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ABSTRACT

Wasim Kaser Aljuhni. Quality and Safety of Foods in
Touristic Plants . Unpublished M.Sc. Thesis, Department Food
Science, Faculty of Agriculture, Ain Shams University, 2009.

There are many concerns about the sanitation practices used in the
preparation of the foods and the occurrence of the gastrointestinal illness
affecting mainly peoples who eating out homes. This study describe the
hazard analysis carried out on manufacture of some meals preparing in
two kitchens (kitchen A & kitchen B) at catering establishment in the city
of Cairo. The control measures and monitoring procedures for meals
preparation are suggested. The prerequisites of HACCP system
implementation in two kitchens (kitchen A & kitchen B) were assessment.
The microbial quality of studied meals and surface swab samples was
used as indicator of food safety in this work. The result showed that the
animal ready to eat (RTE) food products prepared in kitchen A were
acceptable for aerobic bacteria count, E. coli and S. aureus. In the other
hand 25.00% and 10.71% of plant RTE food products prepared in
kitchen A was unsatisfactory for aerobic bacteria count and E.coli,
respectively. The rates of noncompliance animal and plant RTE food
products detected in kitchen B were 16.67%, 0.00%, 15.38% and 46.43%,
46.43%, 60.71% for aerobic colony count, E. coli and S. aureus counts,
respectively.

The hot RTE food products prepared in kitchen A were 8.33%
unsatisfactory for aerobic bacteria count, and acceptable for E. coli and S.
aureus. In the other hand 17.86% and 10.71% of cold RTE food products
prepared in kitchen A was unsatisfactory for aerobic bacteria count and
E.coli, respectively. The rates of noncompliance of hot and cold RTE
food products detected in kitchen B were 23.08%, 0.00%, 23.08% and
39.29%, 46.43%, 53.57% for aerobic colony count, E. coli and S. aureus
counts, respectively.



