | 40x103 | 24x102

Table. 3: Frequency distribution of identified mould species isolated
from examined goat muscles.

Isolates No.of isolates %
Aspergillus flavus 1 14.29
Aspergillus niger 4 57.13
Mucor spp. 1 14.29
Penicillium spp. 1 14.29
Total 7 100.00
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