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SUMMARY

100 body swabs were taken from the exterior surfaces of 50 carcasses
(2 swabs from each carcass) produced in the different abattoirs in
the vicinity of Gharbia and Alexandria Provinces. in addition 40 swabs
were collected from internal sewers inside such abattairs for investigat-
ing food poisoning bacteria.

Salmonella typhimurium, Salmoneila enteritidis and Salmonella newport
were isolated from meat at a rate of 2,2 and 4% respectively. The
same bacteria were also isolated from sewer swabs at a rate of 10,5
and 5% respectively.

Staphylococcus aureus were detected in 75% of sewer swabs and in
10% of meat carcasses swabs. Moreover, E.coli were isolated at a
rate of 80% and 100% from meat carcasses and sewers swabs respect-
ively.

Suggested hygienic measures should be undertaken to prevent contamin-
ation of meat and environment.
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INTRODUCTION

Meat could be considered as an important vehicle in transmiting food borne
diseases from animal to man (ALABOUDI, et al. 1987). Some outbreasks of food poison-
ing were found to be due to consumption of meat contaminated with Salmonella organ-
isms (MOUSTAFA, et al. 1948; HORWITZ, et al. 1577 and GEARTENER, 1988).

Staphylococcus aureus is one of the maost important pathogens responsible for
food poisoning in humanbeings -~ (JAY, 1970 and SALEM, 1989). E.coli was detected
also from contaminated meat and incriminated in cases of gastroenteritis in man who
consumed such meat (MOUSA and YASSEIN, 1987 and HEGAZY, 1990).

The possible source of meat contamination inside the abattair- is sewage and
effluents (MC DONAGH and SMITH, 1958). In Egypt, many abattoirs has the problem
in disposal of its efluents owing to the great amount of water drains and the un-
hygienic measures used in its disposal. The present study was conducted to investigate
the role of abattoir sewage in contaminating meat with food poisoning bacteria.

MATERIAL eand METHODS

I-  SWABBING:
A) Total body carcass swabs:

From different abattoirs located at Alexandria and Gharbia Provinces, 100 surface
meat swabs were wrapped according to HEGAZY (1990). Two swabs were rolled over
the surface of each meat surface.

B) Effluents swabs: -

40 fluid drain swabs were collected from 20 abattoirs located at Alexandria
and Gharbia Provinces according to HARVEY and PHILLIPS (1961). Two swabs wers
collected from each internal sewers inside the slaughter halls.

Of the two swabs from each sample, one was immersed in sterile saline and
the other in sterile selenite F. broth soiution.

ll- DETECTION OF FOOD POISONING BACTERIA:
A) Isolation of Salmonellae organisms:

The techniques used in this study for isclation of salmonellae as that described
by EDWARD and EWING (1972).

B) Staphylococcus aureus:

lsolation and identification of ‘Staphylocaccus aureus was carried out according
to MERCHANT and PACKER (1961).
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C) E. Coli:

Isolation and identification of E.coli was carried out according. to EDWARD and
EWING (1972) and EL-SHENAWI, et al. (1976).

RESULTS

Are presented in tables (1 & 2).

DISCUSSION

The data presented In Table (1) revealed that the meat surface of slaughtered
animals  was contaminated with salmonella species at a rate of B%. These findings
substantiates that has been reported by GEARTENER (1988) and HEGAZY (19%0).
Salmonella typhimurium, Salmonella enteritidis and Salmonella newport were the isolates
from exterior surface meat at an incidence of 2,2 and 4% respectively (Table 1).

staphylococeus aureus was isolated at a rate of 20% (Table 1) from meat swabs.
The resuits were nearly similar to those by JOY (1970) and SALEM (1989). On the
_other hand, E.coli was present in 80% of the examined meat swabs (Table 1) which
was in =greement with that recorded by MOUSA and YASSEIN (1987) ard HEGAZY
(1990). It was clear from Tables (1 & 2) that such organisms isolated from the exterior
surface of carcasses were revealed in higher percentzges from drains and sewage
in abattoirs which were in agreement with that obtained by EL-WAKEEL {1971) and
EL-BASSIOUNY, et al. (1989),

Consulting the obtained results, there is no doubt that the isolated crganisms
affect the keeping quality of meat and hazards to the health of consumer as weil.
Therefore, improved sanitary conditions in slaughter houses as well as hygienic disposal
of such effluents could be helpful in producing meat of good quality and save gaurd
the consumer: from food poisoning. Moreover, ail these measures together with thor-
ough heat treatment of meat before consumpticn must be borne in mind.
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Table(1l): Showlng the frequency of the

polsoning bacterin.

Inolnted food

Bacterin

Meat Swaba

Sewer Swabs

No. of +ve % No.of +ve o
£ sampleg gamples
Snlmonella specles 50 4 8 20 4 20
Staphylococcus 50 10 20 20 15 15
aureug
E. Coll 50 40 8o 20 20 100

Table (2): Showing

the percentages of salmonella serotypes

laolated from meat and sewer gwaba.;

Type of Antlgenic structure
Salmonella 0 antizgen H antligen i Meat Swaba Sewer Jmaba
Phage I Phage 2 +va % +ve %
Salmonella typhlmurium 1,4(5)12 1 1 2 2 10
Salmonella enteritidis 1,9;12 9,m (1,7) 1 2 1 5
Salmonella newport 6,8 e,h 2 4 h 5
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